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Digitized by the Internet Archive 
in 2014 
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For Reference 
Do Not Take 
From the Library 


Every person who maliciously 
cuts, defaces, breaks or injures 
any book, map, chart, picture, 
engraving, statue, coin, model, 
apparatus, or other work of lit- 
erature, art, mechanics or ob- 
ject of curiosity, deposited in 
any public library, gallery, 
Museum or collection is guilty 
of a misdemeanor. 

Penai Code of California 

1915, Section 623 
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promises a rr fe 
for your skin’s future. — 


You can trust the science of Keri Laboratories 
to take extra care of your skin with this new, light, 
FAST ABSORBING lotion. 

eee CorbiiBinreuna(yto meee eet 
FORMULATED WITH ACTIVE INGREDIENTS 
to protect your face and body from harmful 
U.V.A. and U.V.B. rays that might cause premature 
ET tereae Ce eu til aii etem 

New Keri Anti-Aging Moisturizing Lotion 
gives you skin that FEELS SOFTER TODAY, 

CN younger-looking‘tomorrow. i 

aCe than ever, A alts of rent oy 

Ht science of a 





RIZ}, 
Lotion “S 





SCREENS 1 
WHC LV. Rays 
PRAT pe CAUSE 







For more information on skin care, write to the Keri Skin Care Information Center, 
301 East 57th Street, New York, NY 10022. 
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IN THE NEWS eae 

44¢Scam alert! How to FOR A 
avoid a rip-off A top YOUR 

consumer expert exposes the lat- FAVES 

est shady schemes to help keep PAGE 103 

you from being taken. 

By Joan Hamburg 

88°Family portrait In a STAR- 

new column on how Americans STUDDED 

live, the First Daughter, Dorothy 

Bush LeBlond, tells LHJ how she GARDENS 





juggles her family and career. 
By Barbara Bronson Gray 


PAGE 126 





106 * Bess Myerson: how | survived She 
was once Miss America and a TV personality. Her 
career in New York politics almost sent her to the 
Senate. Then she went on trial for bribery and faced 
thirty years in prison. Here she is now, talking can- 
didly about her year of controversy. 

By Cindy Adams 


108 «Memories of Mary Jo It’s been twenty 
years since a mysterious car accident at Chappaquid- 
dick killed Mary Jo Kopechne and cost Ted Kennedy 
his chances at the presidency. In an LHJ exclusive, 
Gwen and Joseph Kopechne talk about living with the 
grief and the unanswered questions surrounding their daughter’s death. By Jane Farrell 


PERSONALITIES 


mG] 36°Where’s Cher? The flamboyant Oscar-winning actress isn’t as 
NUT}f visible as usual, either personally or professionally, but she says the beat 
goes on. By Jay Gissen 


103 * The best of the best The ratings are in from our super Roper enter- 
tainment poll. Surprise! The oldies but goodies still win your heart. 


BODY AND MIND 


54 *« Medinews Pesticides and produce, new allergy remedies and summer 
first aid. By Sally Squires 


70 How to keep your man monogamous Find out the love secrets 
that will keep him faithful. From the best-selling author of How to Make Love to a 
Man. By Alexandra Penney 


96 * Breast-cancer update Even women doctors fall prey to fear when it 
comes fo this deadly disease. In this special survey, female physicians reveal how 
they would cope, and we report on the latest trends in treatment. 


BEAUTY AND FASHION 


26° Beauty and fashion journal Enter the LHJ-Dove Classic Model Dis- 
covery; making sense of sunscreens; fashion gets a dose of flower power. 


Cover photos: Cher, Anthony Barboza; Kennedy, Hawkins/Sygma; Paul, A. Dejean/Sygma; Meryl, Simon Pietri/Sygma; 
Myerson, R. Mainan/Sygma. Photos, this page, from top: Ralph Dominguez/Globe Photos, Victoria Mihich. 
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NEW GOFFER IONE 
SPF 44 
OR SIAY INDO 


The sun is unfair to fair-skinned people. 

That's why so many women who are sensitive to the 
sun felt that they had no choice but to stay out of it. 

Now, however, there is a much more reasonable 
choice. A better choice. New Coppertone SPF 44. 
Its new. And tts newsworthy. 

Coppertone SPF 44 is a sunscreen that's 
just about as close to total protection from 
the sun's burning rays as you can get. 

And, we believe, its as smooth and as 
rich as the finest moisturizer you can get. 

Like every Coppertone sunscreen, 
its anti-aging. It actually helps prevent 
premature aging and wrinkling due to 
long-term overexposure to the sun. = ™= 

Its also gloriously moisturizing. 
Saturated with emollients like vitamin 
E and aloe. It actually does your skin 
good. Very good. 

So all you redheads, all you fair- . 
skinned blondes, all you freckled 
brunettes, Coppertone SPF 44 offers a 
most welcome proposition: Come out, 
come out, wherever you are. 
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FOR A LIFETIME OF BEAUTIFUL SKI a. 


© 1989 Plough Inc. Coppertone is a registered trademark of Plough inc 
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QUICKHX” 


CONCEALER 


Now, you get the total coverage 
of Dermablend in a convenient 
stick. Nothing conceals dark eye 
circles, fine lines and tiny blemishes 
more completely and naturally. 

Quick-Fix™ is wonderful fo use 
because its moisturizing, blends 
easily and won't cake or 
smear. li’s long lasting so that 
one application is all you 
need to stay covered. And 
PABA-free sunscreen helps 
guard against wrinkles. 

With Quick-Fix, all you see 
is your most beautiful you. 
In two perfect shades, 
natural and tan. 

You'll find Quick-Fix™ at 
fine stores, or write 
PO, Box 3008, ge 
Lakewood, NJ fy 
08701. 


© 1989 Dermablend Corrective Cosmetics 


DERMABLEND" 


Corrective Cosmetics 


Dillard’s 


To order, phone 1-800-DILLARD. 












114° True blue When you want BEACHY- 





to slip into something more comfort- KEEN 
able, nothing beats a favorite pair of JEANS 
jeans. We scouted out the newest 

cuts and combos and came up with PAGE 114 
the most chic choices in denim this 

season. 

118 * The body beautiful Sleek SALUTE TO 
skin is a bare necessity for summer. CLASSIC 
Get yours in top condition with expert 
skin-care and hair-removal tips, plus AMERICAN 
techniques for the perfect pedicure. = FARE 
By Lois Joy Johnson I PAGE 136 


HOME 


126 ¢ Hollywood garden tour 
Join LHJ on a jaunt through the lush 
grounds at the homes of star garden- 
ers Cheryl Tiegs, Ted Shackelford, and 
more. By Linda Fears 


FOOD 


135 * Food journal 
What's cooking in July. 





All-American food 
By Jan Turner Hazard 


136 © A New England clambake Gather the gang for an authentic shore dinner, com- 
plete with clams and corn-on-the-cob, that you can steam up on the stove! 


140 © Quick Cajun from K-Paul’s Somethin’s sizzlin’ for the Fourth of July. Dig into 
bronzed catfish, chicken jambalaya and other specials from the kitchen of Paul 
Prudhomme. 


146 © Barbecue Texas-style A finger-licking-good down-home dinner—ribs, potato 
salad and beef brisket make for a super-easy, super-tasty crowd-pleaser. 


151 * The ice-cream cookbook Beat the heat with one of our fun-to-make 
frosty treats. We've got a tropical sundae pie, a patriotic ice-cream flag and other 
delights (plus a slew of super sauces!) to help keep you cool. 


158 ¢ inside the Journal kitchen/Recipe index 


FICTION 


80 * Homesick Nicky's parents had left him with his grandmother while they 
tried to pick up the pieces of their marriage. Could she keep his world from falling 
apart? By James Glickman 


REGULAR FEATURES 


8 ¢ Editor’s journal 58 * Parents’ journal 
Great reads from your children’s favorite 
authors; how to calm a crying baby; 
and teaching kids to budget. 


By Mary Mohler and Margery D. Rosen 
166 * Last laughs 


Quips and quotes from all over. 


10° Can this marriage be 
saved? “How can | live with a 
man who hit me?” By Ellen Switzer 


20° A woman today “What every 
mother fears” By Betsy Phelps 


Photos, from top: Nesti Mendoza, J. Barry O'Rourke 
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By Myrna Blyth 


| HAVE SO MANY HAPPY MEMORIES OF FOURTH OF 
July weekends, don’t you? This best-of-summer holiday 
always seems filled with sunlit skies, blooming flowers 
and children playing happily out of doors. | remember 
those weekends when my sons were very young, 
splashing with them for hours in a natural wading pond. 
| remember them at dusk, af- 
ter suppers of hamburgers 
ir a with all the fixings, chasing 

5 fireflies. 
| believe, on this most 
ee American of holidays, we 
SA merica should, with our families, 
take a little time between the 
gE swimming and the sunning to 
think about this glorious country of ours. 
Most of us who live in America consider 
ourselves very fortunate. But we are also 
aware that there are many serious prob- 
lems that our country must tackle. Presi- 
dent Kennedy in his Inaugural Address 


eS said: “Ask not what your country can do 

A July Fourth for you; ask what you can do for your 
resolution: country.” Perhaps—just as we make New 
7 Year's resolutions—we should all make a 
Decide what “soar Fourth of July resolution to become in- 
you can do ’ volved in a national issue that concerns us, 
for your whether it is the eneeoaneenl the plight of the homeless or the 
deterioration of our educational system. If we all resolved to 

country and become involved in an issue we cared about, and followed through 
do it on our resolution, wouldn’t that be even more patriotic and 


impressive than the grandest fireworks display? 

Now for some holiday relaxation. What have we in- 
cluded in this firecracker of an issue? A new column called 
Family Portrait, which spotlights interesting families and 
how they live today. Our first portrait is of the Pres- 
ident’s daughter, Dorothy Bush LeBlond, and her husband, 
son and daughter. Also noteworthy is Alexandra Penney’s 
new best-seller, How to Keep Your Man Monogamous. 
Alexandra says, “l know what | have to say in this book is 
controversial, but | also know it works! After months of 
interviewing men who were very honest with me, | have 
learned how to keep any husband from straying.” Fam- 
ilies, controversy, great summer meals, headline-making 
stories—a very American mix for this red-hot July issue. 


READER CALL-IN DAY 

This month it’s Wednesday, July 5. 
Especially for working women, we've 
changed the hours: 4:00 p.m. to 8:00 
P.M. Eastern time. Remember, the 
call’s on you. At the phones: Assis- 
tant Beauty and Fashion Editor Su- 
san Parkes, 212-351-3682; Food 
Editor Jan Hazard, 212-351-3681; 
Associate Decorating Editor Karen 
Reisler, 212-351-3683; and Manag- 
ing Editor Mary Mohler, 212-351- 
3684, who will answer queries about 
kids and the magazine in general. 
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Its not just a car. 
its your freedom. 


It's the freedom to visit close friends in far-off places. it works. And he uses genuine GM parts, to keep it 
The freedom to go into the neon city...or escape working the way it should. So you can drive with 

to a mountaintop retreat. The freedom to go across confidence. Anywhere, anytime. Whether you own 
country or just across town...without a second a Chevrolet, Pontiac, Oldsmobile, Buick, Cadillac or 
thought. And that’s where Mr. Goodwrench comes in. GMC Truck, take it to Mr. Goodwrench. as 
Mr. Goodwrench takes pride in taking care of your You'll find him at over 7200 General 

GM car. He's factory-trained by GM to know how Motors dealerships, coast to coast. 
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When David’s verbal taunts 
turned into physical threats, 
Maria knew they needed 


help. By Ellen Switzer 
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Introduced thirty-six years ago, “Can 
this marriage be saved?” is the most 
popular, most enduring women’s 
magazine feature in the world. This 
month’s case is based on interviews 
with clients and information from the 
files of William F. Mec M.S.W., 
executive director of Family Counseling 
of Greater New Haven, Connecticut 
The story reported here 
although names and other details have 
been changed to conceal identities 


Maria’s tum 


“YOU COULD SAY THATTM A 
second-generation counselee,” 
stated Maria, a tall, beautiful 
twenty-three-year-old who, in 
spite of a baggy sweater and 
oversize jeans, looked like a 
young Natalie Wood. “My hus- 
band’s parents came here for 
counseling when their mar- 
riage was in trouble 
three years ago. Since 
they never discussed 
their problems, we 
didn’t even know there 
was anything wrong. 
But when David told 
his dad I was thinking 
of leaving him after three years, 
he suggested we come to see 
you about this mess. 

“What else could I do? In a 
fit of anger, David hit me. 
Though I love him very much, 
and I’ve taken plenty of verbal 
abuse since we’ve been togeth- 
er, I just won’t tolerate physi- 
cal violence. I think the fact 
that David realized his parents 
had asked for help when they 
needed it made it possible for 
him to call. He’s always kept 


his problems locked inside. 

“I know I have plenty of 
problems of my own, too. I 
guess I just don’t like myself 
very much. People at work tell 
me I’m pretty and competent, 
but when I look at myself in 
the mirror, I see the original 
ugly duckling. My mother al- 
ways reinforced that feeling. 

“I grew up fast. For several 
years I was the tallest and 
thinnest person in class, and at 
dances, nobody ever asked me 
to be his partner. By the time I 
was in high school, though, I 
had stopped growing and start- 
ed to fill out. When I saw all 
those bumps and curves, I de- 
cided I was getting fat, and I’ve 
hated my body ever since. 

“In my sophomore year, I de- 
veloped this huge crush on Da- 
vid. He had graduated two 
years earlier and was already 
working as an engineering as- 
sistant at the phone company. 
In our small town, David was 
always the star. In high school, 
he had been captain of the foot- 
ball and baseball teams, and 
with his great sense of humor, 
he (continued on page 14) 


LADIES’ HOME JOURNAL « JULY 1989 


“suaqoy Suojsuuy “H ‘o}oyd ‘euny Wo, ‘sayyanoulis 














Dry, damaged hair. That's no way fo 
live. A fresh new start. That's what 
Salon Selectives Deep Moisturizing 
Treatment gives you. Developed in 
the salons of Helene Curtis, this 
Treatments special creme formula 
Type D penetrates deep. Intensively 
deep. To soothe and strengthen weak 
strands. Health is restored. More than 
simply beautiful, this is salon 
beautiful. Here’s fo your new life. 


Also try new Salon 
Selectives Leave-In Conditioning, 
Clarifying Cleansing and Hot Oil 
Treatments. 


Feel salon beautiful every day. 








© 1989 Helene Curtis, ine. 


Now sensitive skin ee something to ce leb rat Ce. 
ae roduc Ine new Oil of Olay 


Sensitive Skin Beauty Fluid. Bringing sensitive skin 
softness, smoothness, radiance. 

And a younger look. 

This new, white beauty fluid is so compatible with 
your own sensitive skin, it absorbs almost instantly, 
without being irritating. Helps to restore moisture 
levels to sensitive skin so well, so thoroughly, 

it, too, can look younger. 

And isn't that really something to celebrate? 

color free. fragrance free. 

dermatologist tested. non-comedogenic. 


new, new,new sensitive 
skin formula. 
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@ CAN THIS MARRIAGE 


continued from page 10 


always drew a crowd. He hung around 
school, though he didn’t seem interest- 
ed in dating anyone there, so I as- 
sumed he was seeing older women. 

“When he asked me out, I was 
thrilled but astounded. I had never 
even been on a date. Boys did ask me 
out, but I, well, I turned them down. 
Mother had always told me they either 
felt sorry for me or they wanted easy 
sex. Of course, I wasn’t going to let 
David know that. So I made up all 
kinds of stories about the terrific men 
in my life. Boy, did he become jealous 
if I looked at another guy. 


“I can’t explain his jealousy, though, 
because I don’t think David ever 
thought I was much to look at. He 
kidded me about my nose and legs, 
which he said were as bowlegged as a 
circus clown’s. 

“After I graduated from high school, 
I considered college for a while, but 
David kept telling me !’d probably 
flunk out. He had dropped « Limself 
and said he was making more money 


anyway than all those college gradi 
ates. So I found a job at a clothing 
store in the mall near my home. 

“By this time, I knew I really loved 
David, though I still hadn’t told him in 


14 


so many words. David was still dating 
around, which upset me a lot, but what 
could I do? One day, he broke a date, 
supposedly to go to a football game 
with some friends. But on my way 
home from the grocery store, I saw him 
on the porch of a girl who had been 
queen at my senior prom. I had my 
own fit of jealousy right there. I actu- 
ally got out of my car, ran up to the 
house and screamed at David. 

“I was convinced he’d never want to 
see me again, but that very night he 
asked me to marry him. Much later, by 
the way, he told me that the ex-beauty 
queen was the fiancée of one of his 
friends; he’d just stopped off at her 
house with several former teammates 
for a beer. At the time, he’d wanted me 
to believe that he’d been seeing her. 

“Anyway, our honeymoon was not 
exactly terrific. I was a virgin—which 
shocked David. I thought sex was go- 
ing to be so romantic, but he really 
hurt me. And to be honest, sex has 
never been right for us. 

“When I think about it, nothing in 
our marriage has really worked out. 
Far from being the life of the party, 
David prefers to stay home and watch 
TV. He doesn’t want to go out—he’ll 
say he’s too tired, but I think he just 
doesn’t want to be seen with me. 

“On top of that, David tells me he 





doesn’t want children. When I brought 
it up before we were married, he’d 
change the subject, but he never said 
he didn’t want any! Now he claims I’m 
much too immature to be a parent. 

“That’s another thing that makes 
me crazy. Not a day goes by that David 
doesn’t hurl some sort of insult at me. 
Either I’m immature or I’m fat or I’m 
not very smart. When I was promoted 
a few months ago, he never even con- 
gratulated me. 

“I can’t talk to David. Not only 
haven’t we had sex, we haven’t had a 
decent conversation in ages. When he 
hit me, I was shocked. But I knew that 
was it. Though I love David, maybe 
I’m better off without him.” 


David's tum 


“Most of the time I feel like a person 
nobody knows,” said David, a tall, ath- 
letic - twenty-seven-year-old with a 
shaky smile and gloomy manner. 

“As Maria said, I came here because 
my father suggested it. But maybe I 
should have come a long time ago. I’ve 
always been moody, though no one 
ever knew. As far back as grade. 
school, I remember feeling insecure. I. 
covered it up by becoming the class 
clown. Then in high school I became | 
good at sports. So everybody thought I 
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was this funny, macho guy, when un- 
_ derneath I was miserable. 
_ “T guess my mother was right. She 
always said I would never amount to 
' very much. Back in high school, when 
_ I was a real star, Mom would point out 
| how I was just a big fish in a small 
pond. Well, as she predicted, no sports 
scout ever noticed me. 

“I didn’t do very well in college ei- 
ther. My grades were less than spec- 
_tacular, so I dropped out. Then my best 
friend committed suicide. He was the 
one person I had been able to confide 
in—we were teammates in high 

school, and he had even gotten a schol- 
_arship to college. It really hit me hard 
that someone who was clearly a much 
more worthwhile person could decide 
_to end it all. 
_ “The only thing that kept me going 
/ was Maria. She was one of the most 
beautiful girls I’'d ever seen .. . even in 
_those impossible clothes she insisted 
on wearing. When I asked her out, she 
said yes. I was so surprised. 
| “TI really wanted to impress her, to 
show her a good time. In fact, I spent 
\much more money on her than I could 
‘afford because I knew she was dating a 
‘lot of guys who were a lot richer and 
‘more handsome than me. 
) “Iwas really surprised on our honey- 
‘moon to find out she was a virgin. It 


| 
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New Ultra Soft Snuggle 





Tt a soft as soft as ever there was. 


was my first time, too, but, of course, I 
wasn’t going to let her know that. That 
first time, though, was a disaster for 
both of us. I thought things would 
work themselves out, but even after 
three years, sex is terrible. 

“You know, when I sit here and talk 
about my life, I realize it’s a mess in 
every area. Work is not going well ei- 
ther. I’ve been in the same job at the 
phone company for four years now, 
getting regular raises but no promo- 
tions. They obviously want the college 
grads for the better jobs. Sometimes I 
think about going to night school to 
get my degree, but that would mean 
having to admit to Maria that drop- 
ping out was a mistake. 

“The fact that I can’t seem to get 
along with some of the other guys at 
work probably doesn’t help my career 
either. I don’t know what it is exactly, 
but there’s this one guy who always 
seems to have something nasty to say. 
Several times we’ve actually gotten 
into fistfights. 

“Maria, on the other hand, can’t stop 
getting promotions. I didn’t want her 
to get the idea that she was better 
than I was, so I jokingly put her down. 
For the same reason, I guess, I make 
fun of her looks. Maria doesn’t see how 
gorgeous she is, and frankly I can get 
very jealous. If she ever realized what 





a terrific person she is, she’d go out 
and find someone who made more 
money and was good in bed. That day 
she thought I was dating my friend’s 
fiancée was one of the happiest of my 
life. I tell her she’s bowlegged just to 
keep her in her place. As long as she 
believes me, as long as she thinks ’m 
some kind of ladies’ man, she’]! contin- 
ue to wear sloppy pants and no guy 
will look at her. 

“You know, I may not show it, but I 
worry a lot, mostly about making a 
mistake, which will show everybody 
how weak I really am. These days I 
don’t even want to go out of the house 
after work. I'd much prefer to watch 
TV. I wish Maria would stay home, 
too, but she always wants to go out. IfI 
meet any of her friends, they’ll proba- 
bly tell her she can do a whole lot 
better than me. 

“T guess I’ve done a pretty lousy job 
of managing my life. Which is why I 
don’t want to have a baby. I told Maria 
I don’t think she’s mature enough to be 
a mother, but the truth is, I think I’d 
make a terrible father. 

“Look, I don’t know why I hit Maria. 
I had spent the evening at home feel- 
ing sorry for myself... she came back 
from an aerobics class and was com- 
plaining about something, I can’t re- 
member what. The next (continued) 
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@ CAN THIS MARRIAGE 


continued 


thing I knew, I slapped her. 

“Then I had this memory flash. I 
remembered when I was a kid and my 
father had come home drunk and had 
beaten up Mom. He later joined Alco- 
holics Anonymous and has been sober 
ever since, so I talked to him. He told 
me that even after he stopped drink- 
ing, he went for marriage counseling. 

“T’m here as a last resort. I love Ma- 
ria, but I don’t know how she feels 
about me. I don’t ask her; I’m afraid of 
what I’ll find out. Besides, men aren’t 
supposed to ask their wives whether 
they love them. I’m convinced I'd make 
a terrible father, but maybe I can be a 
passable husband. ” 


The counselor's turn 


“Since Maria and David are actually 
very similar kinds of people with al- 
most identical problems, you’d expect 
them to be supportive of each other,” 
said the counselor. “However, just the 
opposite was true here. 

“David and Maria were both inse- 
cure and lacking self-esteem, and each 
expected a sense of worth and confi- 
dence to come from the other. Unfortu- 
nately, they didn’t trust each other 
enough to be open and honest. 

“Maria pretended to be a much- 
sought-after young woman, when actu- 
ally she felt like the only girl at the 
dance without a partner. David pre- 
tended to be a macho, sexy man when 
he felt like a wimp. Both, of course, 
were wrong about themselves, but as 
children, they had been told that they 
didn’t have much to offer. Clearly, 
their parents expected more of them 
and let them know at every turn how 
disappointed they were. 

“Maria, however, had found some 
measure of self-confidence in her work. 
On the job, people considered her at- 
tractive and competent. Though she 
still was unable to reveal her true self 
to her husband, she had acquired 
enough inner strength to put limits on 
his behavior. When he hit her, she 
showed him she would rather leave 
than take this kind of indignity. 

“The first time I saw this couple I 
asked why they wanted to maintain a 
marriage that seemed to have so little 
going for it. They indicated that they 
loved and needed each other; at that 
point, I saw each separately for several 
sessions because I sensed that neither 
was ready to open up to the other. 

“Because each was afraid of losing 
the other, David and Maria had never 
had honest discussions. Their relation- 
ship was based largely on assumptions 
and expectations: Maria had not told 


16 


David how eager she was to have a 
family, and it never occurred to her 
that a man would not want children 
... David had not told Maria how ter- 
rified he was of being a father. Maria 
wanted to enjoy some of the social life 
she had missed as a teenager and as- 


sumed that her very sociable husband | 


would, too. But all David wanted to do 
was stay home and avoid making any 
more ‘mistakes,’ as he putit. And 
they had never told each other how 
much they loved each other. 

“My first step was to help this couple 
cut through all the false impressions 
they had created and get them to talk 
honestly about how they saw them- 
selves and their relationship. Often, a 


good shortcut is to ask both partners to 


make lists of the things that bother 


them the most; we then discuss these. 


areas separately. Then, in a joint ses- 
sion, I ask them to exchange lists. This 
simple exercise helped to break down 
the barrier to communication that 
they had erected. What’s more, within 
the security of our counseling sessions, 
they were able to face each other with- 
out fear of betrayal. 

“For instance, once Maria discovered 
that David really did consider her de- 
sirable, her confidence level zoomed. 
She began to dress more attractively, 
which made her feel even better about 
herself. What’s more, now that she un- 
derstood that David belittled her be- 
cause he was terrified of losing her, 
she was able to reassure David how 
much she loved him and also to tell 
him how proud she was of him. This 
helped to build David’s confidence. He 
agreed to accompany his wife to an 
occasional party and saw how well oth- 
ers responded to him. 

“Sex was another area in which real- 
ity was clouded by great expectations. 
An avid reader of romance novels, Ma- 
ria assumed that fireworks would go 
off at every sexual encounter. David, 
also inexperienced, assumed that a 
man would naturally know how to 
please his wife. Once I reassured him 
that sexual intimacy requires practice, 
they felt better. As the tension be- 
tween them eased, they were both 
more loving. 

“After a year and a half in counsel- 
ing, Maria and David are now much 
better friends and lovers than they 
have ever been. They try to be honest 
with each other, but if one slips up, 
they ask questions. They are no longer 


afraid to talk out differences, because | 
they are sure they love each other and | 
neither will leave at the first sign of a | 


serious disagreement. David will begin 
night school soon and hopes to earn his 
undergraduate degree. He also feels 
enough confidence in himself to think 
about starting a family.” 
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Use the temporary haircolor 
9 out of 10 salons use’ 


Nothing could be easier to use or safer for your hair. 
Fanci-full is worry-free temporary color that shampoos 
out instantly. Sixteen rich shades blend away gray, tone 
blondes and take the yellow out of white and gray hair. 
Fanci-full comes in three convenient forms: Rinse, 
Mousse and X-IRA Body Lotion. Each offers a gentle 
solution to keep your haircolor beautiful. 


—-------------------4 


SAVE $1.00 or get a 
FREE SALON SERVICE 


This coupon may be used for either $1.00 off your purchase of ROUX Fanci-full Rinse 
12 0z., Fanci-full Color Styling Mousse 5 oz., or Fanci-full X-TRA Body Lotion 8 oz. OR 
it may be used to receive a FREE Fanci-full Rinse Service at a salon. But it can not be 
used for both. Offer expires 9/30/89. 


TO REDEEM AS $1.00 STORE COUPON: | 
CONSUMER: Present this entire, original coupon to your retailer. 

RETAILER: This coupon will be redeemed for $1.00 plus 8¢ handling when redeemed for stated product and terms of offer | 
have been complied wath. Coupons will not be honored if presented through outside agencies, brokers or others who are 

Not retail distributors of our merchandise unless authorized by { 
us. Sales tax must be paid by customer. Coupons may not be 

assigned, transferred or reproduced. Invoices proving sufficient | 
stock purchases to cover coupons presented for redemption must = ~ 

be shown upon request. Coupon is void if taxed, restricted or ; | 
prohibited by law. Cash value 1/20 of 1¢. Offer good only in USA 

For payment, mail to: ROUX LABS. PO. Box 870123, El Paso. | 
Texas 88587-0128. One coupon per product purchased. Coupon 

expires 9/30/89. | 


TO REDEEM FOR FREE SALON RINSE SERVICE 

CONSUMER; Present this entire original coupon to a salon using 
temporary haircolor for a Free Fanci-full Rinse Color Service. You will 
pay the normal charge for any additional services you may request 


SALON OWNER: Present this origina! coupon, along with name, 
address and telephone number of the customer that recerved the 
Free Fanci-full Rinse Color Service. to your participating ROUX 
distributor. You vill receive one free bottle of Fanci-full Rinse, 15 
oz. (your choice of shade). Coupons may not be assigned, trans- 
ferred or reproduced. Invoices proving sufficient stock purchases 
to cover coupons presented for redemption must be shown upon 
request. ROUX LABS reserves the right to contact your customer 
to verify application of Fanci-full Rinse 





Ssiaslastestentententententenanientantentestetanenteetentan 


One coupon per customer. Offer expires 9/30/89 a D 5 5 ? B D O 3 3 5 


ee eee 


“Among Salon Colorists who correctly named or identified a temporary brand of haircolor used 
most often. 
Ke WARRANTY TO CONS 
. co 
= Good Housekeeping : 
e SS 


és PROMISES 
Qo, © 
EMENT 0 REFUND \E OE 





What every mother jears 


s [turned the riding mower 
for another sweep across 
the backyard, I looked up to 
see my seventeen-month- 
old daughter, Beth Marie, 
toddling toward me. Just a few 
seconds earlier she’d been play- 
ing by the side of the house with 
Ben, our dog, 
while my hus- 
band, Lane, ran 
the push mower 
in the front yard. 

“No, Beth, go 
back!” I yelled 
over the noise 
from the engine, 
waving my arm. 
But she grinned and kept wad- 
dling toward me, her fine blond 
hair damp from the July heat. 
“Go back!” I shouted to her again. 
“Go play with Ben!” 

Still, she kept coming, so I 
pushed in the clutch to disengage 
the mower’s gears. Usually this 
would bring the machine to a 
halt. This time, it didn’t. The 
mower kept creeping forward, 
and again I screamed at Beth to 
move out of the way. She came to 
a wobbly halt right in front of me, 
but before I could swerve, she 
fell. Frantically, I stomped on the 
brake, but to my horror the ma- 
chine kept going and began to 
is roll over my daughter. 
gag I panicked. As I jumped off the 

lawn mower, I couldn’t think 
clearly—I knew only that I had 
to get the machine off Beth. 





Ona warm summer day I 
was mowing the lawn. 
Suddenly the unthinkable 
happened—my daughter 
was under the wheels 

By Betsy Phelps 





Two-year-old Beth Pheips is 
now happy and active again. 
“We were given a second 
chance,” says her mother 
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Somehow I lifted one side of the 
two-hundred-fifty-pound mower 
in the air, all the while scream- 
ing for Lane to come and help me. 

After what seemed like an 
eternity, Lane ran around the 
side of the house. I'll never forget 
the look on his face when he 
realized what had happened. He 
raced to me and flipped the mow- 
er over. I looked down at my 
little girl, afraid of what I'd see. 

Beth lay there on the grass, 
bleeding from her mouth. Her 
small body shook with silent 
sobs. Suddenly she cried out, and 
we rushed to pick her up. 

“Let’s go!” Lane yelled. “We’ve 
got to get her to a hospital!” 

I scooped Beth up, and we ran 
to our pickup truck. As I carried 
her, I saw that her lip was dan- 
gling from one corner. Then, as 
Lane opened the door of the 
truck, I looked down and sudden- 
ly realized that most of her left 
foot was gone. 

My stomach lurched. “Lane,” I 
cried, “her foot! You have to go 
back and find her foot!” 

Lane’s face, already ashen, 
turned grayer still. “Oh, God, 
no!” he said. “We've got to get an 
ambulance here right away.” 

We ran back to the house and 
filled the sink with ice. I held 
Beth’s lower leg in it while Lane 
called the hospital. Only then did 
I see that the skin and flesh had 
also been partially torn from her 
left thigh to her (continued) 
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continued 


knee. I laid it back in place as best I 
could and put ice on it. 

“Mommy, ow, ow!” Beth cried. 

“It’ll be all right, honey, Mommy’s 
going to help you,” I said, trying not to 
break down myself. 

Lane ran back outside to look for 
Beth’s foot. I prayed he would find it. 
Finally, he returned with her foot. As 
we packed it in ice, I tried not to get 
hysterical. I knew I had to stay in con- 
trol for Beth’s sake. 

A few minutes later, an ambulance 
pulled in the driveway, but the para- 
medics who rushed into the house told 
us that a helicopter was coming for 
Beth. There was a lot of Friday night 
traffic between our home in Pleasant 
Hope, Missouri, and the hospital, and 
they said it was imperative to get her 
there as quickly as possible. While we 
waited, the paramedics started tend- 
ing to Beth’s wounds. 

It seemed like hours, but within ten 
minutes, the helicopter landed in the 
field in back of our house. Beth was 
lifted on board, but there was no room 
for me and Lane. It broke my heart, 
but I had to send my baby off alone. 

Lane and I jumped in the pickup 
truck and raced to the hospital. By the 
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time we arrived, the doctors had al- 
ready started working on Beth. For 
two hours Lane and I paced up and 
down, wondering what was happening 
and dwelling on what had happened. 

It’s all my fault, I shouldn’t have 
been mowing the lawn, I should’ve 
been watching Beth, I kept thinking. I 
was angry and upset that I had pan- 
icked, telling myself that if I had 
stayed calm I would have known to 
turn off the lawn mower immediately. 

Lane blamed himself, too. Our rid- 
ing lawn mower was old, and he had 
been meaning to give it an overhaul.“I 
should’ve fixed it sooner,” he told me 
over and over. 

I squeezed his hand. “It was an acci- 
dent, Lane,” I told him. “There’s no 
time for blame; Beth needs us now.” 
We clung together, trying to draw 
strength from each other. 

Finally, the doctors let us in to see 
Beth. She was on an IV, and her lip, 
foot and knee had been dressed and 
bandaged. The physicians had also 
found a small cut in her scalp and dis- 
covered that four of her lower teeth 
had been knocked out. 

“Mommy, Mommy,” she cried, in a 
voice that begged me to stop the hurt- 
ing. I put my arms around her, wish- 
ing that I had the power to make the 
pain go away. 





“She’s going to make it,” one of 
doctors told us, “but we need to fly 
to the trauma center at Univer 
Hospital and Clinics in Colum 
They’re better equipped to handle 
type of injury, and they have excel 
plastic surgeons.” 

Once again I had to let my daug 
go off without me. Columbia was n 
than one hundred miles from 
home, so I knew I wouldn’t see 
again for at least a couple of hours. 
the first time that night I broke d 
and cried. 

By the time Lane and I got to 
lumbia it was three A.M., and Beth 
in surgery. Finally, about an how 
ter, three doctors in surgical go 
came out of the operating room. 

“How is she?” I cried. 

“Your daughter is okay,” one of 
physicians assured us. “However, 
liver has been injured and there is 
ternal bleeding. We'll wait a few day 
see if it begins to heal on its ov 
which is likely—before we decide tc 
erate. Her left femur [thighbone] is 
broken, and there’s fluid in her lun; 

He paused for a moment. 
weren't able to save her foot. But r 
now we’re more worried about her 
We’ve sewn it back on, but the cha: 
of its healing back to normal are s 
It will probably require further 
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and even then.. 
to wait and see.” He gave us an 
raging smile. “But she’s doing 
At her age, she should heal quick- 
id we have every hope for her.” 
ittle while later, we were allowed 
it Beth in the pediatric intensive- 
unit. I hardly recognized my 
nter. Her face was puffed up like 
loon—even her eyes were swollen 
She was hooked up to a respira- 
here were IVs in both her arms, 
he had a catheter. What was left 
- foot was heavily bandaged, with 
int and a drainage tube. Seeing 
ittle girl in this condition made 
art to cry all over again. 

~the next week, the doctors kept 
sedated—the best way, they said, 
2vent her from tearing loose any 
» tubes or stitches. Lane and I sat 
e her for hours, holding her hand 
rooning softly to her. Occasional- 
e’d come to for a few minutes and 
at us with pained eyes. All we 
do was hug her and tell her we 
her. 

er a week, Lane had to return to 
b in the maintenance department 
nith Electronics, where we both 
ed. I decided to go on voluntary 
fin order to stay with Beth. Ev- 
ay I sat by her side for hours. 

2 doctors operated on Beth two 


. well, we'll just 
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Smoke Contains Carbon Monoxide. 


more times, removing skin from her 
groin area and grafting it onto what 
was left of her foot. Finally, after the 
surgical procedures were over, they 
took her off the monitors and seda- 
tives. For the first time since the acci- 
dent, I was able to hold her without 
the tubes and wires getting in the way. 

It didn’t take long for my plucky lit- 
tle girl to regain her strength; in fact, I 
could hardly get her to sit still. Beth’s 
condition improved so quickly that af- 
ter only two and a half weeks, the doc- 
tors released her. Beth was clearly de- 
lighted to be back in her own house. 
Even though she was supposed to stay 
off her foot as much as possible, noth- 
ing could hold her back—she was soon 
clumping from room to room. 

We traveled back to Columbia twice 
during the next month so that the doc- 
tors could make sure Beth was healing 
properly. A few months later she was 
given a prosthesis attached by a leg 
brace, but it prevented her from bend- 
ing her knee. So last January we got 
her fitted with a prosthesis that didn’t 
need a brace, which she calls “my new 
foot.” Now she can walk—and run— 
just as well as any other two-year-old. 

Thankfully, Beth doesn’t seem to 
have any lingering trauma from the 
accident. She’s as happy and good-na- 
tured as ever and has adjusted to her 


injury remarkably well. Her lip will 
require more plastic surgery, as it 
droops a little on one side, but she 
doesn’t pay any special attention to it. 

Of course, I don’t know how Beth 
will feel about her injury when she 
gets older. I just want to teach her that 
she can do anything she wants to and 
that her foot won’t handicap her. 

As for Lane and me, I don’t think 
we'll ever forget what happened. I still 
have nightmares about it. But we are 
now extremely careful when it comes 
to Beth’s safety—and our new baby 
daughter’s, too. Although we still have 
that same lawn mower because we 
can’t afford a new one, we always 
make sure that it’s working properly 
before we use it. Surprisingly, Beth is 
not afraid of the machine, but we don’t 
allow her near it. Instead of helping 
Lane cut the lawn, I stay inside and 
watch the kids. I know now that it 
only takes a few seconds for a tragic 
accident to occur, and I’m determined 
that nothing like that will ever happen 
to us again. 

Today, as I watch my beautiful little 
girl play happily with our dog, I real- 
ize we’ve been given a second chance, 
and I’m truly grateful. & 


For tips on how to avoid injury and have a safe 
summer, turn the page. 
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Monthly Bloat? 





Get prompt, 
dependable DIUREX relief. 


Water weight gain can add pounds and 
inches . . . leave you feeling bloated, 
water-logged, tired and unattractive. 
Now you can avoid and relieve such 
monthly discomforts with gentle, effec- 
tive DIUREX Water Pills. 

DIUREX helps temporarily in- 
crease the outflow of excess body 
water... helps you stay slim and com- 
fortable all month long. Plus DIUREX 
contains 2 effective pain relievers _ 
including potassium salicylate to help 
relieve pain of cramps, spasms, low 
backache, headache, breast tender- 
ness, related fatigue, tension and irri- 
tability. Try DIUREX today . . . The 
smart and easy way to look and feel 
your best all month long. Choose from 
3 formulas: DIUREX® Water Pills, 
DIUREX-2° with Iron or DIUREX® Long- 
Acting Water papeulcs: 
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Backyard safety guide 


Like Betsy Phelps, most of us don’t think about the accidents that can happen in our 
backyards. But, in fact, these injuries are all too common, says Stephen P. Teret, director a 
Injury Prevention Center at Johns Hopkins University, in Baltimore. Each year, hundreg 
thousands of people are hurt in yard accidents—many of them children. Fortunately, most! 
tragedies can be prevented. To help you spot danger zones, we've compiled this guide. Here, | 
of the most common hazards to watch out for. 


Lawn mowers 

According to the U.S. Consumer Product Safety Commission, lawn mowers send more than | 
thousand people to the emergency room every year; the majority of the victims are children u 
the age of fifteen. To prevent mowing injuries: Ml Wear heavy-duty shoes and long pants. 
the grass during daylight hours and only when it’s dry. Il Before starting, clear the area of s{ 
stones and other objects that could be thrown from the mower. They can become deadly missil 
propelled at speeds of up to two hundred miles an hour. MM Keep children and pets out of the « 
Mi Never give kids rides on a riding mower. Ml Make sure your mower has safety fea’ 
such as a discharge chute guard and a rear skirt to protect against objects shooting out, a reta 
post to hold the spark-plug wire when the mower is not in use and to prevent accidental start- 
and a bail bar (on the handle) that will stop the engine when released. I Keep your mower in 
repair. Inspect it frequently for damaged or loose parts. Ml Before filling the gas tank, turn of 
machine, disconnect the spark plug and let the engine cool for ten minutes. J Never adjust m: 
height, clean the grass chute or remove the grass-catcher bag while the engine is running. | 
turning it off, wait at least ten seconds for the blades to stop rotating. MM Never leave a rut 
lawn mower. 


Gardening equipment, tools 
Pruning shears and saws cause tens of thousands of injuries each year. Safety measures: Ml | 
all instructions. Hj Pay close attention when using sharp tools: One slip with a saw or pru 
shears could cause a serious cut—or even cost you a finger. Ml Never leave tools, gard 
equipment, hoses or ladders lying out where someone might trip over them. Store in a she 
garage, out of the reach of children. 


Pools 
Drowning is the third-leading cause of accidental death in the U.S. for people of all ages an 
second-leading cause of accidental death of children. More than half of home drownings occ! 
swimming pools. To keep your family safe: Ml Never leave children alone in or near a {| 
@ Enroll kids over the age of three in swimming classes. (But remember that this won’t make ‘ 
drown-proof.) i Completely enclose pools with a fence that is at least five feet high and can 
climbed. Gates should be locked whenever the pool is not in use; children should not be ab 
reach the latches. Ml Always keep basic lifesaving equipment—a ten- to twelve-foot lightw 
pole and a ring buoy with a line attached—in the pool area. Learn lifesaving, first aid and ( 
HJ Post phone numbers of the police, hospital and rescue squad near an accessible ph 
fi Prohibit diving into aboveground pools. Diving into shallow water can result in paralyzing s 
injuries. MJ Keep the pool deck clear of objects that can be tripped over. I Store pool chemicc 
a dry, secure area out of the reach of children. 


Barbecue grills 
Each year, thousands of people are injured while barbecuing. To avoid getting hurt: Ml Place 
grill on a level surface away from anything combustible. Keep children out of the area. Hi [ 
wear loose clothing; tie back long hair. Il Use charcoal lighter fluid only; ignite coals with a m 
or electric starter. Ml] Never leave the grill unattended while cooking. Wi Keep water on han 
control flare-ups; douse coals thoroughly with water when you're finished grilling. Cover the) 
and close the vents to prevent fire from reigniting. HJ Make sure the grill is completely cool " 
moving it or allowing kids back into the area. 


Wells 


In October 1987, the ordeal of Jessica McClure, the little girl in Texas who fell down a \ 
horrified the nation. Unfortunately, these accidents are not uncommon: Falling into wells, cist 
and cesspools accounts for one fourth of all home drownings. The best prevention is to encios| 
cover any body of water or any opening in the ground that is on or near your property. 


Pesticides 

According to the American Association of Poison Control Centers, 37,856 people were poisone( 
pesticides and insecticides in 1987, the last year for which statistics are available; more than. 
these victims were children under the age of six. Preventive measures: I Store all chemica 
their original containers out of the reach of children—preferably in a locked cabinet. Ml Buy ( 
those products with safety caps. I Read and follow label directions. Il Don’t hold a chemical 
when pouring—it could splash on your skin or into eyes. When using sprays, make sure) 
opening is pointed away from your body. Never use these products in a closed garage, she 
other area without proper ventilation. Il Always put pesticides and insecticides away immedia 
when finished. Mi Rinse out empty containers and secure their tops before disposal. lll Keep) 
phone number of the poison-control center next to your telephone. —PAmeLA GUTHRIE OF 































24 LADIES’ HOME JOURNAL « JULY 


om 


ee i 
ea BS 
oe ia a | . 
i = 
= 
a 
~~} 
() 
iP) 
- 
aS) 
f 
[| 
i 
a) 
ae} 
YU i] 
17 2) 
I 
rb 
o—) 
we 
a 
[a4 
CD) 
es] 
lo) 
Vay 
Ve) 
3 
1? 4) 
So el 
2 
LO 
tes 
fae} 
cP) 
a 
=f 
hn 
3 
e) 
we 


“ 


hand-cut Countess vase from our LTD Crystal Collection. 
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sa - D> Where have all the flowers gone! 


takes on 
the best =m) Gone to the chicest dresses ev- 
2 
summer yet ery one! These shapely styles 
7 range from work-worthy to 
weekend wonderful 








petal mettle 
Dress up in the heat of the 
night in Norma Kamali’s sul- 
try duo, far left—a slinky 
-» slip topped off with a waist- 
cinching jacket. Made of 
silk chiffon—the fabric this 
summer—and featuring 
the new longer length 
(no hose needed!). 


bloom bounty 

This spicy sizzler of a 
shirtdress, center, by Anne 
Klein Dresses, enhances any 
shape with its wide-belted 
waist, softly rounded shoul- 
der pads, low-notched collar 
and draped, saronglike skirt. 
The exotic batik print makes 
it simply irresistible. 


hip tulip 
A shapely cotton dress, near 
left, covered with oversize 
bright tulips is perfect for a 
pretty summer day. Tailor- 
— made touches to note? A 
defined waistline, curvy skirt 
i and small, rounded shoulder 
pads for added structure; by 
Mary Ann Restivo 
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Body-conscious bloomers like this top crop 
look best with strappy sandals or flats 
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flower power 

We love Liz Claibome’s updat- 
ed coatdress, far left. Classic 
and semi-tailored, it’s made of 
fluid rayon crepe for wear- 
able ease. A great alternative 
to a suit, this power-red 
dress boasts covered-up-but- 
cool elbow-length sleeves 
and a faux wrap front. 


budding beauty 

This slink of a dress, center, 
by Betsey Johnson, is burst- 
ing with cabbage roses on a 
sexy black background. 
What else makes this sheath 
special? The bodice is swim- 
suit-shaped and Lycra-boost- 
ed for a close fit; the bottom 
is draped to look like a skirt. 


bouquet array 

A profusion of roses, 

daisies and poppies adoms 
Adrienne Vittadini’s sporty 
cotton-knit dress. This clever 
creation is a mock two- 
piece—meant to look like a 
tee teamed with a tulip skir-— 
great for a weekend getaway. 
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NEW PROTECTEUR GENTIL. IN SPFs 20 TO 30. 


~ TOTHE WOMEN ~ 

OF ST. TROPEZ, 

PROTECTION ISA - 
LICATE MATTER. 


Now Bain de Soleil creates ultra sun protection that's gentle 
to your skin. 
In SPFs 20 to 30, Protecteur Gentil guards against the sun’s 
Pacis harmful rays. Clinically tested for gentleness, it isn't harsh. 
25 Even toa childs delicate skin. So light, it feels like liquid 
silk. And leaves your skin 
beautifully cared for. 
= - 3) _ For luxurious protection 
“= that's never at the expense 
7, of beautiful skin, indulge in 
Protecteur Gentil. 


BHIN-DE-oULEIL 


ELEGANT SKINCARE FOR THE SUN 
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Label lingo 


We asked the experts to reveal the real sunscreen story so you 
can enjoy the great outdoors all season without worry 


hat SPF is safe? According to Frank Akin, Ph. D., senior director of Coppertone Clinical Research, an SPF of 
15 is sufficient for most people as /ong as it is applied thoroughly. The exceptions? Those with sensitive skin 
or fair skin that always burns and people who live or vacation in tropical climates need an SPF higher than 15. 


Is one-time application enough? No. Repeated, complete applications throughout the day are necessary 
because sunscreen can be rubbed or washed off. Akin advises reapplying every two to three hours. 


Any application tips? Here are six surefire pointers for risk-free sun fun: @ Smooth sunscreen on clean, dry 
skin before venturing outside. Apply a generous, even coat—don’t forget back of neck and legs, shoulders, 
hands and feet. @ If your face, chest or back are acne-prone, stick with an oil-free, noncomedogenic lotion that 


won't clog pores. Look for Clinique Oil-Free Sun Block SPF 15, 

Shade Oil-Free Clear Gel SPF 15 or Erno Laszlo Oil-Free Sun 

Block SPF 25. @ For dry complexions, a sunscreen boosted with 
moisturizers is best. We like Vaseline Intensive Care Moisturizing 
Sunscreen Lotion SPF 2-25. @ Retin-A users have to be ultracareful and 
wear a high SPF sunscreen at all times—even under makeup. 

Count on Skin Cancer Garde Solar Blok Face Zone SPF 33, Avon Sun 
Seekers Super Block Creme SPF 20, Coppertone Face Moisturizing 
Lotion SPF 15 or Korff Sun Block Cream SPF 42. @ Since some people are 
sensitive to sunscreen ingredients, it’s a good idea to test a 

product on a small area of skin to detect irritation. Seek out PABA-free 
products like Eclipse Photo-Sensitive Protection Sunblock Lotion 

SPF 25 and Neutrogena Paba-Free Sun Block SPF 15. @ For everyday 


protection, check out sunscreen-boosted foundations and moisturizers. An SPF of 6 or 8 is adequate for 
limited sun exposure. Try Alexandra de Markoff Sunblock Foundation SPF 15, Almay Extra Protection Liquid 
Makeup SPF 8, Purpose Dual Treatment Moisturizer SPF 12 and Clarion Protective Moisturizer SPF 6. 


BROAD SPECTRUM products protect 


‘against UVA rays (which deeply pene- 


trate the skin and contribute to prema- 
fure aging) and UVB rays (strongest be- 
tween 10 AM. and 2 PM, they penetrate 
the top layers of skin and cause sunbum). 
Not all sunscreens protect against both 
types of rays, so check the labels. 

PABA absorbs ultraviolet light and dif- 
fuses it to protect skin. PABA and deriva- 


Below, a glossary of terms that are commonly listed on sunscreen 


tives like Padimate O (octyl dimethyl 
PABA) cause allergic reactions in some 
people. If your skin is sensitive, make 
sure PABA isn’t listed as an ingredient. 

WATERPROOF sunscreens maintain pro- 
tection for at least eighty minutes of 
water exposure. Try Sea and Ski Water- 
proof Sunblock Lotion SPF 15 or Sun Pacer 
Ultra Protection Sunscreen Lotion SPF 15. 
(Don't confuse waterproof with water- 


bottles—read the labels carefully before choosing a product. 


resistant products, which provide only for- 
fy minutes of protection.) 

SELE-TANNING lotions react with the 
outer layer of skin and tan you without 
the sun. They're great for evening up a 
tan or tanning your face if you avoid the 
sun. The products contain no sunscreen. 
Look for Lancéme Self-Tanning Lotion 


for Face and Body and Coppertone 
> 


Sunless Tanning Lotion. 
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A GREAT 1988 
Yvette Finkelstein thought 


beautiful 
ways 


; — . s , "Tg os a 
| | See towin 
6,300 women, her family 6 
, oS meee te 


was thrilled, but not sur- 1 


her teenage daughter was 
crazy—Penny Finkelstein 
wanted her forty-seven-year- 
old mom to enter a modeling 


contest! But Penny’s dad and 


two brothers thought it was a 


super idea, too. When Yvette 





prised. What was Yvette’s 


winning response to the LHJ and Dove Beauty Bar have teamed up once again to offer Journal readers 
statement “I have camera a dream opportunity. Enter the fourth annual Dove Classic Model Discovery 
potential because . . .”? and the brand-new Dove Model-Beautiful Skin Contest—you 
“Because,” wrote Yvette, can enter both (but you can win only one). If you’re chosen to be Dove’s Classic 
“fortunately | have classic Model 1989, you'll receive $25,000, a one-year modeling contract with 
features, good skin tone, and Elite Model Management and a $5,000 designer wardrobe from Louis Dell’Olio for 
thick manageable hair and, Anne Klein. The Beautiful Skin winners (two from each region) will receive $500 
I’ve been told, a great smile.” cash toward a day of beauty in their home towns. The catch for both? You 

We couldn’t agree more! have to be thirty or over by the deadline to enter. For contest rules, turn to page 165. 


| DOVE CLASSIC MODEL DISCOVERY | 
ENTRY FORM 


Explain, in fifty words or less on a separate sheet of paper, 
“| have camera potential because...” 


| 

| 

| ; 

Name (print clearly) 

| Address 

| City 
State & Zip code. 

| Contest region___ Phone 
| Date of birth/Present age 
| 

| 

| 

| 

| 

| 











Height Weight___Haiir. Eyes 











ENTRIES MUST BE RECEIVED BY AUGUST 31, 1989 


| 

| 

SEND ENTRY TO: Dove Classic Mode! Discovery | 

40 West 57th Street, Suite 1900 

New York, NY 10019 | 
ENCLOSED ARE: two Dove wrappers and two color 

photographs (full-length and head shot) | 

| 








Buy a complete pair of glasses at regular price 
and get a second pair (same prescription) 
free from our specially tagged collection. 


Offer includes most single vision and bifocal prescriptions. 
Some lens restrictions apply. Valid through 7/30/89 at par- 
ticipating Pearle locations. In TX, second pair is 1¢. Minimum 
first pair purchase $75. Tints, UV and No-Scratch Coatings are 





Buy a complete pair of glasses at regular price 
and get a second pair (Same prescription) 

free from our specially tagged collection. 

Offer includes most single vision and bifocal prescriptions. 

Some lens restrictions apply. Valid through 7/30/89 at par- 
ticipating Pearle locations. In TX, second pair is 1¢. Minimum 

first pair purchase $75. Tints, UV and No-Scratch Coatings are { 
available at regular cost. Complete glasses include frames and 


available at regular cost. Complete glasses include frames and 
lenses. Coupon must be presented at time of order. No other lenses. Coupon must be presented at time of order. No other 
discounts apply. Get your free glasses at: discounts apply. Get your free glasses at: | g 
= PEARLE VISION CENTER = PEARLE VISION CENTER ul 
= PEARLE VISION EXPRESS = PEARLE VISION EXPRESS 
m PEARLE EYE+TECH it = PEARLE EYE+TECH em ie 
BOG Ss ee seer ieig seo 
™ 


cece) 





*Known as PEARLE EYE+TECH in Seattle-Tacoma, Houston and Beaumont 


___ NOBODY CARES FOR EYES MORE THAN PEARLE. 
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where's GHER?......... 


view from her Los Angeles apartment, Cher shows a rare 
vulnerability as she discusses her boyfriend, her films, her 
fame and her future 


he struts her stuff in outrageous outfits you’d describe as skimpy . .. if only they 
had more fabric. She uses language that’s as colorful as her multitudinous tattoos. 
And when she named her new fragrance Uninhibited, she could have been 
labeling her lifestyle. 
So when Cher descends from the top floor of her new Los Angeles duplex, you expect 
her to go for the bold. Maybe, since this is an at-home appearance, 
she'll just wear her sport sequins? Or some little lamé housedress 
that Bob Mackie threw together? 
Wrong. As always, Cher surprises. She bounds down the steps 
into her small black- and-white living room wearing black jeans, a 
navy-blue tie-dyed T-shirt and white cotton sweat socks. Without 
shoes or makeup, and with her black curls simply fluffed around her face, the forty-three- 


year-old actress seems much shorter than on the screen. And far less intimidating. 
“Don’t touch me, my hands are greasy,” she says as she enters the living room and 

holds up two hands slathered with cold cream. So much for glamour. “I go around grubby 

all the time,” she declares cheerfully. “Ijust don’t have the (continued on page 40) 
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Everything from ‘tatoes to toast tastes tip-top when 
enhanced by a Stouffer’s entree or side dish. 


So make Stouffer’s a top priority on your shopping list today. 


People expect us to be better. 
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(continued from page 36) patience, 
except when I’m working, to put on 
makeup or look good.” 

As she curls up on the couch and 
begins to talk, there are other sur- 
prises as well. Like how Cher— 
seemingly the most self-confident 
woman on the planet—gets embarrassed at the drop of 
a hat. (“God, I get mortified constantly,” she says. “I’m 
always mortified at something that I say or do.”) Or 
that she hates to watch herself on film. (“It’s not my 
favorite thing. . . I’d rather watch Meryl Streep.”) Ask 
her what movies have had the greatest impact on her 
life, and she mentions Cinderella, which she saw as a 
child. “But I was a little bit upset, because I was trying 
to relate to Cinderella, but in my mind I was thinking 
I was looking more like a wicked stepmother.” 

In fact, Cher sounds a lot more like the shy and 
conservatively dressed (by her standards) waif who 
appeared on this year’s Academy Awards than like the 
street-smart dazzler she’s usually made out to be. 

Could our Cher be having a mid-life crisis? 

Certainly, at a time when she should be flying high, 
she does seem to be in the midst of a letdown. The 
thrill of winning last year’s Academy Award for Moon- 
struck has faded somewhat, and she’s become just an- 
other fortysomething actress who has to compete with 
the likes of Sally Field, Jane Fonda 
and Meryl Streep. It was a rude 
awakening. “I didn’t get good 
scripts, and I was desperately look- 
ing for something,” she says of the 
past year. 

And even Cher can make career 
mistakes, as she’s the first to con- 
fess. This time, she turned down 
the forthcoming comedy War of the 
Roses, starring Michael Douglas 
and Danny DeVito; Kathleen 
Turner took the part. “I’m kind of 
kicking myself in the butt now for 
it,” she admits. “I didn’t think Mi- 
chael Douglas and I would have 
chemistry. I’m probably going to be 
really sad that I didn’t do it.” 

After Moonstruck, Cher had the 
luxury of being able to afford to do 
nothing. That, however, can be a 
very mixed blessing for a woman 
who’s used to motion and change. 
After two years of intense work on 
three hit films—Moonstruck, The 
Witches of Eastwick and Suspect— 
it was almost as if Cher the actress 
had vanished from sight. “You 
know, there were two years be- 
tween Mask and Witches. I don’t 
want that to happen again,” she says. “But I really 





care a lot about this phase of my life. I’ve done things 
just for money and I’m not ashamed of it, because your 
work is what you do to put clothes on your back and 


feed your kids. But becaus 
a woman, I’m not going to get the chance to take the 
best script out of thirty. I’m going to hope that I get the 
best script out of three or four, and I’m going to wait a 
long time for them.” eek. 

In actuality, it took about a year for Cher to sign up 
for her next project after Moonstruck, another comedy/ 
drama called Mermaids. And the project recently ran 
into trouble. During preproduction last March, Cher 


y age and because I’m 


40 





Smiling Cher arrived at this year's Oscars with 
Rob Camilletti, yet she was more somber 
when she presented the Best Picture award 


reportedly developed tonsillitis. She missed so many 
days that director Lasse (My Life as a Dog) Hallstrom 
had to back out, temporarily putting Mermaids on 
hold. Despite the problems, Cher says she remains 
committed to the project. “The story’s not even mostly 
about me,” she says. “I play the main character’s 
mother. It’s very reminiscent of Moonstruck—an inter- 
esting, kind of sweet look at people who are totally out 
of their minds, doing the best they can.” 

Moving from Moonstruck to Mermaids doesn’t neces- 
sarily mean that from now on Cher will limit herself to 
family comedy/dramas with one-word titles beginning 
with M. She still dreams of top-notch film roles about 
tough, confident characters (“I would have liked to 
have played Patton in Patton, Rocky in Rocky and 
Vivien Leigh’s part in Gone With the Wind,” she notes) 
and of doing a musical. “I would love to do a musical,” 
she says. “It would be really fun to do two things that I 
really enjoy in the same place. Also, you get a chance 
to perform, which is different from acting.” 

It has grown dark in Cher’s apartment, and sudden- 
ly she jumps up from the couch. “What time is it?” she 
asks. It’s five-thirty, fifteen minutes after she was 
supposed to call her boyfriend, Rob Camilletti, in New 
York. She is visibly anxious and upset. “I promised, I 
promised, I promised, I promised,” she laments, “and I 
didn’t do it. He will be so angry.” 

Ever since they met on Cher’s for- 
tieth birthday in a New York night- 
club in 1986, Cher and her twenty- 
four-year-old boyfriend, a former 
bagel-baker turned actor, have been 
an unlikely couple few people ex- 
pected to stay together. Over the 
last few months, the tabloids have 
regularly reported that they have 
split up. Cher has always denied 
there are problems in their rela- 
tionship. But even she allows that, 
just before the interview began, “I 
was having a major life-and-death 
fight with my boyfriend.” 

For Cher, the omnipresent tab- 
loid reporters have proven to be the 
peskiest part of success. “I know 
that someday I’m going to lose my 
temper and slap the bleep out of 
some bleephole who’s really invad- 
ing my space,” she complains with 
her usual pungent profanity. What 
she’d like to tell the bleephole: “You 
go through my garbage and hide in 
my plants. It’s not what grown-ups 
should do to make a living.” 

Camilletti was even less steeled 
for the scene. Late last year, he was 
involved in an incident with a pho- 
tographer staked outside Cher’s house. Camilletti was 
charged with reckless driving for allegedly driving in 
the direction of the photographer, striking his car, and 
vandalism for breaking the photographer’s camera. He 
pleaded no contest to the vandalism; the driving 
charge was dropped. “It’s hell for him,” Cher says. 
“He’s very private, very much a street person. He 
doesn’t understand any of this Machiavellian kind of 
bleep. I told him when we first started being together, 
‘Robert, it’s really quiet now because I’m just working, 
but if any of these movies is a hit, it’s going to be a lot 
different, because all of a sudden it will be hard on us, 
hard on you, especially.’ I wasn’t (continued) 
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(continued) prepared for it myself.” 

What really bothers Cher, how- 
ever, is when friends, relatives and 
the public start believing the tabloid 
tales. For example, her mother still 
calls about items she reads in the 
gossip papers. “ ‘Mother!’ I tell her, 
‘how long have we been going through this? I never 
even talked to the guy.’” Then there was the time she 
says Bill Cosby believed reports that Cher had insult- 
ed Eddie Murphy backstage at the Oscars. In fact, the 
two had not even met that night. And one day, while 
watching a talk show, she heard some woman say she 
was going to have a rib removed to help her figure 
because Cher had. Worried that she would be indirect- 
ly responsible for a pointless operation, Cher called the 
station to set the woman straight. 

Still, for all the scandal, her friendships usually 
survive. Cher maintains a wide—and eclectic—circle 
of friends. “I was at a party once, the night before the 
Oscars of Silkwood,” Cher explains. “Henry Kissinger 
walked in and he said, ‘Cher!’ and I said, ‘Hen!’ and we 
hugged and talked and it was really great. Then Val 
Kilmer, who I was living with at the time, sat me 
down and said, ‘I’ve never really been impressed with 
anyone you’ve known, but I’m impressed that you call 
Henry Kissinger Hen.” Then, when Cher was in Wash- 
ington working on another film, she bumped into 
Kissinger at the hotel where she was staying. “He 
came up to me and said, ‘I just love watching the 
movies and I feel some sort of extra pride when I watch 
you.’ I have lots of friends people wouldn't necessarily 
connect me with.” 

Like Meryl Streep, whom Cher met and immediately 
struck a friendship with when they starred in Silkwood. 
Like Meryl, Cher is a devoted mother. Moreover, she can 
be a stern one. In the middle of the interview, Elijah Blue 
Allman, a thirteen-year-old replica of his dad (guitarist 
Gregg Allman, Cher’s second husband), walks in and asks 
permission to go on the exercise treadmill in the dining 
room. Permission denied by Mom, no ex- 
planation given. 

“Some of the best times I have are with 
them doing kid things,” Cher says. “I don’t 
like grown-up things too much. I like to 
color, I really love it. It’s something you 
can enjoy with them.” Coloring, Cher? 
Aren’t your kids a lit- 
tle old to be coloring? 
“Elijah wants to be 
grown-up, so he’s kind 
of backing away from 
me,” she says, “but ev- 
ery once in a while he 
really is a baby.” 

As for twenty-year- 
old Chastity Bono, 














out something for herself in those two positions. Chas has 
the flip side of my life. When I was little, I wanted to be in 
a successful family, I wanted money, but neither one of 
those things are what we really want. We just want some 
sort of peaceful existence.” 

She doesn’t rule out the possibility of having more kids 
one day. “I would like to [have another child], but I don’t 
know that I’m going to be able to do it,” she says. “If I 
stopped my career right now, I could do it, but I don’t 
know. It’s a decision that I’m not sure I want to make, 
because it took me a iong time to get here.” 

Don’t expect her to fade away just yet. Among other 
things, she’s making music again. Her album Cher 
went gold last year despite lukewarm reviews (“It’s 
not the greatest album I’ve ever heard, but it’s the best 
album [ve ever made, and I’m thrilled with the experi- 
ence”). Her newest release is Heart of Stone. Even 
before it reached record stores, the album spawned its 
first hit single, “After All,” her duet with Peter Cetera 
from the movie Chances Are. 

Cher says she mostly listens to—and still wants to 
sing—her old favorites. “Someday I’m going to go to 
Carnegie Hall and just do all the old songs I used to do 
on The Sonny and Cher Show that I really love doing,” 
she says. “It’s never going to go down as great music, 
but we made an impact on a generation.” 

Cher is also doing something right when it comes to 
business. In its first two months on the market, her 
Uninhibited fragrance sold more than $10 million, 
exceeding the expectations of even its manufacturer, 
Parfums Stern. She’s also contributed to an upcoming 
book on nutrition with Eat to Win author Robert Haas. 
And she’s been working on behalf of the homeless, 
dishing up food at a rally in Washington, D.C., and 
performing on the HBO special Comic Relief III. 

Professionally or personally, Cher has never been 
one to stay in one place for very long. No sooner had 
her Manhattan luxury loft been featured in Architec- 
tural Digest than she put it up for sale. “It’s beautiful 
and I put a lot of money and a lot of time into it, but it 
has no meaning for me 
whatsoever,’ she says, 
shrugging. “It’s a place to 
live.” 

Meanwhile, Eddie Mur- 
phy bought her beloved Bev- 
erly Hills mansion, with its 
Egyptian-style architecture 
and furnishings, for a re- 
ported $6 million. She says 
the house was the only place 
she’s ever felt at home and 
that she was “hysterical cry- 
ing” on the day she had 
to move. 

She pauses and then tries to describe 
her feelings. “I had that house longer 
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“Some of the 
best times | 
have had are 
with them 

doing kid 
things,” Cher 
says of her 
children, Chastity 
and Elijah Blue 


who recently dropped 
out of New York Uni- 
versity to write songs, 
Cher has come to ap- 
preciate how it isn’t al- 
ways easy to be her 
daughter. “On one 
hand, she really likes 
it, and on another 
hand, she really hates 
it,” she says. “I don’t 
know where she’s go- 
ing to be able to carve 


than I’ve had relationships. This was the 
longest ve committed to anything, and I 
guess if I was going to stay any place 
forever, it would have been that house. I 
don’t think Ill stay any place forever.” 

If she’s likely to remain in any location, 
it’s the state of flux. Right now, her act- 
ing career may be having an intermis- 
sion. But be sure to stick around. What- 
ever the next act brings, it will be well 
worth watching. a 





Jay Gissen is Editor of the Cable Guide. 
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If that “free trip to 
Hawai” sounds 
simply too good to be 
true, it probably is. 
Here's a top 

expert's rundown on mee VWVOV 
the latest ne — aad 
consumer frauds 


> fasucker is bornevery minute,soisanew medicine or innovative 
scam. Each year millions of U.S. consum- products that everybody 
ers are bilked; losses from investment wants to try. At base, how- 
fe fraud alone total $40 billion annually, ever, they still appeal to an 
according to the North American Securities ancient emotion: greed. 
Administrators Association. 





The desire for easy money, 

No sooner do authorities catch up with one incredible bargains and tempting prizes can 
kind of con than there’s another to take its transform rational consumers who ask ques- 
place. Often, successful scams are based on tions and read the small print into impulse 
real news, such as the latest breakthroughsin __ buyers. The rip-off (continued on page 49) 
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low in sodium and sugar. Nothing goes after a kid's thirst like Gatorade. Vroom, Vroom. 
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artist imparts a sense of urgency to the 
jeal, creating a fear that if you don’t 
move quickly, you'll lose a golden oppor- 
unity. The strategy is to talk consum- 
srs out of their money as quickly as 
20ssible, before common sense prevails. 

Here, a rundown of some of this 
year’s leading scams. We'll tell you 
10w to resist the hucksters—and save 
your money. 


Radon raid 


Many homeowners panicked when the 
{nvironmental Protection Agency 
EPA) announced that millions of 
American homes might be contaminat- 
2d by radon—an invisible, odorless gas 
hat’s considered to be the leading 
ause of lung cancer among nonsmok- 
srs. Radon, which is released when 
‘adioactive uranium breaks down in 
ock or soil, causes up to twenty thou- 
sand deaths a year. Based on the re- 
sults of its studies, the EPA suggested 
hat every American home be checked 
or this unseen killer. 

Because radon is so new—and so 
;cary—homeowners can be taken ad- 
vantage of. Companies might use 
nisleading detection techniques and 
ell them to spend hundreds—even 
housands—of dollars for unnecessary 
emoval devices, say experts at the 
SPA. For example, one company in 
Minnesota sold consumers a device for 
5289.95 that was supposed to remove 
ollutants—including radon—from the 
1ome. What it actually did, however, 
was draw more radon into houses. The 
irm was sued and ordered to pay more 
han $350,000 in penalties, restitution 
and court costs. But they left town be- 
ore most of the money could be collected. 

The best way to reduce radon is by 
Ncreasing ventilation and sealing 
racks in your home’s foundation so the 
gas can’t seep in. This can usually be 
lone for $100 to $2,000. If you decide to 
lire a company to get rid of radon for 
ou, first contact your state health de- 
Jartment or regional EPA office for a 
ist of firms that have completed state or 
{PA-sponsored training programs for 
-adon detection and removal. Also, ask 
he contractor if he has been certified 
ind insured, and how much the job will 
ost. Request a guarantee of how low he 
vill reduce the radon level. 

_ You can check your own radon levels 
vith kits costing $10 to $30. But select- 
ng these tests can be complicated, too. 
‘or instance, earlier this year, a con- 

er-advocacy group that rates prod- 
‘cts for Ralph Nader declared that 
aany radon-testing kits gave mislead- 

g results. This news caused tens of 


NO MORE 
ITCHING AND 


BURNIN 


New Smooth Touch™ 
Antifungals from Dr. Scholl’s® 
work quickly to stop the 
itching, burning, flaking 
and cracking that can 
signal athlete’s foot 
anywhere on your 
foot. It provides 
all-day protection 
against odor and 
helps control 
wetness, while 
its unique 
blend with 
Vitamin E 
and Aloe 
leaves skin 
feeling silky- 
smooth. And 
you'll love its 
light, clean scent. 

Look for Smooth 
Touch Antifungal 
Powder or Spray Powder 
at the Dr. Scholl’s Display. 


* 


Use as directed. 
© 1989 Scholl, Inc. 


thousands of homeowners to stop test- 
ing. However, in April, after some ex- 
perts objected to that contention, the 
Nader group acknowledged that the 
test kits would alert consumers to high 
levels of radon but continued to point 
out that the tests may fail to measure 
those levels precisely. (The Nader group 
gave a top rating to kits made by the 
Radon Testing Corporation of America 
[call 800-457-2366 to order] and Tele- 
dyne Isotopes [800-666-0222].) You can 
also consult the EPA Measurement Pro- 
ficiency List for the names of companies 
whose radon measurement devices and 
lab analysis have met EPA standards. 
Call your state health department or 
EPA regional office for the list. 
Finally, if your home does havea high 
radon level, the EPA advises testing at 
least twice to ensure accurate results. 











New from Dr. Scholl's. 


Foot health is important. See your podiatrist for professional advice. 


Retin-A rip-offs 


Soon after doctors announced that Re- 
tin-A, a prescription acne cream con- 
taining a derivative of vitamin A, could 
help reduce wrinkles and improve sun- 
damaged skin, the gypsters moved in. 
Ads in magazines and newspapers bal- 
lyhooed creams that were supposedly 
related to Retin-A, sometimes with 
names like Retinol-A or Retinyl-A. 
These preparations promised to get rid 
of wrinkles at less cost than Retin-A, 
and without a prescription. 

However, these potions are mere imi- 
tations; they do not contain tretinoin, 
the active ingredient in Retin-A. Ac- 
cording to Faye Peterson, of the US. 
Food and Drug Administration (FDA), 
there was “an explosion of (continued) 
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Can you spot the new dog snack? 


(30¢ " (ieonerscor [semanas] 30¢] 
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| CONSUMER: Coupon must be accompanied by the 
required purchase. It may not be copied or trans- 
ferred. No other coupon may be used with this 
Coupon to purchase the same package(s). 
RETAILER: To obtain face value + 8¢, send to Ralston 
Purina (RPCo.), P.O. Box 1001, Mascoutah, 
IL 62224. Coupon must be redeemed in accordance 
with RPCo.'s coupon redemption terms, a copy of 
which has been provided to retailer and is available 
| upon request by writing to RPCo., P.0. Box 1000, 
Mascoutah, IL 62224. The consumer 
must pay sales tax. Good only in USA, 
| APO's, FPO's. Void where prohibited/ 
taxed/restricted. Cash Value: 1/20¢ 5 
© 1989, Ralston Purina Company 










Surprise! They're oth new 
Beggin’ Strips™ from Purina. 
New Beggin Strips are the meaty 
new dog snacks that look, 
smell and taste like real bacon. 
And if you think they look like 
bacon, just imagine what 
your dog will think! 


Helping pets live 
longer, healthier lives 


® ©1989, Ralston Purina Company 


SCAM ALERT 


continued 


se products last year.” She stresses 
t Retin-A cream is available only by 
scription from your doctor; any 
3m available without a prescription 
ot true Retin-A and has not been 
A-approved. (Only medicated prod- 
;need FDA approval; creams sold as 
netics do not.) Furthermore, be- 
se no one knows what these fake 
ims contain, they may be dangerous. 
you find an ad for Retin-A withouta 
scription—or if you’ve bought one of 
se creams—contact your local FDA 
rict office to investigate. 


ily your money travels 


-y Moss (not her real name), of Cor- 
Christi, Texas, could hardly believe 
luck when she received a postcard 
rming her that she had won a cruise 
he Bahamas and a visit to Disney 
‘Id’s EPCOT Center. When Mary 
ed the sponsoring company, she was 
that the trip would cost her just 
9.95. However, she had to charge 
trip to her credit card immediately, 
he would lose out. When the sales- 
on assured her that she could cancel 
trip and get her money back later, 
y revealed her VISA number. 
wo weeks later, Mary received a bill 
an additional $150. Deciding the 
ation was becoming too costly, she 
eled it. Six days later the company 
rmed her that the trip was not re- 
dable after all. But Mary was 
-y—the Better Business Bureau was 
to get her a refund. 
very day, thousands of Americans 
duped into purchasing these “dis- 
it” vacations. The hidden costs and 
rictions are revealed only after you 
e the purchase. 
ow can you spot a travel scam? 
ording to Ed Perkins, editor of the 
sumer Reports Travel Letter, the 
wing should be red flags: The caller 
; for your credit-card number with- 
Ziving you a chance to ask questions 
eceive a brochure; you're told that 
ve been “specially selected” to wina 
trip; you're offered free trips, fabu- 
prizes and great bargains. 

you do get one of these pitches, 
sr give your credit-card number 
the phone. If you are interested, 
and that the caller mail you all 
rmation before you commit. Then 
k out the company with the Better 
iness Bureau. If you have been 
1ed, report the firm immediately to 
post office if the information came 
1ail, the regional office of the Feder- 
rade Commission and the state at- 
ey general’s office in the state in 
sh the company is located. If you’ve 
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given out your credit-card number, no- 
tify the credit-card company in writing 
within sixty days of the charge. 

For more information, you can obtain 
a free pamphlet from the American So- 
ciety of Travel Agents. Write to: Avoid- 
ing Travel Problems, ASTA Consumer 
Affairs, P.O. Box 23992, Washington, 
DC 20026-3992. 


Not-so-charitable 
causes 


When Mrs. Pluma Griffin, of Albuquer- 
que, New Mexico, received a letter in- 
forming her that she had won a cash 
prize in the Cancer Fund of America 


O The Clorox Co. 1989 


With Tilex’ you 
just spray. In minutes 
mildew stains disappear 
W/ith.no-sccubbing. 
No agony. It's that easy. 
Tilex* Instant 
Mildew Stain Remover. 


0,000 Sweepstakes, she was delighted. 
All she had to do was sign the enclosed 
release form to receive her prize in the 
mail. The letter went on to suggest that 
Mrs. Griffin might want to contribute at 
least five dollars to the Cancer Fund 
“since this is a charity sweepstakes.” 
The appeal struck a chord, as Mrs. 
Griffin’s husband had recently died 
from the disease. So she made out a 
check for $25 and, as the letter instruct- 
ed, sent it to Watson and Hughey Com- 
pany, the Virginia-based fund-raising 
firm that was collecting donations for 
the Cancer Fund. Months later, when 
Mrs. Griffin still hadn’t received her 
prize, she tried to contact (continued) 
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continued 


atson and Hughey but says their 
one was constantly busy. Finally, she 
ported the firm to the Better Business 
jreau and discovered that she was not 
one in her complaint. Thousands of 
nsumers had been taken in by the 
me kind of sweepstakes “offer.” 
According to authorities, these 
iguely worded letters deceive people 
to thinking they’ve won $5,000, and 
ed only send in a small donation to 
llect. What the “winners” actually get 
a few cents—or nothing at all. 
State and federal authorities have 
en flooded with complaints about 
ch fund-raising abuses, and at least 
x states have sued Watson and 
ughey, which handles most of these 
yeepstakes drives. An investigation of 
e cémpany by the Long Island Better 
isiness Bureau revealed that of the 
0.6 million Watson and Hughey col- 
sted for various health-related chari- 
1s, only 4 percent was ever spent on 
e charities’ programs. The other 96 
recent apparently went toward more 
yeepstakes mailings and personal 
ofits, authorities say. 
Before giving to any charity you’re 
t familiar with, send $1 and a self- 
dressed, stamped envelope to the 
ilanthropic Advisory Service (part of 
e Council of Better Business Bu- 
aus), 4200 Wilson Boulevard, Ar- 
igton, VA 22203, for an update on 
aritable organizations called Give 
. But Give Wisely. They will also send 
u free reports on most national chari- 
s. Or write to the National Charities 
ormation Bureau, 19 Union Square 
st, Sixth floor, New York, NY 10003- 
95, for a free copy of Wise Giving 
ide, which also evaluates nonprofit 
anizations. 


ll that glitters is 
t gold 








ording to the North American 
curities Administrators Association 
ASAA), millions of investors lost 
re than $250 million in these schemes. 
ne popular flimflam was run by a 
ifornia furniture salesman, who 
mmed that his New Mexico mine site 
juld generate almost $100 million in 
id sales a year. Prospective investors 
ire invited to tour the mine, which 
Iked like it was in full operation. But 
#8 was simply part of the mirage; the 
wne hadn’t been worked in years and 
tained little or no gold. More than 
» thousand people lost a total of more 


than $20 million. The promoter was 
eventually convicted of fraud, but the 
money was never recovered. 

The victims of these investment 
tricksters are often specially selected 
through “sucker lists,” which identify 
individuals who have invested in shady 
deals in the past or who are known to 
respond to high-pressure sales calls. 

Because gold schemes have cheated 
so many out of so much, 'a special strike 
force has been organized by NASAA. 
Project Goldbrick advises prospective 
investors to hang up on high-pressure 
sales calls, and to remember that there 
is no such thing as a guaranteed invest- 
ment when it comes to gold. Don’t fall 
for “secret, special or can’t-be-duplicat- 
ed” methods of testing for gold, and get 
any promises or claims in writing. Fi- 
nally, before you invest, check out the 
company with your state securities of- 
fice or the Better Business Bureau. 


Help wanted 


The want ads these days are full of ads 
promising a chance to make extra mon- 
ey “in the comfort of your own home” or 
to assist you in finding “the job of your 
dreams.” The con involves sending 
money for materials and samples that 
rarely arrive, while the victim’s check is 
always cashed. 

Other ads appear to offer real jobs. 
Joe Cudd, a New Jersey construction 
worker, recently responded to an ad for 
laborers willing to work abroad. Joe 
called and was told to send his resumé 
and a deposit of $350 to prove his good 
intent. Instead of a job, all Joe got wasa 
kit on how to get a job. He demanded his 
money back and reported the firm to the 
Better Business Bureau. Through the 
efforts of a district-attorney’s office in 
Texas, which was investigating the 
company, Joe was able to recoup $50. 

Fraudulent employment firms like 
these are now proliferating across the 
country. Some charge as much as 
$6,000 for opening the “hidden job mar- 
ket.” Because these unscrupulous com- 
panies close and relocate after a few 
months, authorities say they are diffi- 
cult to pursue, much less prosecute. 

If you do answer an ad like this and 
the company requires an advance fee, 
get all details of the transaction in writ- 
ing first, and get a report on the compa- 
ny from the Better Business Bureau. 

The Federal Trade Commission pub- 
lishes pamphlets alerting consumers 
to today’s most prevalent scams. 
Write to the Public Reference Room, 
130 Pennsylvania Avenue, Washing- 
ton, DC 20580, or call 202-326-2222. 


Joan Hamburg is a journalist specializ- 
ing in consumer issues for WOR radio in 
New York City and CNBC-TV. 
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Allergy relief 


IF YOU'RE SNEEZING AND SNIFFLING, YOUVE GOT LOTS OF COMPANY. GRASS, MOLDS AND WEEDS—THE 
MOST COMMON SUMMER-ALLERGY CULPRITS—ARE ALL OVER THE PLACE NOW. YOU DON'T NEED TO 
TOLERATE A RUNNY NOSE, WATERY EYES OR SCRATCHY THROAT, HOWEVER. TODAY, 85 PERCENT OF 
ALLERGIES CAN BE SUCCESSFULLY TREATED. SOME OF THE MOST EFFECTIVE NEW MEDICATIONS INCLUDE: 


@ STAY-AWAKE ANTIHISTAMINES Two recently approved drugs to discuss with your 
doctor include terfenadine (brand name Seldane) and astemizole (brand name Hismanal). Available by 
prescription only, both drugs clear up symptoms without putting you to sleep. 

@ NEW NASAL SPRAYS Three sprays—Beconase, Vancenase and Nasalide—which contain 
the topical steroids beclomethasone or flunisolide are now available. All three prescription sprays dry up 
runny noses and ease swelling and inflammation. 

M@ PREEMPTIVE STRIKES Cromolyn sodium (Nasalcrome) is a nasal spray that actually 
prevents allergy attacks from occurring in the first place. The drug derails bothersome symptoms by halting 


the activity of allergy-initiating cells in the body. 


a a 
Summer first aid Warm-weather safety tips for the whole family 


mericans pay eighty-six 
million emergency room 
visits a year—two out of 
three of them during the 
summer, according to Jack 
Franaszek, M.D., presi- 
dent of the American College 
of Emergency Physicians, in 
Dallas. 

Common warm-weather emer- 

gencies include overexposure to 
the sun, heat-related illnesses and 
alcchol-related traffic and boating 
accidents. Here are some sugges- 
tions to keep summer safe. 
Use common sense in the sun. Go 
easy on the rays, especially be- 
tween ten A.M. and two P.M. When 
you’re outdoors, use high-SPF, 
waterproof sunscreens. 

Check with your doctor before 
sunbathing if you’re taking pre 
scription drugs. Some medications 
interact with sun to produce rashes 
and other side effects. 

Keep a first-aid kit handy. Basic: 
should include antihistamines 
topical steroid cream (for insect 
bites, minor injuries); aspirin; ban- 
dages; gauze and tape; antiseptic 
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cream or lotion; a topical antibiot- 
ic; an ice pack and calamine lotion. 
Watch out for tick-borne diseases. 
Lyme disease struck an estimated 
five thousand people in 1988. Ear- 
ly signs vary; some people develop 
flulike symptoms or a rash, others 
suffer from malaise—a feeling of 
weakness and discomfort. In the 
most serious cases, late indications 
of the illness may include memory 
loss, arthritis, severe muscle weak- 
ness, even blindness. 

Lyme disease can be tough to 
diagnose. Since the ticks that 
spread it are tiny, you may not 
realize you’ve been bitten. Also, 
the standard blood test to detect it 
isn’t completely reliable. How- 
ever, that may change. The Food 
and Drug Administration (FDA) 
recently approved a cheaper, faster 
test called Access Immuno- 
CLONE, which confirms the pres- 
ence of Lyme disease antibodies in 
the blood in under ten minutes. 

Doctors prescribe various drugs 
to treat Lyme disease, including 
tetracycline, penicillin derivatives 
or cephalosporins. 


Rocky Mountain spotted fe- 
ver—another tick-borne ailment— 
afflicts some seven hundred Amer- 
icans each year, says Robert 
Quackenbush, Ph.D., a bacteriol- 
ogy program officer at the National 
Institute of Allergy and Infectious 
Diseases, in Bethesda, Maryland. 

The disease is transmitted by 
wood or dog ticks, about the size 
of watermelon seeds. Symptoms, 
which appear three to twelve days 
after a bite from an infected tick, 
include fever, headache, and a rash 
on the hands and feet. Treatment 
usually includes the antibiotic 
erythromycin. 

To guard against Lyme disease 
and Rocky Mountain spotted fe- 
ver, wear long-sleeved shirts, 
pants and shoes; use insect repel- 
lent and check yourself carefully 
for ticks every day. If you spot 
one, gently remove it from your 
skin with a pair of tweezers. Swab 
the bite with rubbing alcohol. If 
possible, capture the tick in 
a jar and take it to your doctor 
so she can check to see if it is 
carrying disease. 
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Allergy seasonis here. In full bloom. 
So keep a box of KLEENEX® tissue nearby. You'll really appreciate the difference in KLEENEX. 
We've added nothing extra. It’s just comforting KLEENEX tissue. After all, allergies irritate your nose enough. 
If you'd like to know more about allergies and asthma, ree 
call the American Academy of Allergy & Immunology at 1-800-822-2762. 
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Please don't pass the pesticides 


Right now, summer fruits and vegetables are at their peak—ripe, juicy and delicious. However, 
recent reports about possible pesticide-induced health problems have left many 
consumers worried about whether the produce they buy is safe. Experts say there’s no 
reason to panic—or to stop eating fruits and vegetables. Compared to smoking, drinking excessive 
amounts of alcohol or consuming a high-fat diet, the dangers of pesticides are 
much, much smaller, says Michael Jacobson, Ph.D., executive director of the Center for 
Science in the Public Interest, in Washington, D.C. Besides, he says, fruits and vegetables—which 
are high in vitamins and fiber and low in calories—are so healthful that their 
benefits outweigh the risks. That’s not to say there’s no cause for concern, though. Here, 
some tips to help you minimize pesticide consumption. @ Know which fruits and vegetables 
contain greater and lesser amounts of potential cancer-causing pesticide resi- 
dues and other chemicals, and follow commonsense preparation tips (see chart below). 

@ Purchase domestically grown produce whenever possible, since many foreign countries have 
fewer pesticide regulations than the U.S. © Eat a variety of foods to lessen 
contamination from any one source. @ Consider buying organic produce (grown without 
pesticides). For a list of mail-order, organic food suppliers, send a self-addressed envelope with 
forty-five cents postage to CSPI, 1501 16th Street NW, Washington, DC 
20036. @ Grow some of your own fruits and vegetables from uncontaminated seeds. That 

way you'll know nothing harmful has been sprayed on them during the growing process. 


HANDLING CATEGORY FRUIT/VEGETABLE CHOICE 


Special handling apples, broccoli, _ carrots, 


peaches, pears, spinach 


PREPARATION TIPS 


Hl Wash in 1 pint water mixed with 1 
to 2 drops dishwashing liquid. Agi- 
tate; rinse thoroughly. Peel when 
possible. 


Wash thoroughly 





cauliflower, cherries, grapes, 
green beans, lettuce, potatoes, 
strawberries 


cabbage, celery, cucumbers, 
eggplant, peppers, tomatoes 


bananas, corn, grapefruit, mel- 
ons, oranges 


Wi Wash in 1 pint water mixed with 1 
to 2 drops dishwashing liquid. Agi- 
tate; rinse thoroughly. 


Wi Discard any outer or top leaves; 
peel if produce is waxed. Wash. 


WH Discard peel. 


In general, you might want to ask your grocer to stock fruits and vegetables grown using integrated pest 
management. ( This is particularly recommended for the foods in the special handling category.) Farmers 
using this set of methods need fewer chemical pesticides; among other tactics, they may grow plants genetically 
engineered to be pest-resistant and use sanitary practices that cut breeding areas for pests. 
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This orange juice is so good, 
you can feel it in your bones. 


Your daughter is growing up and becoming independent. And that’s 
great. But now, it’s harder to make sure she gets the proper nutrition. 

That's where Minute Maid® can help. With our great tasting orange 
juice, fortified with calcium. 

Calcium helps form strong bones and teeth early in life. So it’s some- 


Orne me 


thing an active family like yours might need. According to the Surgeon 

General: “Females, particularly adolescents and young adults in the US. Witte 

should increase food sources of calcium:”* - 
100% pure Minute Maid Calcium Fortified orange juice—what a a ei 


delicious way to do it. 


Minute Maid Calcium Fortified 
Orange Juice From Concentrate 


“Minute Maid" is a registered trademark of The Coca-Cola Company. *SOURCE: 1988 Report on Nutrition and Health 
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to get a baby to STOP 
CRYING? 


We asked, and boy, did you tell us. We heard from readers across 
the country, from once-frantic mothers and fathers, from grand- 
mothers and uncles and nannies. Your ideas were just as varied— 
though singing was the hands-down favorite. We were tickled by 
some of your tunes: “Amazing Grace,” sung in a low, throaty 
voice; “Greensleeves” and “Puff the Magic Dragon” were most 
mentioned, but we liked best the father who reported much 
success whenever he whistled the theme song from Bridge On the 


River Kwai. What else lulls ‘80s babies to sleep? 


MB Thank heaven for modern-day appliances! 
Judging from your letters, we wonder how our 
forebears ever managed a millisecond of peace 
without the hum of a clothes dryer to soothe a 
colicky kid. (“Without thinking, | placed my 
newborn in an infant seat on top of the running 
clothes dryer,” reported Heather Cook, of Reno, 
Nevada, “and he stopped crying instantly.” A good 
way to get the wash done, too. 

@ A close second in the appliance department: 
the vacuum cleaner! Mike and Jill Gunn, from 
Charlotte, North Carolina, found this worked a 
little too well: They used their vacuum so much, 
the hose caught on fire and melted. But who said 
new parents aren’t resourceful? Undaunted, they 
bought a new vacuum cleaner and taped the 
sound. Now baby is happy and so is the fire 
department. (A gold star for the mom who carries 
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a mini-vac in her diaper bag.) 

WM And let’s not forget the benefits of water 
therapy. Simply turning on the faucet did the trick 
in many cases. But why not take advantage of the 
quiet and hop into the shower while baby sleeps 
quietly in her infant seat on the bathroom floor, 
as Betsy Van Sickle, a first-time mom from 
Glendale, Wisconsin, did? Still crying? Then hold 
the baby in your arms and do five deep knee 
bends, suggests Marlee Grebin from Sioux Falls, 
South Dakota. Not a bad idea: At the very least 
you'll firm up your thighs. 

i Still, we could truly appreciate Teresa Patten, 
of Orient, lowa, who bravely admitted that 
when all else fails and nerves are raw, she lays her 
crying baby gently in the crib, then walks around 
the house three times. “If the baby isn’t calmer by 
the time | get back,” she added, “at least | am.” 


te 
ars Every year, we hear the same message from Washington, DC: This, they tell us, will be the 
Year of the Child. This year, we will expand Head Start programs, initiate a federal child-care 


program, make parental leave available for mothers and fathers, get businesses involved. 


And every year, we wait and wonder when action will replace rhetoric. The Child Care Action 


Campaign is working to make something happen, and their nationwide survey—published in the 


Journal and twenty other magazines last February—is a good first step. More than 150,000 


questionnaires were received, and the results are clear: Over 75 percent of respondents believe the 


federal government must do more to meet the child-care needs of families. More than 62 percent feel 


businesses should piay a key role. And more than 93 percent pushed for parental leave to take care of 
anewborm, newly adopted or sick child—without fear of losing one’s job. Detailed results will be 


presented to P 


esident Bush in June. Meanwhile, you can get more information—as well as practical 


guides to finding child care in your area—by writing to Amy Moore, the Child Care Action Campaign, 


99 Hudson St., Suite 1233, New York, NY 10013. 
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“Go ahead, Grandma. It won't bite? 


It's Minute Maid Reduced Acid® A gentler orange juice 

Gentler, because we found a way to remove a lot of the 
acid, yet still keep the juice 100% pure and delicious 

So if you've been waiting for an orange juice that goes down 
a little easier, or if you just want a smoother taste—go ahead. 

Now you can enjoy the great taste of Minute Maid again. 


Minute Maid Reduced Acid 


Frozen Concentrated Orange Juice 





Minute Maia” is a trademark of The Coca-Cola Company 
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Christmas Ornaments 


Exquisite recreations of antique dolls 
as collector quality Christmas ornaments 


Lavishly outfitted, artfully crafted in 
porcelain and delicately painted by hand. 


7 | hat better subject for a collection of Christmas ornaments 
' |than antique dolls? Beautiful dolls and Christmas seem 
naturally to go together. For dolls have been delighting 
ittle girls on Christmas morning for as long as Santa has been 
coming down chimneys. 

Now, the Danbury Mint is pleased to announce an exclusive 


lew collection... The Ladies of Fashion Christmas Ornaments. oud chines 

nspired recreations of antique porcelain dolls, these beautifully 

rafted heirloom quality ornaments are destined to become a © 1989 MBI 

Becial partofyourfamilysChristmascelebration, j= = | FSetTesTq= RESERVATION APPLICATION -=====—=—-==——- 

, z : : The Danbury Mint Please return 
Meticulously handcrafted, amazingly detailed er Richardé Aveaie Bronte 


Norwalk, Conn. 06857 


Please accept my reservation for The Ladies of Fashion 
Christmas Ornaments, a collection of 25 porcelain doll orna- 
ments. A storage box will be included as part of my collection. 
The cost of each ornament is $19*, and is guaranteed for the 
entire collection. 

I need send no money now. My first ornament will be 
shipped individually. Thereafter, every other month, I will 
receive 2 ornaments payable in monthly installments. Any 
ornament that I am not completely satisfied with may be 
returned within 30 days for a replacement or refund. This 
subscription may be canceled by either party at any time. 

*Plus $2 for shipping and handling. 


"he hand-crafting in each enchanting ornament is astonishing. 
iach features head, hands and feet of fine bisque porcelain— 
ainted entirely by hand! The costumes, too, are all lovingly 
ailored by hand, featuring a wonderful array of sumptuous fab- 
ics: Satins, velvets, taffetas and more. 

The Ladies of Fashion Christmas Ornaments are remarkable 
or their stunning attention to detail. Special touches abound, 
uch as intricate dainty lace, bright satin ribbons and multi- 
Olored feathers and beads. There are redheads, blonds and 
runettes... twenty-five unique and distinctive ornaments in all. 


Exclusive ornaments, attractively priced 


he Ladies of Fashion Christmas Ornaments are available only 


Na mC PLEASE PRINT CLEARLY 

rom the Danbury Mint. The price of just $19 each is guaranteed i: 

or the complete collection. An attractive custom-made storage pees 

)Ox to carefully house and protect your ornaments is yours at no City 

xtra charge. And, each collection will be accompanied by a 

ertificate of Registration bearing your unique personal serial State —______________________ Zip 


lumber. To reserve your ornaments, you need send no money (Check here if you want each ornament charged to your: 


low. Simply return the Reservation Application. DCVISA C) MasterCard 
2 Credit Card Number Expiration Date 
| %, Z s 
he (Mik Signature 
Please allow 8 to 12 weeks after payment for initial shipment 
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FAVORITE AUTHORS 
FAVORITE BOOKS 


To help celebrate the Year of the Young Reader, we interviewed some of the best-loved authors of children’s literature. Here are a few 
of the books that fired their imagination when they were kids. Maurice Sendak, author and illustrator of the Caldecott-win- 
ning classic Where the Wild Things Are, among many others: ‘We didn’t have children’s books when | was growing up, but my father 
was a great storyteller—improvisational, superb and mostly bawdy. The book that meant the most to me was one | couldn’t read, be- 
cause it was far beyond my years. It was Kristin Lavransdatter, by Sigrid Undset, and it was wonderful—pale green and fat and beau- 
tifully bound. | would sit for hours, turning the pages at what | thought were appropriate intervals.” Madeleine L’Engle, 
author of the award-winning A Wrinkle in Time and others: ‘My favorite was Emily of New Moon [by Lucy Maud Montgomery, author 
of Anne of Green Gables]. Like me, Emily was a difficult child who wanted to be a writer.” Eric Hill, author of the best-loved 
Where's Spot? and other books for very young readers: ‘My family wasn’t terribly literary. But we had some famous children’s pro- 
grams on the radio, so | was probably first influenced more by listening to stories a 
than reading them. The first book | remember reading—and loving—on my you Call bank on it 
own was The Wind in the Willows. When | was ten, | was quite taken with A 
a : : great way to start your 
Treasure Island" Katherine Paterson, winner of the Newbery child. ‘on Gai? allowanee! 
Medal for Bridge to Terabithia: ’'| grew up on Bible stories. The affirmation Say you've decided on 
there is very important to my work: that all of God’s creatures matter, $1 a week. Each week, 
that time is infinite but now and then it’s invaded by the eternal. | was ask your child how she 
also very partial to A.A. Milne’s books—| still think ‘Eeyore Has a Birthday wants it, i.e., four quar- 
and Gets Two Presents’ from Winnie the Pooh is one of the great stories of ters, ten dimes, twenty 
all time.” Jack Prelutsky, best known for his irresistible book of nickels (a little math lesson 
poetry, The New Kid on the Block: ‘‘My first favorite, as a very young child, was here). Then tell her she can de- 
Kenneth Grahame’s The Wind in the Willows. When | was abouttten, | discovered  Posit ps ee in one of 
King Arthur—Lancelot was my hero. | learned a lot of ethics from those stories, three ; banks or eas 
a lot about doing the right thing.” Jill Krementz’s A Very Young Dancer Speen oy a, she — 
fase: as i touch the savings, and when it 
created a new genre of realistic books about daily life and emotions: totals, say, $10, take the money 
Everything | knew about the world came from Nancy Drew and Cherry Ames— out and deposit it in a real bank. 
they were the closest thing to nonfiction | could find. | loved them, but all the The spending money is for 
work I've done as a writer has been a rebellion against that kind of children’s anything she wants. And 
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Ws literature. I’ve been determined that children reading books today won't grow charity is just that—you 
up as deprived of reality as | was.” might suggest a kid-re- 
WUT aS lated organzation, such 
as the Ronald McDonald 


House.—Marjorie Weinreb 





BUA Good-bye, June Cleaver oy i: rsten 


When they were very young, my children, out of necessity, western shirt and I was furious. But, I must admit, the 
learned how to take care of themselves in the morning. I picture was so good that it still hangs on the wall of my 
was already at my office by the time they had to get up for office eight years later. So what do I know?) 

school, and my husband, who worked nights, could seldom I focused my working-mother anxiety on breakfast. My 
wake up early enough to be with them. friends who did not work prepared hot 


So | used to select their clothing and lay 
it out for them the night before. In short 
order, they started rolling their eyes at me 
and wearing what they chose to wear. | 
didn’t give in to this easily, still being of the 
opinion that stripes and plaids do not 
match. (When my youngest son was in first 
grade, I laid out his best dark-colored shirt 
to be worn when he had his picture taken. 
He wore instead his favorite red checked 


62 





breakfasts for their children every day. 
Mine got by on cold cereal and orange 
juice, if we happened to have any left. My 
oldest son intensified my concern when 
he came home from a sleepover date at a 
friend’s house raving about the bacon, 
egg and fried potato breakfast he’d had 
that morning. To my credit, I swallowed a 
snide remark about all that fried food. 
Eventually, the time (continued) 
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how would you handle it? 


WB Your child is away at camp 
and gets very homesick. What 
do you do? 





: 
a~ i 


Eileen Chepenik Bobbie Bloom Tracy Spates 


Eileen Chepenik, 40, social-work coordinator, Charleston, South Carolina, two children, 13 and 11 
| start writing letters and postcards to my daughters two weeks before they leave for camp. That way, they 
have a stack of mail waiting. Care packages filled with frivolous things also help. 


“4EYS YOR|GHAYI19H2}SO “W JEIS YOLG/JEGNH [14d ‘EIS YIe|g/UO}dWOD yUEID *ya] WON ‘So}o4d 


Bobbie Bloom, 38, hotline counselor, Dallas, two children, 13 and 11 

When my daughter had a problem, | found | had to trust my instincts as well as my decision to send her to 
this camp in the first place. I’d done my research and | knew it was a good camp; | trusted the counselors 
and the administrators. So when they assured me it wasn’t a serious problem, | told her | was proud of her 
for trying to make the best of it, but | never gave her the option of coming home. She’d made a 
commitment, and | thought it was important for her to stick by it. 


Tracy Spates, 45, art teacher, Penn Yan, NY, two children, 11 and 312 

Jamie went last year to a wonderfully nurturing church-sponsored nature camp. He had a terrific time 
during the day, but it turned out he was terrified of sleeping in the dark tent. After two miserable nights 
and much discussion with the counselors, we told him we were proud of him for trying and we took him 
home. | don’t think he felt like a failure—but we learned a lesson about making sure your child is ready for 
a new experience. And he made new friends—we took their names and addresses. 





Be part of our panel and share your parenting expertise: Send your name, address, age, phone number and a 
brief description of your family (number and ages of kids) to Parents’ Journal, LHJ, 100 Park Avenue, New York, 
NY 10017. We'll keep the information on file and call a few of you each month with a question. 


(continued) came when | had a day off in 
the middle of every week. The first day, I 
got up and cheerily prepared bacon and eggs 
and pancakes. No one ate them. ““We want 
cereal,’ they grumbled. I sat and stared at 


were doing. But inevitably the blasted thing would come 
from the opposite direction, and the kids would have to 
make a mad dash down the block anyway, coats flying 
because there had been no time to put them on. 

Finally, my daughter ever-so-tactfully suggested I sleep 


Ni 
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the untouched plates and pouted until the bus came. 

The next time, I found they had the use of our one bathroom 
so finely timed I couldn’t get into it. I couldn’t make coffee 
because my daughter regularly stood at the counter by the 
coffeepot to eat breakfast, using the toaster as a mirror. I 
probably could have found a spot at the kitchen table, but it 
was covered with coats and books and gym bags. 

I also discovered that nobody talked in the moming either— 
unless, of course, they needed money. The boys sat and 
watched cartoons while they ate their cereal and finished the 
homework they’d said they’d completed the night before. 


So I wandered aimlessly about. I offered to help with 
homework, but I never knew how to do it, and we just 
ended up fighting. I figured I could at least watch for the 
bus, so they could use the time to finish whatever it was they 
64 


late on my day off. ‘‘You need the rest, Mom,”’ she said 
kindly. ‘“Yeah,’’ agreed her younger brother, a shade less 
gallantly, “‘and you get in the way.”’ 

Now I still get up early, but I sit quietly in my favorite 
comer of the love seat and don’t bother anyone. I have 
learned that if I move very quickly and stealthily I can get 
thirty seconds in the bathroom. I moved the toaster so I can 
get to the coffeepot without interfering with my daughter’s 
makeup routine. The kids still don’t talk, but they usually 
call ‘“‘Bye, Mom’’ as they race out the door. 

I know that at this stage of the game, when my youngest 
is breathing hard on fifteen, my playing June Cleaver one 
day a week means absolutely nothing to my children. But I 
also know that if I can just see them in the morning, at least 
one part of the day will never be wasted. 
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LOOK WHO'S AVAILABLE THIS MONTH 



















7 379230 | THEREPLACEMENTS — 378927 | NEW ORDER 378760 
SKID ROW ee ee (==) | Don't Tell A Soul TECHNIQUE 
FINE YOUNG CANNIBALS 379214 | LYLE LOVETT AND 8535 | SHERIFF 378554 | DURAN DURAN eae 
The Raw And The Cooked r=) | HIS LARGE BAND =) eo BIG — 

LO 


THING 
VIOLENT FEMMES 378208 | OINGO BOINGO 378125 | THE WATERBOYS 378083 | PURSUIT OF HAPPINESS 377994 
S30. [Hasmmarees] | Skeletons In The Closet- (=) | Fisherman's Blues [===u5] VE JUNK 
Earth, Wind And 


l 


GIPSY KINGS 377812 | SMITH 376715 | ROSANNE CASH 376665 | WILL TO POWER 376483 

(cam) | Beauty & Sadness [ean] | HITS 1979-1989 & 
JULIAN COPE 376475 | THE BOYS 376368 | DOKKEN 1376228 | EARTH, WIND & FIRE 376160 
My Nation Underground [misao] | Messages From The Boys Beast From The East 396226 | Tre Ben oF Fire, Wol2 


SHEENA EASTON 376095 | FISHBONE 375865 WAS (NOT WAS) 37585 









(E22 THE SHOCKING TRUTH 
Bn Hepa res ir ge! 





~ 













gt YOURE The Lover In Me f=) | TRUTH AND SOUL THE LATEST WHAT'S UP DOG? eaaas] 
2 KIX 375832 | KIM WILDE 375816 JANE’S ADDICTION 375741 
ie! BLOW MY FUSE _ [ama] | CLOSE =) FROM A Nothing's Shocking 
TR UE GENIUS 8 ph: SAMANTHA FOX 375725 | THE HUMAN LEAGUE 375703 LEGEND KYLIE MINOGUE 375691 

a" eS | Wanna Have Some Fun [avenca) | HumanLesgue'sGreatest Hits (am) Roy Orbison— KYLIE [carro 
FROM GN’R anes = "TIL TUESDAY 375659 | “WEIRD AL” YANKOVIC 375642 Mystery ee PET SHOP BOYS 375592 
Guns N’ Roses— = Everything's Different Now fc | GREATEST HITS (Yngin) 37710 INTROSPECTIVE = 
GN’R Lies. (Geffen) = GORDON LIGHTFOOT —«-375519 | KARYN WHITE 375394 -38 SPECIAL 375139 
376087 Gord’s Gold Volume I! Rock & Roll Strategy =a) 













LOU REED 378216 | LEVERT 375105 | RATT 375071 | BARBRA STREISAND 374884 | R.E.M. 374777 | BAD COMPANY 374660 
NEW YORK (===) | JUST COOLIN’ (fume) | Reach For The Sky meme) | Till | Loved You EPONYMOUS faz} | DANGEROUS AGE aun) 
THE SMITHS 374397 | ROBBIE NEVIL 374348 | VIXEN 374108 | BANGLES 373829 | ESCAPE CLUB 373787 | COCKTAIL 373779 
RANK [em] | A Place Like This [ea] (==) | EVERYTHING WILD WILD WEST _ [use] | ORIGINAL SOUND TRACK 
GUY 373415 | LUTHER VANDROSS 373399 | OZZY OSBOURNE — 373308 | ERASURE 373092 | TOMMY CONWELL & THE RUMBLERS 373027 | METALLICA 1372805 

f=] | ANY LOVE (Bz) | NoRestForThe Wicked [we] | THE INNOCENTS — (aunmaz) | RUMBLE And Justice For All 392803 
UB40 372730 | BIG AUDIO DYNAMITE 372672 | GREGG ALLMAN 372177 | DWIGHT YOAKAM 372078 | KENNY G 371559 | RAMONES 1371450 

(=m) | Tighten Up, Vol. ‘88 Just Before The Bullets Fly [ec] _} OuenssNoches From A Lonely Room (rammac] | SILHOUETTE MANIA s) 391458 
HUEY LEWIS AND THENEWS 371419 | TON/ CHILDS 371351 | NEW EDITION 370882 | BEST OF THE 370791 | RANDY TRAVIS 370643 | ELTON JOHN 370536 
SMALL WORLD UNION ja) | HEART BREAK [=] | THOMPSON TWINS (wan) | OLD 8 X 10 Reg Strikes Back c=) 


i 












PAT BENATAR 370528 | PATTI SMITH GROUP 370478 | EUROPE 370403 | ROBERT PALMER 370395 | JIMMY PAGE 370387 | STRYPER 370361 
Wide Awake In Dreamland [oerus] | DREAM OF LIFE [asa] | Out Of This World (=<) | HEAVY NOVA (=) | OUTRIDER (=r) | In God We Trust 
CROWDED HOUSE 370346 | AL B. SURE 369637 | RICHARD MARX =——369611 | Heoraunars nesmiooruuns 369512 | JOE JACKSON 136506 se ohare RoE re 
Temple Of Low Men _ (cama) | INEFFECT MODE Conscious Party f= | LIVE 1980r9g6 =) 288601 | This Note’s For You 
VAN HALEN 369371 | PRINCE 369124 | CHICAGO? 19 368829 | THE CLASH 1368597 | JUDAS PRIEST 368555 | GEORGIA SATELLITES 368480 
0U812 LOVESEXY [PRsLEY Pare) [Fermaz] | The Story of the Clash, vol. [=] 398594 | RAM IT DOWN OPEN ALL NIGHT 
LYNYAD SKYNYRD BAND 1368357 | CHEAP TRICK 368050 | BASIA 368043 [| SADE 368027 | REO SPEEDWAGON 367672 | THE BEST OF 367599 
Southam By The Grace O1Ged = [ca] 398354 | LAP OF LUXURY fox) | TIME AND TIDES [=<] | Stronger Than Pride (ec) | GREATEST HITS (=<) | ERIC CARMEN sa) 
THE CHURCH 367235 | SINEAD O'CONNOR 367086 | TINA TURNER 1366898 | ROBERT PLANT 366716 | BRIAN WILSON 366427 | MIDNIGHT OIL 366153 
STARFISH The Lion and The Cobra LIVE IN EUROPE (==) 396895 | NOW AND ZEN DIESEL AND DUST 
CARLY SIMON 365874 | DAVID LEE ROTH 365130 | TAYLOR DAYNE 364711 | CUTTING CREW 364505 | THE ALARM 364075 | FOREIGNER 364018 
Greatest Hits Live (au) | SKYSCRAPER Tell It To My Heart [aes] | BROADCAST (mon) | Eye Of The Hurricane _— [fas] | Inside Information _ [meme] 
LINDA RONSTADT 362640 | DEPECHE MODE 362574 | - f th 5 3 9, BEST OF 375782 
Canciones De MiPodre tama | Music For theMasses oa} _GIGISSICS Of the 50’s, 60’s & 70's _| Ficzivoon mc 
PRETENDERS 362541 | STEVE WINWOOD 362525 | GRATEFUL DEAD 378406 | ROY ORBISON 377945 | BEST OF 369082 

THE SINGLES {==} | CHRONICLES [umm] | SKELETONS IN THE CLOSET The Aline His, Vols. 182 (coummassccarna] | RITCHIE VALENS [Reo] 


















BOB DYLAN & GRATEFUL DEAD 378117 | BRYAN FERRY 362459 | DION AND THE BELMONTS 369074 | JONI MITCHELL 367102 | THE WHO 365361 

Dylan And The Dead [csimex) | BETE NOIRE Pome | CER BEST (ame) | Court and Spark [arm] | GREATEST HITS =] 
GEORGE MICHAEL 362228 | ELVIS COSTELLO 363622 | GRATEFULDEAD 258895] JIM/ HENDRIX 353102 | SPIKE I$ SHARP 

ITH ARMED FORCES American Beauty [meaxsos]| Are You Experienced? 


Elvis Costello—Spike. 


MICHAEL JACKSON 362079 | ROLLING STONES 110 | THEN AND NOW... 346536 / 


i 
ail 






RAP ALL 

NIGHT STING 1361675 | THE BEACH BOYS 1346445 | JETHRO TULL 345157 | THE BYRDS 342501 
Nona lac lee'ad = ...Mothing Like The Sun =] 391672 | MADE IN U.S.A. ===) 396440 | AQUALUNG GREATEST HITS 
After Dark. Taree oe eowea™O0tel® PVH Beat OF 327742 | JOE COCKER’S 320911 | MOTOWN’S 1319996 
Delcious Viny!) 379875 Srenceiren y KANSAS® GREATEST HITS (am) | 25 1 HITS 399998 




















10,000 MANIACS 361600 | ELTON JOHN 319541 | EAGLES 317768 | JOHN LENNON & YOKO ONO 313445 | fim 
IN MY TRIBE (=e) | GREATEST HITS [ma] | Greatest Hits Vol. 11 co DOUBLE FANTASY 
INXS 361519 | YES 73031 | BEST OF 311811 | creecence Cicarmater Revival 7308049 
KICK [ume] | CLASSIC YES (ame] | BLONDIE 20Greatest Hits (raasr] 398040 
AL JARREAU 376186 | LYNYRD SKYNYRD BAND 361303 | LYNYRDSKYNYRDBAND 1307447 | HARRY CHAPIN 1296939 | LED ZEPPELIN 293597 
Heart’s Horizon fom] | LEGEND (==) | Gold & Platinum (=) 397448 | Greatest Stories-Live 396937 | Houses Of The Holy [mum 
YES 361170 | BRUCE SPRINGSTEEN 360115 | CHEAP TRICK 292326 | JAMES TAYLOR 292284 | JACKSON BROWNE 292243 
BIG GENERATOR TUNNEL OF LOVE AT BUDOKAN (w=) | Sweet Baby James(=xexeor] | THEPRETENDER = aan] 
BILLY IDOL 360107 | JETHRO TULL 360040 | WOODSTOCK 1291864 | LITTLE FEAT 1291716 | LED ZEPPELIN 1291690 
VITAL IDOL [=eaus) | Crest Of A Knave Orig. Soundtrack _ E=s=] 391862 | Watting For Columbus [Eerenmce] 391714} The Song Remaine The Same 391698 
GUNS N’ ROSES 359984 | .38 SPECIAL 359273 | JIMI HENDRIX 1291658 | BEST OF THE 291278 | MEAT LOAF 279133 
Appetite For Destruction [asm | FLASHBACK faa) | Electric Ladyland C2=) 391656 | DOOBIE BROS. Bat Out Of Hell [Pe] 
AEROSMITH 359075 | THE LOST BOYS 357574 | BILLY JOEL* 277491 | SIMON & GARFUNKEL'S 213477 | BOB DYLAN'S 138586 
Permanent Vacation [aarmy) | PO MONON MCTURESOUNOTAAK axe] | THE STRANGER [jumea} | Greatest Hits (jumea] | GREATEST HITS 











BEST OF 339846 | JOAN JETT & THE 368340 | CROSBY, STILLS, 378745 | TRAFFIC 351924 | oryx 307801 

ELVIS COSTELLO [Foumen)] | BLACKHEARTS NASH AND YOUNG = [eure] | THE LOW SPARK OF = [aun] 

AND THE ATTRACTIONS Up Your Alley —— SO FAR HIGH HEELED BOYS Paradise Theater (=) 

CROSBY, STILLS, NASH 376533 | TOM PETTY & 324442 | GEORGE THOROGOOD & 365502 | DJ JAZZY JEFF & 1369264 | TOM PETTY & 357772 

AND YOUNG [mom] | THEHEARTSREAKERS — fax) |_ THE DESTROYERS am) | FRESH PRINCE —(=3] 399261 | THE HEARTBREAKERS = (uaa) 
Damn The Torpedoes Born To Be Bad 2) | se The 0.1, re The Rapper Let Me Up (I've Had Enough) 









AMERICAN DREAM 
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A BAKER 374058 | MELISSA ETHERIDGE 371468 | STEVE WINWOOD 371211 | LIVING COLOR 370833 

You The Best That !Got  [ie<raa] (saxo) | ROLL WITH IT (ram) | VIVID [Ere] 

fY HAGAR 357467 | FABULOUS THUNDERBIRDS 357178 | GRATEFUL DEAD 357087 | HEART 356667 

a=) | HOT NUMBER casassoc] | IN THE DARK asa) | BAD ANIMALS [Earro4] 

) BOWIE 355834 | THE CULT 355396 | U2 354449 | BRYAN ADAMS 353946 

r Let Me Down (=a) | ELECTRIC sme] } The Joshua Tree saxo] | INTO THE FIRE (aan) 

TIE BOYS 351692 | BOSTON 349571 | THE POLICE 348318 | TOP GUN 345785 

ised To ILL THIRD STAGE (wa) | Every Breath You Take — [Aum] | oF!G. MoTionPicuRE SOUNDTRACK = [eoumiBiA 

R GABRIEL 345777 | BEST OF THE +345314 | VAN HALEN 343582 | BARBRA STREISAND 342097 

(care) | KINKS 1977-1986 395319 | 5150 wamenemcs) | The Broadway Album [couseny 

ERT PALMER 341305 | THE CARS 339903 | Best Of J. Geils Band 339424 | Bob Marley & The = 337857 

IDE [saxo] | GREATEST HITS Flashback ea) | Wailers—Legend 
337659 HEART 337519 | BILLY JOEL’S® 1336396 | NIGHT RANGER 336305 

Inforgettable Fire — (sux) [error] | Greatest Hits 396390 | 7 WISHES [wea] 

STRAITS 336222 | CARPENTERS +334607 | BRYAN ADAMS 331264 

ers In Arms [waanenenos] | Yesterday Once More [#4] 394601 | RECKLESS cc} TIFFANY’S 

ESPRINGSTEEN 326629 | PAT BENATAR 322032 | Huey Lewis and 322024 GOT THE 

InThe U.S.A.  (counen) | Live From Earth (Gevsaus] | The News—Sports — [Gevsts] 

'UPPLY 321307 | DAVID BOWIE 319822 | FOREIGNER 318055 TOUCH F 

\TEST HITS pasa) | LET'S DANCE (=) | RECORDS [mane] bes! er} An Old 

EZE 317974 | STEVIE WONDER'S 7314997 | BARRY MANILOW __ 1288670 fr eo et 

s—45'sAnd Under (am) | GREATEST HITS [=] 394999 | Greatest Hits [es] 398677 

SMITH’S 306225 | TESLA 352732 | EUROPE 351122 

(TEST HITS [coumea] | Mechanical Resonance The Final Countdown —_ [<) 

Y CHAPMAN 369892 | BOBBY MCFERRIN 69306 | POISON 368688 | WHITE LION 359471 
[zea] | Simple Pleasures [Em] | OPen UpandSay...AHH! — (cxprrouemcua] | PRIDE aTANTIC 





the latest! The Columbia Record & Tape Club is your 
today’s best music. Joinnow and get any 12 cassettes 
a penny! Just mail the application together with your 
9 money order for $1.86 as payment (that's 12 
is for only a penny, plus $1.85 to cover shipping and 
y). In exchange, you agree to buy 8 more selections 
lar Club prices} in the next 3 years—and you may 
1embership anytime after doing so 


e Club works: every four weeks (13 times a year) 
ceive the Clubs music magazine, which describes the 
n of the Month...plus hundreds of alternatives from 
eld of music. Up to 6 times a year you may also 
offers of Special Selections, usually at a discount off 
Club prices, for a total of up to 19 buying 
nities 

| wish to receive the Selection of the Month or the 
Selection, you don't have to do anything—it will be 
automatically. If you prefer an alternate selection, or 
all, just fill in the response card always provided and 
y the date specified. You will always have at least 10 
make your decision. If you ever receive any Selection 
vaving 10 days to decide, return it at our expense 
assettes you order during your membership will be 
| regular Club prices, which currently are $798 to 
plus shipping and handling. (Multi-unit sets, special 
sical selections may be somewhat higher.) And if you 
- after completing your enrollment agreement, you'll 
le for our generous bonus plan 


Risk-Free Trial: we'll send details of the Clubs 
yn with your introductory shipment. If you are not 
for any reason, just return everything within 10 days 
refund and you will have no further obligation 


Ss with two numbers count as two selections—write each number in a separate box 
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Order your first selection now at a big discount—and 
get 2 extra cassettes FREE! You may also choose your first 
selection right now—we'll give it to you for up to 60% off reg- 
ular Club prices—only $3.98. Enclose payment now and youll 
receive it with your introductory cassettes. This discount pur- 
chase immediately reduces your membership obligation —you 
then need buy just 7 more [instead of 8) in three years. What's 
more, this discount purchase entitles you to 2 more hit cas- 
settes as a bonus, FREE. Just check the box in the application 
and indicate your first selection and 2 free bonus cassettes! 


OR—IF YOU PREFER, YOU MAY TAKE 
8 COMPACT DISCS FOR I¢ 


You may choose to enroll in the CBS Compact Disc Club and 
get any 8 CDs for 1¢ plus shipping and handling. You have 
scores of CDs to choose from, since most selections are now 
available on Compact Discs. Just write in the numbers of the 8 
CDs you want and mail the application. In exchange, you 
agree to buy just six CDs in the next three years at regular 
Club prices (which currently are $1298-$15.98, plus shipping 
and handling)—and you may cancei anytime after buying 
six CDs. If you decide to continue as a member, youll be 
eligible for our money-saving bonus plan, which lets you 
buy one CD at half price for each CD you buy at regular 
Club prices 

As a special offer to new members, take one additional CD 
right now for only $695. It's a chance to get aninth selection at 
a super low price! 

The CBS Compact Disc Club works in the same manner as 
the Columbia Record & Tape Club, so read the "How the Club 
works” and “l0-Day Risk-Free Trial” information previously 
mentioned. Remember—you risk absolutely nothing by joining 
either Club today! 


© 1989 CBS Records Inc. 





R.E.M. 375162 
GREEN (earner BF] 
TEQUILA SUNRISE 379180 
ORIGINAL SOUNDTRACK = 55 
THEY MIGHT BE GIANTS 378778 
LINCOLN [REST] 
CHOIRBOYS 378307 
BIG BAD NOISE (7) 
VESTA WILLIAMS 377010 
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DEAD MILKMEN 376723 
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EDDIE MONEY 374223 
Nothing To Lose [umn] 
READY FORTHE WORLD 374124 
RUFF ‘N’ READY [ca] 
LITTLE FEAT 373720 
LET IT ROLL WARKER BROS 
BIRD 373332 
Original Soundtrack {[couwsn] 
GLENN FREY OTS 
SOUL SEARCHIN’ wea 
KENNY LOGGINS 372961 
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BRITNY FOX 372813 
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ALL THAT JAZZ [aan 
SPYRO GYRA 0767 
Rites Of Summer ea 
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EIGHTH WONDER 376988 
FEARLESS [wre] 
ROME 376749 
WHEN IN ROME AGH 
STARPOINT 376558 
Hot To The Touch (Eexraa] 
| DENIECE WILLIAMS 376392 
This Is As Good As It Gets [couman 
BEST OF BERLIN 376145 
1979-1988 (=m) 
JEFF HEALY BAND = 375873 
SEE THE LIGHT ARISTA 
ALEXANDER O'NEAL 375766 
ALL MIXED UP [su] 
JOHN HIATT 375717 
SLOW TURNING (xa) 
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Pattern Disruptive ee] 
TEVE MILLER 375543 
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DIRE STRAITS 0 


Money For Nothing [wanes anos] 
N 374793 


In The Spirit Of Things 
ANTHRAX 374264 
State Of Euphoria (suwearoaceww) 
THE GAP BAND 374173 
Straight From The Heart [TOTAL EXPERIENCE) 
JOAN ARMATRADING 373837 
The Shouting Stage [xan] 
JELLYBEAN 1373381 


Jellybean Rocks The House [SxVsaus] 393389 


OLIVIA NEWTON-JOHN 373035 
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Life’s Too Good [ecexaa] 
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Various Artists SES 
STEVE FORBERT 372102 
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Bruce Cockburn ——371278 
Singles 1970-87 (Ssn<| 391276 | 
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BONUS 


BEST-SELLER 


This may fascinate you. This may enrage you. But we 
guarantee you won't be bored by what may be the 
most honest advice you—or any wife—have ever read 


EVERY WOMAN WANTS 
her husband to stay monoga- 
mous. And many women 
consider marital fidelity to 
be the most important tenet 
of their relationship. So 
what is it that makes some 
; men stray and, more impor- 
N tant, others stay? 

Over the last two years 









Ive interviewed 
close to two hundred 
men from across the 
country, some who 
are monogamous, 
others who are not. 
What I’ve learned is 
that men stray be- 
cause certain prima- 
ry needs of theirs 
are not being met— 
emotional and sexu- 





The new book by 
best-selling 
author Alexandra 
Penney appears 
exclusively in LHJ 


al needs that you are 
probably not aware 
of. It all has to do 
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with ego, and generally, the 
other woman is a very effec- 
tive ego-buiider. 

New York psychiatrist 
John Baer Train, M.D., was 
the first to articulate the no- 
tion of the hungry ego to me. 
At our initial interview, I 
asked him if he thought a 
man could be monogamous. 


“Yes,” he replied, “if you 
know the psychosexual dy- 
namics that go on between a 
man and a woman. Basical- 
ly, it’s a very simple idea. 
Marriage is an institution in 
which we seek all of what 
weve wanted since child- 
hood, through adolescence 
and into adulthood. First, a 
woman needs to recognize 
that her mate is part boy, 
part adolescent, part man. 
The boy in him wants to 
know that she really cares 


for him and his well-being. 
The adolescent wants to 
know that he’s the object of 
her whole sexuality. The 
mature man wants to know 
that she’s proud of him, ap- 
proves of him. Then the 
woman must acknowledge 
that part of the institution of 
marriage is the nurturing of 


her husband’s ego by fulfill- 
ing these needs.” 

“You mean that what it 
all comes 


down to 

is feeding oy) 

esa Alexandra 

Tasked. 
“Aman WALRUS 

must un- 


derstand that a woman 
needs her ego (continued) 


From HOW TO KEEP YOUR MAN MONOGA- 
MOUS. Copyright © 1989 by Alexandra Penney 
To be published by Bantam Books 
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SURGEON GENERAL'S WARNING: Smoking 
Causes Lung Cancer, Heart Disease, 
Emphysema, And May Complicate Pregnancy. 


9 mg ‘'tar:'0.7 mg nicotine av. per cigarette by FTC method 
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1989 Best Foox 





(GEL RAV ES 


THIS SUMMER. 


WITH 
BEST FOODS. 


JEGETABLE RICE SALAD 


ip BEST FOODS Real or 
Light Mayonnaise 

Sp vinegar 

nall clove garlic, minced 

p salt 

myecPpper 

ips cooked rice, cooled 

g (10 oz) frozen peas, thawed 
p shredded carrot 
p chopped green onion 


bine first 5 ingredients. Stir in 
aining ingredients. Cover; chill. 
es 3’ cups. 


EASSIC COLE SLAW 


p BEST FOODS Real or 
Light Mayonnaise 
sp lemon juice 
sp sugar 
> salt 
ps shredded cabbage 
'p shredded carrots 
Jp thinly sliced green pepper 
ibine first 4 ingredients. Stir in 
hing ingredients. Cover; chill. 
E 6 cups. 





3. CREAMY ITALIAN PASTA 
SALAD 


1 cup BEST FOODS Real or 
Light Mayonnaise 
2 Tbsp red wine vinegar 
1 clove garlic, minced 
1 tsp dried basil 
1 tsp salt 
’s tsp pepper 
1% cups twist macaroni, cooked, 
drained 
1 cup quartered cherry tomatoes 
2 cup chopped green pepper 
4 cup sliced ripe olives 
Combine first 6 ingredients. Stir in 
remaining ingredients. Cover; chill. 
Makes 3 cups. 


4, CLASSIC POTATO SALAD 


1 cup BEST FOODS Real or 
Light Mayonnaise 
2 Tbsp vinegar 
1% tsp salt 
1 tsp sugar 
4 tsp pepper 
4 cups cooked, cubed, peeled 
potatoes* (5 to 6 medium) 
1 cup sliced celery 
’4 cup chopped onion 
2 hard-cooked eggs, chopped 
Combine first 5 ingredients. Stir in 
remaining ingredients. Cover; chill. 
Makes 5 cups. 

*Microwave Directions: In 1/2-qt 
microwavable casserole combine 
cubed potatoes and % cup water. 
Cover. Microwave at High (100%), 
stirring once, 8 to 10 min. or until 
tender. Drain. Continue as above. 





AMERICA'S BEST TASTING 
MAYONNAISE 


5. DION POTATO SALAD 

1 cup BEST FOODS Real or 
Light Mayonnaise 

2 Tbsp Dijon mustard 

2 Tbsp chopped fresh dill or 12 tsp 
dried dillweed 

1 tsp salt 

Ys tsp pepper 

14 |b small red potatoes, cooked and 
quartered* 

I cup sliced radishes 

Y2 cup chopped green onions 

Combine first 5 ingredients. Stir in 

remaining ingredients. Cover; chill. 

Makes 42 cups. 


“Microwave Directions: In 1'2-qt 





microwavable casserole combine 
quartered potatoes and 4 cup water. 
Cover. Microwave at High (100%), 
stirring once, 8 to 10 min. or until 
tender. Drain. Continue as above. 


6. CLASSIC WALDORF SALAD 


Y2 cup BEST FOODS Real or 
Light Mayonnaise 
1 Tbsp sugar 
1 Tbsp lemon juice 
Ye tsp salt 
3 medium apples, diced 
1 cup sliced celery 
Y2 cup chopped walnuts 
Combine first 4 ingredients. Stir in 
remaining ingredients. Cover; chill. 
Makes 52 cups. 


7, CLASSIC MACARONI SALAD 
1 cup BEST FOODS Real or 
Light Mayonnaise 
2 Tbsp vinegar 
1 Tbsp prepared mustard 
1 tsp sugar 
1 tsp salt 
Y4 tsp pepper 
8 oz elbow macaroni, cooked, drained 
1 cup sliced celery 
1 cup chopped green or red pepper 
Ys cup chopped onion 
Combine first 6 ingredients. Stir in 
remaining ingredients. Cover; chill. 
Makes 5 cups 








(continued) supported, too,” Dr. 
Train replied, “She deserves exact- 
ly the same thing as she gives.” 

“But she’s the one who must do 
the giving first,” I said. 


“Let me answer that this way,” 
he said. “It’s been said that for a 
man a primitive sense of masculin- 


ity is fulfilled through sexuality, 
whereas the primary establish- 
ment of femininity for a woman lies 
in her being loved. Whether we 
agree with this or not, any survey 
indicates this is so. If a woman 
wants to be loved, wants monoga- 
my, yes, she is usually the one who 

begins—and then will 
maintain—the nour- 
» ishing process. 
~* To put it in the 
> positive sense, if 
~ his ego is nour- 






aie cA ished and attend- 
ee AEs ed to, the odds of 


“A woman must 
recognize that her 
mate is part boy, 
part adolescent, 
part man.” 


monogamy are very high.” 

As Dr. Train finished, I remem- 
bered one particular interview with 
a business executive who explained 
to me why he was monogamous. “My 
wife adores me, she does everything 
for me and I adore her for it. It starts 
with sex and goes on from there. My 
wife is never threatening or intimi- 
dating. She is constantly nourishing 
the sense of who I am. Women have 
been a civilizing force for two thou- 
sand years, and suddenly that won- 
derful womanly thing that women 
have always done and men have 
adored has become a bad thing. That 
wonderful thing is taking care of 
one’s husband. That’s what my wife 
does, and that’s why I have been 
monogamous—totally monogamous 
—for twenty years.” 

By the way, this man’s wife is no 
emotional doormat. In fact, she is a 
high-powered businesswoman with 
children—but she understands, as 
do the wives of most monogamous 
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men, that her mate is, as Dr. Train 
said, part boy, part adolescent, part 
man. The reason we women bear 
the responsibility for relationships, 
and the reason we require monoga- 
my, has to do with our own female 
ego needs. 


Our secret selves 


What you first have to understand 
is that our own ego has a very 
different structure from the male 
ego. Common sense, simple obser- 
vation and expert opinions confirm 
it. Basically, the male ego is built 
on certain core needs: sex, power, 
achievement and conquest. In or- 
der to feel good about himself, to 
enhance his self-worth and self- 
esteem,he must have these ego foun- 
dations buttressed and nourished. 

As a boy, a male is brought up to 
pursue competitive, aggressive ac- 
tivities. He plays games, he’s on 
teams, it’s important to win. 

A young man’s first sexual en- 
counter is a conquest, another form 
of a game. His first “win” is a girl— 
if he has to use “love” in order to 
score, he will. As a man he will 
experience sex in terms of achieve- 
ment and beating the competition. 
A man’s masculinity is confirmed 
through sex. 

The story is very different for 
females. A girl or young woman’s 
first sexual experience is not the 
initial entry on a tally sheet, it’s a 
discovery that opens up a whole 
new world to her. Her identity, her 
sense of femaleness, is rooted inlove 
and loving. Although young girls 
today are encouraged to be more 
competitive, you just have to watch 
a child with her doll to see that 
nurturing—and society’s encour- 
agement of it—is still a critically 
important part of a female’s child- 
hood experience. Thus it seems 
clear that love, loving and being 
loved are the central foundations, 
the core ego needs for a woman. 

Okay, so now we have two differ- 
ent ego structures with two differ- 
ing sets of needs. If your ego is 
hungry for loving and being loved 
and his is hungry for conquest, 
achievement, power, sexuality, 
how do you reconcile those various 
appetites? 

Keep in mind that monogamy is 
integrally connected to a woman’s 
needs. If you grant your man what 
his ego requires, you're not sacrific- 
ing yourself to fulfill his needs— 
you're satisfying your own ego 
cravings to love and to nurture by 
satisfying his. 

When the male ego is hungry, 


when it’s not being fed, its owner is 
likely to be discontented—and not 
monogamous. If a woman wants an 
intimate, loving, faithful relation- 
ship, I believe she must realize this. 
To put it into other words: To ulti- 
mately gratify our own core needs 
we must satisfy our lover’s psycho- 
sexual needs. Thus the basic strate- 
gy for keeping your marriage mo- 
nogamous is: Feed his ego. 

Skeptics may say: Isn’t this an- 
other load that we women have to 
carry—while men are all but ex- 
cused from duty? 

Maybe, yet the reality of today’s 
relationships is that we do shoulder 
the larger burden for everything— 
from planning the social engage- 
ments and initiating long-overdue 
discussions to making time for sex. 
Until there are some basic changes 
in our society—or in the structure 
of egos—it seems clear to me that 
women are the custodians of close 
relationships. 

While we all desperately want our 
men to pull their weight in manag- 
ing a marriage, intelligent, prag- 
matic, monogamous women who tell 
me that their marriages are genu- 
inely happy and satisfying also will 
admit they’re the ones who bear the 
primary—not the total—responsi- 
bility as relationship guardians. 


Your turn 


Exactly how do you go about apply- 
ing the strategy of feed-the-ego to 
get your man to be monogamous? 

You've already taken the first 
step: You’ve become aware of the 
hungry ego, both his and yours. 
You know his basic ego needs— 
conquest, sex, power; and you rec- 
ognize yours—love, loving and be- 
ing loved. 

The second step is finding out 
what your man requires on a daily 
basis for the care and feeding of his 
ego. To find out exactly what will 
work most effectively you need em- 
pathy—the ability and capacity to 
imagine what another person is 
thinking and feeling. 

How can you use empathy to dis- 
cover what your mate’s specific 
needs are? 

To be empathetic with a man, you 
first should know that most men 
won't talk about how they feel and 
what they want. Have you ever no- 
ticed that a man may look as if he’s 
hot under the collar when you want 
to have a little discussion with him? 
He actually may be. Many men un- 
dergo actual physiological changes 
when they’re faced with “talking 
about it”: Pulse rates (continued) 
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Ifyou think the dry dog food youre © But now there isa dry dog food with real beef. — your dog will really love the taste of Purina Prime. 


eeding your dog has lots of real beef, better New Purina Prime. It's the kind of dog food you probably 
ake a second look. Because most dry dog In fact it's got so much real beef that real thought you were feeding your dog all along. 
ods are “beef-flavored’ which means they __ beef is the main ingredient. Purina Prime™ brand dog food. 


Helping pets live 
longer, healthier lives- © Ralston Purina Company. 1989 Not available in all areas 


a have little or no real beef at all. And since dogs love the taste of real beef, It's made with real beef. No bull. 
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(continued) and heartbeats in- 
crease, and they feel a surge of anxi- 
ety. In contrast, recent research 
points out, women are more comfort- 
able with verbal exchanges, and 
they take words more literally—for 
example, he says, “I'll talk to you 
later”; you wait for the phone call 
that evening, but to him his words 
are just a social sign-off. Women also 
feel more at ease when talking about 
intimate, emotional issues. 

So how are you to get a fix on his 
specific brand of needs? The answer 
is not complex: Become a sensitive 
observer of your mate. 

Can you answer all 
‘lie, of the following 
We. questions? 
mesece: = How does he 
‘. respond if you 
offer him coffee 
or orange juice 
in bed? 





“Your husband 
needs to be 
reminded regularly 
that you believe 

he’s smart and 
wonderful and sexy.” 


How does he react if you ask him 
about his work? 

Do you know what his favorite 
sexual fantasies are? 

Can you recognize his personal 
signs of stress? 

If he’s not interested in sex, do 
you know why? 

I posed these same questions to 
most of the men I interviewed, and a 
surprising number said their wives 
wouldn’t really know the answers. 

These questions should be a 
jumping-off point to get you to start 
thinking about what you should be 
finding out about your husband. 
You want to know as accurately as 
possible what he loves, likes, dis- 
likes, detests, and what he wants, 


thinks, feels, fantasizes about. 

An important part of the meticu- 
lous observing and sleuthing that 
leads to great empathy is undiluted 
listening. Listen when he’s talking 
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with you. Listen when he talks to 
his colleagues, his friends, his par- 
ents. Listening is an invaluable 
tool, as it accomplishes three im- 
portant things simultaneously: 

@ It is an effective means to discov- 
er his needs 

@ It raises your empathy quotient 
W@ It is aremarkably simple way to 
nourish his ego. 


A new approach 


The next step to be taken after 
learning to listen is what I call 
repatterning. Once you're aware of 
the feed-the-ego principle and 
you’ve become empathetic, you'll 
want to repattern your thinking 
and your reactions so that you are 
meeting his needs—and your 
own—on an ongoing basis. 

If you decide to stage a feed-the- 
ego evening replete with every- 
thing from his favorite .meat 
loaf to wearing your prettiest 
nightgown, that’s fine and good, 
but it’s not what ’'m talking about. 
You have to be aware of feed-the- 
ego in your daily life, to make it 
part of your automatic response 
system by repatterning your think- 
ing and behavior. 

As you observe him, assess the 
state of his ego, and then look for 
ways to nourish it on a simple, 
everyday basis. This can take the 
form of bringing him a cup of 
steaming coffee in bed in the morn- 
ing if that’s what gives him plea- 
sure and makes him feel that he’s 
king of the roost, or it can be some- 
thing even less time-consuming. “I 
put toothpaste on his toothbrush at 
night,” one woman told me. “I had 
done it the night we were married, 
and he really liked that—it became 
a love symbol for him.” 

My friend Claire provides a good 
illustration of paying attention to 
ego needs and then repatterning 
her reactions based on what she’s 
observed. She doesn’t deliver coffee 
or orange juice (she did, however, 
once bake a seductive lemon-cream 
pie). In her case, feeding her hus- 
band’s ego takes a different yet ex- 
tremely simple form, 

“Last weekend Bill and I man- 
aged to get away without the chil- 
dren and without work. We started 
talking about a sticky business 
thing he’d been involved in, and I 
told him, ‘You really are smart. The 
way you handled that deal you just 
described was brilliant.’ You won’t 
believe his reaction. The direct sex- 
uality in his response was instanta- 
neous. He said, ‘You really think 
that? Because if you do, ’m about to 


attack you right this minute.’ We 
had a pretty terrific time that after- 
noon.... That one comment made 
me see I’d been making a serious 
mistake by not telling him how 
much I admire his work and how 
proud I am of him.” 

What Claire had done was to 
take note of Bill’s reaction to a 
simple but sincere compliment, and 
it made her realize she’d adminis- 
tered a highly effective dose of ego 
vitamins. The nourishment paid off 
in several ways: His self-esteem 
was reinforced, his self-confi- 
dence—and his libido—were ener- 
gized. Claire’s ego needs were im- 
mediately and generously satisfied 
by more affection, more intimacy— 
and some great sex—from her sim- 
ple but perfectly aimed remark. 
Once again, was reminded of what 
Dr. Train had said. 

From that experience Claire be- 
came aware that Bill needs small 
but continuing shots of knowing 
that she feels he’s a pretty terrific 
guy. She had assumed that he knew 
she found him wonderful. In fact, 
he needs to be reminded openly— 
and regularly—that she believes 
he’s smart and wonderful and sexy. 

In the past year Claire has repat- 
terned her thinking and her reactions 
to Bill. She restyled her responses to 
meet his ego needs. She now tells him 
he’s terrific or brilliant when he’s 
made a move that she admires or 
respects. She’s not being gushy, and 
she’s never insincere, because it’s not 
in her nature to be anything but 
direct and honest. What she’s done is 
repatterned her behavior to be much 
more verbal about telling Bill what he 
needs to hear. 

“At first I thought he would 
think I was overdoing it,” she told 
me. “It seemed so obvious to say 
‘that was great, you're terrific,’ but 
he responded every time by being 
more affectionate and paying much 
more attention to me. I can’t deny 
that the feed-the-ego thing 1s amaz- 
ingly effective.” 

What does it take to get your man’s 
number? My advice is simply this: 

@ Understand that his ego is hungry 
for sex, power and achievement. 

@ Make a conscious, deliberate 
choice to feed that ego. 

Listen, empathize and repattern 
your thinking to fulfill those ego 
needs. 

@ Be terrific in bed. (Look for spe- 
cifics on how to in the August issue 
of LHJ.) 

M Remember that your own 
hungry ego will be amply nour- 
ished and rewarded if you follow 
the above. é 
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ouise hugged her daughter-in-law, Janice— 
who used to call herself Jan until last sum- 
mer—and warmly murmured a few words of 
welcome. Louise did the same for her son, 
Tom, when he got out of the car. She was 
uncomfortably aware that she was measuring 
out her greetings so she didn’t appear to favor one 
over the other. Her grandson, Nicky, got out last, 
stiff as an old man, his tense face relaxing only a 
little as she squeezed him. She cried, “Look at you!” 
and told him how big he was getting. He almost 





smiled after they compared tans and found his was 
darker. His face soon closed again, and he shrugged. 

They decided to go for a quick swim in the little 
pond in back before lunch, Tom saying in a phony 
Old West accent that “it'll git that chokin’ trail 
dust outta ar throats.” Louise laughed, genuinely 
80 


ON) Homesick 


Nicky’s parents are talking 
about divorce. Can his 
grandmother comfort this 


lonely and frightened little boy? 


Read a touching tale 
of love across the generations 


amused. She noticed that neither Janice nor Nicky 
reacted. The ride from the city, she gathered, had 
been a strained one. 

Janice looked fashionable as always, and—to 
Louise’s eyes—scrawny as a plucked chicken. Her 
fingernails and toenails were painted pomegran- 
ate, and her rings and gold chains gleamed in the 
bright summer sun. When she changed into her 
bathing suit, however, she no longer looked scraw- 
ny but lean and sharp like a new car. Janice was 
the last one in the water, but she knifed into it in 
an almost splashless dive and glided swiftly past 
with practiced, effortless strokes. Nicky said the 
bottom was yucky. Tom dove un- 
der him and tugged on his foot. 
As he came up, Nicky splashed 
water at him, and they wrestled 
noisily. Nicky finally dunked his 
father for so long that Louise’s 
own chest began to ache in sympathy. At last Tom 
erupted from the water and roared that he was 
sending Nicky deep to the yucky bottom. Nicky 
screamed with shivering, silvery fear, and the two 
of them raced violently toward shore. 

Janice had already told her that she and Tom 
would probably separate. They were going to Ver- 
mont this weekend “to see one more time if 
we can sort things out.” Louise’s house in Massa- 
chusetts was on the way, and they thought Nicky 
would be happier with her than with a baby- 
sitter. “We thought you might (continued) 
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want some company, too,” she said. 
As Janice knew, yes, actually she would like some com- 
pany, even if she had no idea what to do with a nine-year- 


old for an entire weekend. Her husband, Jack, always used 


to know what to do with Nicky and with Tom when he was 
a little boy. But it had been—was it possible?—nearly thir- 
ty years since Tom was Nicky’s age. At the moment, with 
his hair wet and plastered down over his forehead, Tommy 


looked startlingly like a boy again. As he turned and bent 


to pick up a towel, rarer years? 

Louise saw his Vea a ieee nti 

tanned bald spot. So ai ( t lunch, Ni 
The brief, sweet ar ton was too 
sense she had of a ree € and too 
time — suspended happy to ans 


disappeared with 
the swiftness of a 
fish flicking from 
sun to shadow. The 
ache that followed 
forced her to think 
of something else, 
so she watched Ja- 
nice step out of the 
water and called 
for her to be care- 
ful on the slip- 
pery rocks. 

Janice was al- 
ways shy around 
Louise in person, 
and she wondered 
whether it was the 
result of Janice’s 
long, confiding 
phone calls. Cer- 
tainly Louise knew 
more about her 
daughter-in-law 
than she did about 
her son. Even if 
her confidences 
weren't always es- 
pecially welcome, 
knowledge was 
better than igno- 
rance. At least that 
was what she told 
herself when Ja- 
nice confided in 
her a few years ago 
about Tom’s hav- 
ing an affair with 
an actress friend 
of theirs. 

It was hard not 
to entertain the 3 
idea that perhaps ignorance was better sometimes. What 
was touching to her through it all, though—through their 
therapy, the couple counselin; phone calls—was that 


US.Covt 


Janice still seemed to think | Louise, of all people, 
would have the answer. “You intact,” Janice 
had said. 

“Do I?” she had replied. “I think with very 
gray hair. And a sense of reserve some people confuse with 
wisdom.” Good Lord: answers. Why, she didn’t even know if 
her own son had turned out all right. The closest in fifteen 
82 
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just what would be best to do.” 


























years he had come to saying something personal about h 
self was two months and eight days ago at Jack’s fune 
Jack, hale and looking at least a decade younger than 
age, had felt ill for less than a week when he went to see 
doctor. It was less than a week after that that the surg 
opened Jack up and found the cancerous liver. And it was | 
than a week after that that her husband was dead. Lou 
had never dreamed you could die so fast from cancer. 
What Tom said was, “Dad’s dying reminds me. 

shouldn’t drift so much. You or I could go anytime. I me 
what if you feel you haven’t really lived?” Louise’s he 
sank. What did Tom think he had been doing all th 


few words Loui 
questions. 4 
and Janice v 
too tense and 
preoccupied 

have a conve 
tion. Not hay 
Jack there to ¢ 
any jokes or 
ries, Louise fo 
she was act 
ly perspiring 
the effort of k 
ing them from 
ing engulfed b; 
lence. Sudde 
even her resi 
crumbling, 
was talking al 
how difficult 


a 


ed. A_ plate 

can’t reach, 

financial arra’ 
ments he took | 
of. A partnet 
conversation | 
keep visitors 

you from bein| 
glum. Someon 
wake up next 
It’s all gone. 11) 
to read in| 
newspaper a 
some eighty-yi. 
old woman lof. 
her husband, f° 
I'd think, Vie 
they had a long 
together, parting must be easier at that age.’ I’m siff 
three, and the only way it could be any harder would bef" 
were older. Forty-two years of marriage, most of ther 
this house. And I don’t know whether to move or to § 
The place is too much for me, and it’s never seemed emf 
er. But the mortgage is paid off, so it’s less expensive 1, 
anywhere else. I don’t know. Jack would be able to anaff,, 
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Nicky and Janice and Tom were looking at her. — 
sounded odd to herself, but she went on. (contin . 
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reathtaking realism in 
ine bisque porcelain, 
culously painted by hand. 


privileged few will ever see it 
vild...a pair of majestic Snowy 
ently nurturing their young in 

it. Now, gifted wildlife sculptor 
1 Ito has brought this endearing 
it brilliantly to life in fine bisque 
in. 


True-to-nature realism. 


‘the four owls in this magnificent 
re Is painstakingly hand-painted 
traordinary care and precision. 
quisitely sculptured feathers, 
ious yellow eyes, and subtle 

‘ of colors are incredibly realistic. 
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Affordable elegance for your home. 


Snowy Owls is an exceptional work of 
art that will make a striking focal point 
in your home, and will surely become 
one of your most treasured heirlooms. 


Snowy Owls is an exclusive offering 
of the Danbury Mint and can be yours 
for just $195, payable in five convenient 
monthly installments of $39 each — 
the first due prior to shipment. An 
attractive hardwood base and serially 
numbered Certificate of Ownership 
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complete satisfaction is guaranteed. 
To reserve yours, simply return the 
attached Reservation Application. 
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“ve had to hire someone for the 
lawn, and [m reading about taking 
care of the garden. Every time I eat 
something from it, I think I’m eating 
something Jack planted, and isn’t that 
nice? And then I think I'll never get a 
chance to eat anything he planted 
again.” Tom looked at his plate uncom- 
fortably. Janice pointed at Nicky to 
finish the coleslaw. Louise was sud- 
denly angry at these three self-ab- 
sorbed people at her lunch table. She 
wanted to tell them that if this week- 
end didn’t work out for them, they 
should count themselves lucky. They 
at least would have gotten their loss 
behind them. 

The sound of bees humming reached 
her. She remembered Tom and his but- 
terfly collection from junior high 
school. He spent weeks netting the 
butterflies, closing them in the jar 
with the cleaning fluid, mounting 
them painstakingly on Styrofoam with 
pins, labeling each o his careful 
printing. He got them from his 
science teacher with Tom 
looked at the collection, nouth 
quivered down at the cor 

“What’s wrong?” she ha 

“You get to keep them t! ut 
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look who |) 


comes up 
empty. 


Hormel Bacon Bits are 100% real bacon. 
You won't find any real bacon in Bacos. 
So for salads and casseroles, bring home 
Hormel. When you really want to bring 
home the bacon. 


Try real Hormel Ham Bits, and Pepperoni Bits, too. ] 
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look at them.” He turned to her, al- 
most shocked. “They’re dead.” 

She hadn’t thought of that moment 
in years—not since he had decided at 
the end of medical school to become a 
pediatrician. Jack, who taught psy- 
chology after retiring from being a 
Navy chaplain, had hoped Tom would 
be a surgeon. Louise knew he felt more 
and more that his life as a chaplain 
and even as a psychologist made him 
deal too much with the intangible and 
the invisible. As a result, Jack imag- 
ined surgeons had a satisfyingly brisk 
and unambiguous professional life. 
She told him about the butterfly collec- 
tion to explain why it was better that 
Tom be a pediatrician. His patients 
would have a lower mortality rate 
than a surgeon’s. Louise did not dis- 
cuss what she thought was another 
reason for Tom’s choice. Because Jack 
had left them for long periods of time, 
tours of duty in Korea and the Philip- 
pines, Louise suspected Tommy want- 
ed to watch kids grow up to see if he 
could find the obscure thing he felt he 
had missed out on. 

Janice excused herself from the ta- 
ble, saying she had to call her real 
estate office. A few minutes later, as 
Louise cleared away the dishes, she 
saw Tom reflected in the hall mirror. 
He was carefully picking up the down- 
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stairs phone. His mouth turning ¢ 
in the same way it did in junior 
school, he listened for a few mom) 
his hand pressed tightly over th 
ceiver. Louise resumed carrying ‘ 
the dishes, wishing she hadn’t loa 


fter Tom and Janice left wit 

most headlong haste, Louise a 

Nicky what he wanted to do. | 
could work on some projects toge 
go to a petting zoo, or he could swi 
the pool at the private school w 
she taught. 

“I almost always see some other 
dren there,” she said. Nicky shru 
his face a blank, all signs of life see 
pressed into his bright, watchful e} 

“We can try any of them, deai 
we can do them all.” 

“Swimming,” he said. “At the p 

They went, but only very young 
dren with very young mothers 
there. There was not a familiar fa 


‘the group. Nicky splashed ar¢ ‘ 


soon bored. The petting zoo prov 
be dreary and mostly for chi. 
younger than Nicky. It turned 0} 
was not nearly as interested in 

maging through and cleaning ov} 
attics as his father was. Louise 

dered what Jack would have done 
him work in the garden, shown 
good trees to climb, 


LADIES’ HOME JOURNAL = JUL 


(contuy™ 





STRAWBERRY FREEZE BREEZE 

lb. bag frozen, unsweetened strawberries, 
thawed slightly 
About 2 cup C&H Granulated Sugar* 
2 tablespoons lemon juice 
16 oz. club soda, chilled 
Garnish: mint sprigs 

se half of all ingredients except gamish 
lender. Blend until smooth. Pour into 
her. Repeat with remaining ingredients 
nish. About 1/2 quarts 
*Sugar used will vary depending on sweet- 
s of berries. Add more if desired 


more drink recipes, send a self-addressed 
iped envelope to C&H Sugar, “Fresh Breezes? 
it. L, PO. Box 4126, Concord, CA 94524 


re, fruity drinks, 
as refreshing as a breath of fresh 
air on a summer day. 
d even more delicious because 
you make them fresh. 
With CaH, the pure cane sugar 


fresh from Hawaii. 





FRESH FROM HAWAII. 


SUMMER SUNSET BREEZE ~ 
1 cup chopped cantaloupe 
1 cup fresh squeezed orange juice 
1 tablespoon lemon juice 
2 cups cracked ice 
3 tablespoons C&H Granulated Sugar 
Garnish: cantaloupe and orange slices 


Place all ingredients except garnish in blender 
Blend until smooth. Garnish. About 3 cups 


FRESH SQUEEZED BREEZE 
*/3 cup each fresh squeezed lemon and 
lime juice 
1 cup CSH Granulated Sugar 
4 10-0z. bottles club soda, chilled 
Cracked ice or ice cubes 
Garnish: sliced kiwi fruit and strawberries 


In a pitcher combine juices and sugar; stir 
until sugar dissolves. Add club soda; stir gently 
Serve over ice. Garnish. About 1/2 quarts 
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played catch. Man-work and boy-play. 
She opened the paper and pointed 
Nicky to the movie listings. He’d seen 
every film they had that wasn’t rated 
R, and even some that were. 

“You go to R-rated movies?” 

“If it’s just sex and swearing,” he 
said. “I don’t,” he compiained, “get to 
see violence.” 

Temporarily at the bottom of her 
bag of tricks, she asked him to pick out 
and help make dessert. 


he high, clear light of the sky 

thinned in the gathering dusk. 

She looked out the kitchen win- 
dow as she washed some bowls and 
measuring cups. The house was just 
beginning to smell of baking. She saw 
plain as day that Jack was standing in 
the garden, bent over to inspect the 
leaf of a plant. She stared at his tall 
spare figure, blinked, and he was gone. 
This made the third time she had been 
convinced during some absent moment 


that he was still there. She heard 
Nicky in the den wat ‘ television. 
A faint breeze stirred, « g in from 
outside the cool sharp s yinesap. 
Out of nowhere, and with | e, she 
thought Christmas would vefore 
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you knew it, and she imagined snow 
outside and their tinseled spruce with 
the lights and the brightly wrapped 
presents. She thought of sleds and 
family dinners and laughter. A small 
hole appeared in the picture, then 
grew, swallowing it completely: Jack 
would not be there. Before the tears 
spilled down her cheeks, she thought 
this feeling was both new and achingly 
familiar to her, like the sound of some 
melancholy music she hadn’t heard for 
fifty years. 

It wasn’t until she got Nicky ready 
for sleep that she recognized it. Lying 
in bed, he asked, his voice stretched 
thin with fear, if his mom and dad 
were going to get divorced. 

She sat next to him at the edge of 
the bed and touched his cheek with her 
hand. “I hope not.” 

“What if they are?” 

“They'll both still love you very 
much.” She smoothed the fading Mup- 
pet sheets she had bought years ago 
for him to sleep on during his visits. 
The term joint custody occurred to her. 
She knew, however, it would not be 
reassuring to him. “And [ll always 
love you, too,” she said. She waited 
patiently for another question. There 
was none. “What would you like to do 
tomorrow? Let’s think of something 
you'd just love to do, and then we can 
















ee up, it can leave you feeling 
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both go to sleep thinking of how mi 
fun we’re going to have.” She saw } 
had changed subjects too fast. His fé 
though not altered in expressi| 
seemed to shrink, as if he were gri 
ing younger and younger before | 
eyes. Finally, sadness spread over I 
like some thick syrup. 

“You miss your mom and dad?” 
shook his head no. “You miss your 0 
bed and all your friends?” He shook 
head again and choked back a sob. 
eyes, with a baffled inward glint, ro} 
around as if looking for somethi 
“What is it?” she asked. His chin tré 
bled, and he let out a long breath. & 
couldn’t seem to find the words. “1 
you homesick for the way everyth® 
used to be?” 

He nodded. Something in his f 
relaxed. 

Her throat clicked dryly. She leai 
down and kissed him. “Me, too,” | 
got out. “Me, too.” 

‘After she turned his lights out a iM 
minutes later, she remembered h 
cool the nights could be sometim 
She went to get an extra blanket. 


A graduate of the Iowa Writers’ Wa 
shop, James Glickman has taught 
the University of Arizona and Rif, 
cliffe. He lives in Sturbridge, Masi, 
chusetts. 
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Try Alpine Lace Swiss-Lo™ American Pasteurized [ THIS COUPON GOOD ON ANY ALPINE LACE CHEESE. | 
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Buy it fresh sliced or 
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‘Were just 
ordinary people” 


Far from the White House spotlight, the 
Presidents only daughter, Dorothy (Doro) 
Bush LeBlond, and her husband have a 
lifestyle yowll understand, juggling two kids 
and two careers. By Barbara Bronson Gray 


oe 
















aturdays at the LeBlond house start with the kind of comfortable 
chaos that most families would recognize. By nine A.M. breakfast 
is over, but two-year-old Ellie, still hungry, is walking around 
munching on crackers and clutching a big red apple. Her four- 
year-old brother, Sam, clad in a Ghostbuster T-shirt and dinosaur 
sneakers, is clamoring to go to the Y for aswim. Between interruptions to 
dispense orange juice and read Ellie a book, Billy LeBlond, Doro’s thirty- 
two-year-old husband, is trying vainly to read some business paperwork. 
Doro, twenty-nine, is planning a trip to the office to organize her files. A 
full-time working mom for the first time, she recently took 
a $25,729-a-year job as meetings and conferences coordina- 
tor for the Maine Department of Tourism. 

Nor is the family’s small house, a modified Cape Cod on 
a quiet cul-de-sac in Cape Elizabeth, Maine—fifteen min- 
utes from Portland—anything extraordinary. There are 
three bedrooms, a traditionally furnished living room, a 
dining room that doubles as an office, and an open kitch- 
en-breakfast-family-room area. The kitchen windows 
overlook a small yard that features a life-size wooden cow. 

Yet as the White House memo pad on the dining-room 
table and the photos of George and Barbara Bush attest, the LeBlonds 
are not just any family. As the President’s only daughter, Doro has a 
life with a few major differences: Secret Service protection is necessary, 
and a house full of reporters and photographers is not unusual. 

Still, the LeBlonds say that the daily challenges they face are famil- 
iar to everyone. For instance, their live-in baby-sitter decided to go 
back to college at the same time Doro accepted her job. So Billy and 
Doro had to quickly find an alternative—a day-care center a few miles 
away. Sam and Ellie now attend the center every weekday from eight 
to five, and Doro worries whether the kids will continue to tolerate the 
long hours away from home. Yet the LeBlonds Say . (continued) 


Doro and Billy think their quiet neighborhood in Maine is the perfect place to be raising four- 


year-old Sam and two-year-old Ellie. “People here are totally unaffected by the whole First Family 
thing,” Doro says. “i don’t want the kids to feel like they’re any different from anybody else.” 
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Scents. Nonscents. 





Scented or unscented, there’s a Wisk made for you. 
And whether you choose the fresh, clean scent of regular scent Wisk, 
or no scent at all, both come in half-gallon, gaiion or the 
convenient new three-quarter-gallon (96 ounce) size. 


Wisk has it all. | 


©} 1989 LEVER BROTHERS COMPANY 


r PAVE & . H portrait 


(continued) that to make ends meet, they both need to work. “It was 
hard to take a full-time job,” Doro says.“I’m comfortable with it now, 
but I wouldn’t do it if the kids weren’t well cared for.” 

On a typical weekday Doro now gets up at five-thirty to get in her 
four-mile jog. She then makes breakfast, gets the kids dressed and off to 
day care and drives to her office in Portland—or on some days, to the 
state capital, Augusta. At night, Billy, who owns a residential contract- 
ing business, often picks up the children, and Doro scrambles to make 
dinner so she'll have time to play with Sam and Ellie before bed. 

On the weekends, she runs errands, does the ever-present laundry and 
cleans the house (she has no paid help). “But I'm trying not to worry 
about making sure everything’s picked up,” she says. “Priorities just 
have to change a lot, because I want to spend the weekend with my kids.” 

Like many couples, Doro and Billy see parenting as a cooperative 
effort. Billy, who majored in education at Boston University, has great 
patience with the children, whether it’s reading to them or wiping up 
spills. Doro, who was a sociology major at Boston College, is the efficient 
organizer and disciplinarian. “I remember hearing my mother say, 
‘Clean up your room,’ and I say that all the time,” she admits. “We had a 
regular schedule. Bedtime was bedtime, and I’m a lot like that, too.” 





““My dad would never let his job come before his family,” Doro 
says. She once called him at the White House and was told he was 
in a televised press conference. “So | turned it on. The second it 
was over, the phone rings and it’s him. That’s just the way he is.” 


mr Doro remains close to her parents and talks to them often. 
She calls her mother for “emotional-type” advice, usually 
chatting with her two or three times a week, “and sometimes 
every day if I need her.” She consults her dad on practical 
matters, “like when I was looking for a job.” 

But being part of a famous clan often has a price. “When I 
got my job, there were some pretty mean letters in the paper, 
saying I was hired because of who I was. That hurt. Now I 
just have to work triple time to do a really good job.” 

It was simply a lucky break that led to her employment, 
Doro says. “It’s a new position, and they were looking for 
someone at the same time I was looking for work. It turned 
out to be a good match.” Her main duty is to attract business- 
es to hold their meetings and conferences in Maine. 

But right now she’s more interested in talking about her hopes for her 
children. She wants them to be well-educated (“I'd love to send them to 
prep school if we could afford it,” she says wistfully), to know the value of 
hard work and to keep their family at the center of their lives. 

And if they wanted to go into politics? “I'd support them, but I 
wouldn’t encourage it,” Doro says. “It’s been thrilling, and the ups have 
been so high, but the downs—the criticism, the times we didn’t win— 
have been so low. I'd be hesitant for my own kids to go through it. ’m 
kind of thankful it will all be over before they’re too impressionable.” 

Don’t worry, Dad—she means in eight years. a 








Having a full-time job is teaching Doro to be more flexible as a mom. She now allows Sam and 
Ellie, who used to go to sleep at seven-thirty every night, to stay up a little later. “I feel too mean 
making them go to bed a half hour after | get home,” Doro says. “I kind of want to see them.” 
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A PROFESSIONAL PORTRAIT ISN'T EXPENSIVE. IT’S PRICELESS. 


When she was little, she'd bring you dandelion bouquets by the fistful. 
And over the last 17 years, she’s brought you as much joy as your heart can hold. 
Nows the time to give something beautiful back. Her portrait. 


Look for a professional photographer who displays the “For the Times of Your Life” symbol. 
And arrange for a portrait today. 


© Eastman Kodak Company, 1988 





WO ae wa mali omer 
is stunning from every angle 


hown smaller than actual 
(Mother doll is 17” in heig 











4 Chilled Chocolate Tortoni 
Pe 


1 pkg. (8 oz.) Baker’s® Semi-Sweet 
Chocolate or 2 pkgs. (4 oz. ea.) 
Baker’s® German’s® Sweet 
Chocolate 


© +, cup Karo® Light or Dark Corn 
Presenting a Speen 


2 cups heavy cream, divided 
12 cups broken chocolate wafers or 
other crisp cookies 


tempting array of eae 


} 


} 


In 3-qt. saucepan stir chocolate and corn syrup over 

low heat just until chocolate melts; remove from heat.* 
Sur in 2 cup heavy cream until blended. Refrigerate 15 
minutes or until cool. 


L: 12 (24-inch) muffin cups with paper liners. 


festive recipes 


} 


Beat remaining cream until soft peaks form; gently stir into 
° chocolate mixture. Stir in cookies and nuts. Spoon into 
to brighten your muffin cups 
Freeze 4 to 6 hours, or until firm. Garnish as desired. Let 
stand a few minutes before serving. Store covered in freezer 
up to 1 month. Makes 12. 


*Microwave Directions: In 3-qt. microwavable bowl com- 
Summer menus bine chocolate and corn syrup. Microwave at High (100%) 1 
minute; stir. Microwave | to 1/2 minutes; stir until smooth. 
Continue as above. 


} 


} 


© 1989 General Foods Corp. © 1989 Best Foods, CPC International Inc. Baker's and German’s are 


from the te St registered trademarks of General Foods Corp. Karo isa registered trademark of CPC International Inc 
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_ kitchens of some of 


} 


America’s leading afro 


ea 


PPPs 





Bakers 


food makers . = * America’s First Chocolate 
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Peppers N’ Pasta Salad 
Pre, 


3 tablespoons Mazola corn oil 

3 large cloves garlic, minced or 
pressed 

2 cup finely chopped onion 

’4 cup minced red pepper 

’2 cup minced yellow pepper 

/3 Cup water 

2 chicken flavor bouillon cubes 

2 tablespoons chopped fresh basil 

4 teaspoon crushed dried red 
pepper 

7 ounces Mueller’ pasta ruffles, 
cooked and drained 


medium-high heat. Add garlic, 

onion and red and yellow peppers; 
saute 4 minutes. Stir in water, bouillon 
cubes, basil and dried red pepper. Stir- 
ring occasionally, bring to boil. Reduce 
heat and simmer 4 minutes. Spoon 
over pasta ruffles; toss. Serve on let- 
tuce-lined plates. Makes 6 servings. 


I n large skillet heat corn oil over 


Mazola 























Hidden Valley Ranch 
French Bread 


PPG aI 


’2 cup soft butter or margarine 
2 tsps. Hidden Valley Ranch® Milk 
Recipe Original Ranch® Salad 
Dressing Mix 
1 loaf french bread 


ut loaf in half horizontally. 
é Blend butter and salad dressing 
mix. Spread on bread. 


Conventional Oven: Wrap bread in 
foil. Bake at 350°F 10 to 15 minutes. 


Microwave Oven: Wrap bread in paper 
towels. Microwave on high for 1-1 
minutes. (Time is based on use of 650 
watt microwave oven.) 


For more great recipes, send your 
name, address and 50¢ to: 

HVR Cookbook Offer 

P.O. Box 7395 

Clinton, lowa 52736 
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Potato Toppers 
oP aIe, 

se two 8-10 0z. baked potatoe 

i To prepare potatoes for micré 

cooking, pierce each one 2-3 


times with a fork. Microcook on high 
power 7-8 minutes. 


Prepare the Stouffer’s® product ac- 
cording to package instructions. 


The Mexican Potato 


Peau 


Spoon Stouffer’s Chili Con Carne o1 
baked potatoes. Garnish with grated 
cheese, chopped green onion, sour 
cream and shredded lettuce. 


The Oriental Potato 
ee a a 


Spoon Stouffer’s Chicken Chow Me 
over baked potatoes. Garnish with 
crushed pineapple and chopped 


walnuts. 


The Formal Potato 
egy 


Spoon Stouffer’s Lobster Newburg 
over baked potatoes. Elegantly simp 


© 1989 Stouffer Foods Corporation 





Mustard Grilling Sauce 
PPR I, 


cup I Can’t Believe It’s Not 
Butter! 

tablespoons prepared mustard 

tablespoons chopped parsley 
tablespoon lemon juice 

teaspoon pepper 


*n small bowl or saucepan str to- 
gether I Can’t Believe It’s Not 
.Butter!, mustard, parsley, lemon 
e and pepper until well blended. 
ish on chicken or fish while grilling 
roiling. Makes about ' cup. 

“IT Can’t Believe It’s Not Butter!” 
e only spread flavored with sweet 
am buttermilk to give you a fresh 
ter taste. Without cholesterol. 
rant Believe It’s Not Butter!” And 
ther will you. 


I Cant Believe 
It’s Not 


Butter! 








Microwave Cheddar Cheese 
Sauce 


Ryu ™ 


1 cup milk 

2 Tbs. butter 

2 Tbs. flour 

1 cup cheddar cheese, grated 





eat milk for 2 minutes on me- 
dium high and set aside. Melt 
butter for | minute on high. 


Sur in flour and heat | minute on high. 
Briskly stir in warm milk. Blend well. 


Cook on high 242 minutes, or until 


boiling. Stir in cheddar cheese. Blend 


well. 





America’s Dairy Farmers 
National Dairy Board 


ADVERTISEMENT 





Hershey’s 
Easy-Does-it 
Recipe #11 


Deep, Dark Chocolate Cake 
PPP Pg PRs 


1% c. unsifted all purpose flour 
2 c. sugar 
4 c. Hershey’s Cocoa 
1% tsps. baking soda 
1% tsps. baking powder 
1 tsp. salt 
2 eggs 
1c. milk 
2 c. vegetable oil 
2 tsps. vanilla 
1 c. boiling water 


ombine dry ingredients in large 

mixer bowl. Add eggs, milk, oil 

and vanilla. Beat 2 minutes at 
medium speed. Stir in boiling water 
(batter will thin). Pour into greased and 
floured 13” x 9" x 2” pan. Bake at 350° 
for 35 to 40 minutes or until cake tester 
inserted in center comes clean. Cool. 
Frost with One-Bowl Buttercream 
Frosting (recipe found on every 
Cocoa can.) 


Hershey's. 
As special as the people you bake for. 














Lipton Taco Burgers 
PRG a ™, 


1 envelope Lipton Onion Recipe 
Soup Mix 
2 pounds ground beef 
’2 cup water 


dients; shape into 8 patties. Grill or 


I: a large bowl, combine all ingre- 


broil until done. Makes 8 servings. 
Microwave Directions: Prepare patties 
as above. Place 4 patties in oblong 
baking dish and microwave uncovered 
at HIGH (Full Power) 6 minutes, turn- 


ing patties once. Repeat with remaining 


patties. Let stand covered 5 minutes. 
For Tempting Taco Burgers, top bur- 
gers with shredded lettuce and ched- 
dar cheese, and chopped tomatoes. 
Tested Recipe from The Lipton 
Kitchens 

Also terrific with Lipton Beefy Onion 
or Beefy Mushroom Recipe Soup Mix. 


Liptar. 


RECIPE SOUP. MIX 


—- 
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Quick Mediterranean Fish 
OPO reef PT, 


1 medium onion, sliced 
2 Tbsp. olive oil 
1 clove garlic, crushed 
1 can (14% 0z.) Del Monte® Italian 
Style Stewed Tomatoes 
3 to 4 Tbsp. medium green chile 
salsa 
Y4 tsp. cinnamon 
1% |b. firm fish (halibut, red snapper, 
sea bass, or cod) 
12 stuffed green olives, halved 
crosswise 


icrowave Directions: In 1/ qt. 
M dish, add onion, oil and garlic. 


Cover; cook on high 3 min.; 
drain. Add tomatoes, salsa and cinna- 
mon. Top with fish and olives. Cover; 
cook on high 3 to 4 min. or until fish 
flakes with fork. 4 to 6 servings. 

For free recipe book, write to: 
Del Monte Recipe Offer 
Box 7964 
Clinton, [A 52736 
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-Microwave a one pound bunch on 






it 
deeds 


Microwave Cooking 
Corn-On-The-Cob 


Pg 


rap each each ear along wij 
tablespoon of butter or ma 
garine, if desired, in wax 


paper. Microwave on HIGH (100% 
power) 3 minutes per ear. 










Cauliflower 
Peg, 


Microwave a one pound head on 
HIGH (100% power) 8 to 10 minute 
turning over halfway through cooki 
time. Let stand 5 minutes before 
serving. 


Artichokes 
Peg Feng, 


Add a slice of lemon or 2 teaspoon 
lemon juice to each medium-size 

artichoke before wrapping. Microw 
one artichoke on HIGH (100% pow 
4 to 5 minutes; 6 to 7 minutes for ty 
artichokes. 


Broccoli 
Fa 


HIGH (100% power) 4 to 6 minute: 
turning over halfway through cook 
time. 





NETWT2B02(1181202) 


Old-Fashioned Barbecues 
Pee 


2 cup chopped onion 

2 tablespoons butter or margarine 

| cup Heinz Tomato Ketchup 

2 Cup tomato juice 

3 cup Heinz Apple Cider Vinegar 

: cup firmly packed brown sugar 

2 tablespoons Heinz Worcestershire 
Sauce 

: pound thinly sliced roast beef or 
baked ham 

) to 8 sandwich buns, split, toasted 


~n large skillet, sauté onion in butter 
until tender. Stir in ketchup and 

-next 4 ingredients. Simmer, un- 

ered, 20 minutes; stir occasionally. 

d meat; heat slowly. Serve in toasted 

ns. Makes 6-8 sandwiches (about 3 

9S Meat mixture). 








Great American Potato Salad 
ea 


1 cup Miracle Whip Salad Dressing 
1 teaspoon Kraft Pure Prepared 
Mustard 
’2 teaspoon celery seed 
¥2 teaspoon salt 
Ys teaspoon pepper 
4 cups cubed cooked potatoes 
2 hard-cooked eggs, chopped 
¥2 cup chopped onion 
’2 cup celery slices 
’2 cup chopped sweet pickle 


tir together salad dressing, mus- 
tard, celery seed, salt and pepper. 
Add remaining ingredients; mix 


lightly. Chill. 6 servings 
Prep time: 30 minutes plus chilling 


Summer Fruit Bowl 
Fy 


’2 cup Miracle Whip Light Reduced 
Calorie Salad Dressing 
’2 cup lemon flavored yogurt 
2 cups cantaloupe balls 
1 peach, sliced 
1 cup strawberry halves 
1 cup grapes 


tir together salad dressing and 
S yogurt. Chill. Toss fruit together. 


Serve with salad dressing mixture. 


4 servings 
Prep time: 20 minutes plus chilling 


Miracle 
Whip 


ADVERTISEMENT 
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Tangy Tortellini Salad 
PPI, 


1 (8-0z.) can Hunt’s Tomato Sauce 
’2 cup Wesson Oil 
Ys cup red wine vinegar 
2 teasp. seasoned salt 
Y4 teasp. each: garlic powder, celery 
seed, pepper and oregano 
(7-0z.) box tortellini, cooked 
according to package directions; 
rinsed and drained 
cup julienne-cut ham OR salami 
cup julienne-cut red bell peppers 
(2'-0z.) can sliced ripe black 
olives, drained 
Ys cup chopped red onions 

Lettuce leaves 


_— 


—— 


first 8 ingredients. Cover and re- 

frigerate until ready to use. In 
large bowl, mix tortellini, ham, bell 
peppers, olives and onions. Pour 2 
dressing over tortellini; toss gently to 
coat. Arrange on lettuce leaves and top 
with remaining dressing before serv- 
ing. Makes 4 to 6 servings. 


I n medium bowl, whisk together 


Hunt’s 








ty GUUL Produced by Susan M. Parkes 


Text by Carolyn B. Noyes 


What's the secret to the celebs’ 
signature styles? For most, it’s as simple 
as donning an outstanding 


accessory. We asked stars with a flair 
for fashion to reveal a 

























few of their favorite things .. . 


Do all Elizabeths adore their handbags? We know 
two who da. Just as the Queen is rarely seen without 
her trademark tote, Elizabeth Taylor confesses to a 
passion for petite pocketbooks, too. 


Not much can outshine Joan Collins’s own twenty- 
four-carat glitz and glamour, but her Dynasty-style 
baubles sure try. Joan considers her attention-getting 
gems—especially this dazzling choker—essential for 
a grand entrance. 


Model-perfect Christina Ferrare just loves a French 
accent. In fact, she’s stuck on Coco Chanel’s silk 
flowers, pinning them on everything from her sophis- 
ticated haute couture evening gowns to knock-around 
weekend wear. 


ysng WeI||IM SaeyD ‘WoyOg “eUjaY /Z}UeID ana}S ‘YOI||OA WO ‘YSNg Wel||IM SaeYO ‘eujay/ydIUsaje] Aueg ‘eujay/apUugo 12}/2M +39] WO SO}OUd 


There she is, Miss America—of 
1957, that is. What's Mary Ann 
Mobley’s  in-an-instant ~~ winning 
beauty booster? Hair ribbons. She 
uses them to dress up an everyday 
ponytail and to weave through a 
sleek braid for a_best-tressed 
twist. 


It’s a wrap! Who’s the Boss star 
Katherine Helmond says she 
heads for one of her many over- 
stuffed scarf drawers (she has 
three of them!) when she wants to 
spruce up an outfit. Whether she | 
ties them in perfect bows, secures 
them with a pretty clip or drapes them seductively 
over her shoulders, scarves have become Katherine's 
accessory necessity. 


In the wardrobe of Dallas star Sheree Wilson, everything 
goes to waist! She simply cinches on a belt to carve out 
curves, add a splash of color to a monochromatic outfit and 
pull together separates for top-to-toe chic. 
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CLEAN YET SOFT: 
THE TWO FACES OF 
BASIS* 


The ideal soap should give 
you the perfect balance of really 
clean, yet soft skin. 








NORNALTO. DRY SKIN. 





SOAP NET WT 302 

Basis is such an ideal. 

It deep cleans your skin, with- 
out stripping it of precious moisture 
And leaves it soft, but not greasy. 


BASIS = 


Recommended by dermatolo- 
| gists, Basis is pure, mild and very, 
very gentle. 

Its gentle cleansers clean thor- 
oughly, removing dirt and make- 
up deep in the pores. 





BASIS = 
RE if 
| 
| 
| 


SOAP 


Yet it also has just the nght 
amount of emollients. So it helps 
maintain your skin’s moisture 
level. Leaving behind only clean, | 
glowing, silky soft skin. 


BASIS | 
Whether you have normal, 
dry, oily or sensitive skin, there’s a | 
Basis made just for you. 
Made to leave your face in an 
ideal state: clean, soft, beautiful. 


Look for Basis in the specialty 
soap section of your favonite store. 1] 


Belersdortinc Norwalk CT 06856-5529 
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How to quit 





Mie 


I” “~~ I'm looking for a better job. When | 
find it, how do | quit without turning 
my present boss into an angry ene- 
my? | live in a small town and could 
) have a permanent problem if | don’t 
do it right. 


A woman | work with is always 
asking me personal questions on 
things like our family budget and my 
teenage son’s behavior. She has an 
important job, and | don’t want to 
make an enemy of her, but | would 
like to know how to stop having 
these discussions with her. 


No matter where you live—tlarge city or small town—it’s wise to 


leave good feelings behind when you change jobs. You never know 


Remember, no law says you have to 


when you'll meet colleagues again at other companies, where answer every question that’s 


they can turn up as co-workers, customers or even bosses. Be sure to 
mention that you're very sorry to leave, both in person when you announce 
you're going to another job, and later in your formal letter of resignation. 
Reassure them that the new job is simply an opportunity that is too good to 
pass up. Avoid all complaints and accusations about your current job. And 
never bad-mouth this job when you go to the new one. Giving your boss a list 
of projects you'll complete and offering to train your replacement can further 


bolster her positive image of you. 






Nonprofit negotiation 


I've been offered a job with a charity 
that raises money for medical re- 
search. I'd love to do that kind of 
work, but they want me to take 15 
percent less than I’m currently mak- 
ing because they are a nonprofit 
group. | can’t live on that, but | don’t 
know how to talk with them about it. 


It’s crucial for you to try to get 
appropriate compensation in this 
position—both for your current 
budget and your future career. Should you try 
to return to private industry, you'll find it 
difficult to raise your salary back to its 
previous level. You can try using the following 
logic with your prospective employer: Point 
out that the foundation must pay full price for 
things like supplies—paper, office equipment, 
and so on. So why shouldn't they pay a normal 
business rate for your services, too? Add that, 
of course, you expect to contribute 100 
percent to your work. 


PS. 8 


SSS SSSs 


asked of you. People like your 
co-worker depend on your basic politeness to 
pry the information out of you. Protect your- 
self by developing some bland stock answers 
that you can deliver pleasantly, such as 
“everything just seems to work so well that | 
don’t notice the details.” Then go off in another 
direction by starting on a different topic. 


In the news 


_ Scheduling scorecard 


_ Want to leave work by three and get home to spend 
© time after school with your kids? Your chances are 
_ constantly improving. Flextime is flexing its muscles, 
' according to a survey by the Administrative 

_ Management Society, a national managers’ 

_ organization based in Philadelphia. The latest 
"results show that 31 percent of companies checked 
_ offer flexible schedules, up from 15 percent in 1977. 
_ Since the trend is spreading, it’s worth asking about 
" when you change jobs—or even with your current 

" employer. Remember, companies now admit that 

_ the program helps them retain good employees. 


_ Pension retention 


You'll probably hold a number of jobs in your 
career. Wouldn't it be great if you could transfer 
accumulated pension rights from job to job? That's 
the idea behind a new pension-portability measure 


| expected to be reintroduced in Congress this year 
' and supported by Secretary of Labor Elizabeth Dole. 


(The House of Representatives approved the 


' measure last year, but it died in the Senate.) Write 


your representatives to support the bill. 
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100586 


715. R.E.M.: Green 
inge Crush, Pop Song 
etc. (Warner Bros.) 


602. Elton John: Reg 
kes Back * Elton's 22nd 
Jalbum! (MCA) 


134. D.J. Jazzy Jeff & 
: Fresh Prince: He’s 
'D.J., I'm The Rapper 





00603 


192. Pops In Space 

1 Williams & The 

‘on Pops. Music from 
Wars, The Empire 

‘es Back, more. (Philips 

ITAL) 


82. Tracy Chapman 
Car, Talkin’ ‘Bout A 
dlution, etc. (Elektra) 


65. Bobby McFerrin: 
ole Pleasures * Don't 
*y Be Happy, etc. (EMI) 























sics! (Warner Bros.) 


»t; Nutcracker Suite 
ago Symph. Orch./ 
(London DIGITAL 


59. Cocktail (Original 
adtrack) (Elektra) 


3233 


200596 


115436 


100714 


100711 


200478. Metallica: And 
Justice For All* #1 Speed 
metal band! (Elektra) 

é 
223559. The Beach Boys: 
Endless Summer ° 21 
timeless hits! (Capitol) 


100532. Diane Schuur: 
Talkin’ "Bout You * Cry Me 
A River, etc. (GRP) 


100707 


100604. Heifetz: The 
Decca Masters, Vol. 1 
Golliwog's Cakewalk, Clair 
de lune, many more. (MCA) 


100035. Robert Palmer: 
Heavy Novas Simply 
Irresistible, More Than 
Ever, etc. (EMI) 


123385. The Best Of Eric 
Clapton: Time Pieces 
(Polydor) 


100579. K. T. Oslin: This 
Woman * Hold Me, Money, 
title song, more. (RCA) 


100470. Vangelis: Direct 
New Age Meditations, The 
Motion Of Stars, The Will Of 
The Wind, etc. (Arista) 


153983. Charlie Parker: 
Compact Jazz * Now's The 
Time, Night And Day. 
(Verve) 





- 154633 


With 4 Compact Discs, Cassettes or Records For i¢! 
dick any 4 hit albums for only 1¢. You agree to buy only 1 

at regular Club prices (usually $14.98-$15.98 for compact 
, $8.98-$9.98 for cassettes and records)...and take up to 
ull year to do it. Then you can take another album free. 

3 6 hits for the price of one and there's nothing more to buy 
/r! Shipping and handling added to each shipment. 


The Club Operates You select from hundreds of exciting 
eseribed in the Club's magazine and mailed to you 
oximately every 3 weeks (19 times a year). Each issue 
'ghts a Main Selection in your preferred music category, 
ilternate selections. If you'd like the Main Selection, do 
ig. It will be sent to you automatically. If you’d prefer an 
sate selection, or none at all, just return the card enclosed 
pach issue of your magazine by the date specified on the 

You will have at least 10 days to decide, or you may return 
Main Selection at our expense for full credit. Cancel your 
P ership at any time after completing your membership 


fr ment, simply by writing to us. 


©10-Day Trial Listen to your 4 introductory selections | 
»jull 10 days. If not satisfied, return them with no 


pr obligation. You send no money now, so 
'lete the coupon and mail it today. 


8) BMG Music Service, 6550 E. 30th St., Indianapolis, IN 46219-1194. 
"RKS USED IN THE ADVT ARE PROPERTY OF VARIOUS TRADEMARK OWNERS 
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154135. The Best Ot 
Steely Dan: Decade 

14 hits. (MCA) 

104871. Supertramp: 
Classics (14 Greatest 
Hits) * The Logical Song, 
Give A Little Bit, more. 
(A&M) 

144578. The Judds’: 
Greatest Hits * (RCA) 


115356. Pinnock: Vivaldi, 
The 4 Seasons * Simon 
Standage, violin; etc. 
(Archiv DIGITAL) 


114780. Cinderella: Long 


Cold Winter * Gypsy Road, 


Don't Know What You Got, 
more. (Mercury) 


182522 


270106. An Evening With 
Louis Armstrong * (GNP 
Crescendo) 

262889. Virgil Fox: The 
Digital Fox * Organ music 
by Bach, others. 
(Bainbridge DIGITAL) 


172190 


——— ee - = 5 ene 


BSEs@se } 
Pk Th 


SSERVICE= 


1153114 


i= 


@ RUSH ME THESE 4 
SELECTIONS NOW 
(indicate by number): 


DO Mr. 


0 Mrs. 
O Miss 


Address 


City. 


Telephone ( 


Signature 
© Have you bought anything else by mail in 


* Members who select compact discs will be serviced by the Compact Disc Club. Full 
membership details will follow, with the same 10-day, no-obligation privilege. 


We reserve the right to request additional information or reject any application. Limited to new members, continental U.S.A 
bers not eligible for this offer. One membership per family. Local taxes, if any, will be added. 


L only. Current CD Club m 
se 


134347. Huey Lewis: 
Small World * (Chrysalis) 
173406. Jazz CD Sampler 
Over 67 minutes of jazz. 
(Polygram) 

100467. Beethoven, Sym- 
phony No. 9 (Choral) 
London Classical Players/ 
Norrington. (Angel 
DIGITAL) 

123721. Jimmy Page: Out- 
rider * Led Zeppelin 
guitarist's solo flight! 
(Geffen) 

134321. Led Zeppelin: 
Houses Of The Holy 
(Atlantic) 





170348 


209468. Periman: 
Brahms, Violin Sonatas 
(Ange! DIGITAL) 


120768. 20 Great Love 
Songs Of The 50s & 60s, 
Vol. 1* (Laurie) 









3 HARD ROCK 


First Name 


) 
Area Code 


em 
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4 POP/SOFT ROCK 
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153606. INXS: Kick * Need 
You Tonight, Devil inside, 
etc. (Atlantic) 


100517. Phil Collins: 
Buster/Soundtrack ° 
Groovy Kind of Love, Two 
Hearts, etc. (Atlantic) 


100927 


153740. Genesis: 
Invisible Touch * (Atlantic) 


163579. Andrés Segovia 
Plays Rodrigo, Ponce & 
Torroba * Fantasia para un 
Gentilhombre, Concierto 
del Sur, Castles Of Spain. 
(MCA) 


100679. Steve Earle: 
Copperhead Road * (UN!) 


134267. Marriner: Mozart, 
Overtures * Academy of St. 
Martin. (Angel DIGITAL) 


CD CASSETTES 


1 CO EASY LISTENING 


Initial Last Name 





State 


O last 6 months 


115457 


COMPACT 
DISCS, 

CASSETTES 
OR RECORDS 


for the 
price of 


..with nothing 
more to buy ever! 


134420. John Cougar 
Mellencamp: The Lone- 
some Jubilee * Paper In 
Fire, more. (Mercury) 


100008. Randy Travis: Old 


8x10 * Honky Tonk Moon, 
more. (Warner Bros.) 


Bia sjaes 
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125360. By Request...The 
Best Of John Williams & 
The Boston Pops * Olym- 
pic Fanfare, Liberty Fan- 
fare, more. (Philips 
DIGITAL) 

134627. Classic Old & 
Gold, Vol. 1°20 hits! 
(Laurie) 

104857. Benny Goodman: 
Sing, Sing, Sing * (RCA) 
115306. Pinnock: Handel, 
Water Music + The English 
Concert. “A winner."— 
Ovation (Archiv DIGITAL) 


0 RECORDS 


2 COUNTRY 
5D CLASSICAL 


(PLEASE PRINT) 
ot. 
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0 year ZC never 
| 
| 


YGUZW 








Return this COUpON...tOday! pe me ae ae oe 7 


Mail to: BMG Music Service 
PO. Box 91001, Indianapolis, IN 46291 


| enclose 1¢. Please accept my membership in the BMG Music 
Service and send me the 4 hits I’ve indicated here under the 
terms in this ad. | agree to buy just 1 more hit at regular Club 
prices, and take up to a year to do so—after which | can choose a 
FREE bonus hit! (Shipping/handling added to each shipment.) 


@ SEND MY SELECTIONS ON (check one only): 
LC COMPACT DISCS* 


© |am most interested in the following type of music—but | am always free to choose from 
every category (check one only): 


bon 
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BREAST CANGER 


( q ’ 2 Ladies’ Home Journal is com- 
mitted to giving readers the lat- 


est information on a disease that strikes one in every 
ten women at some point and kills more than forty 
thousand women every year in the United States. 
Here, a special LH] study of female doctors’ attitudes 
toward the disease women fear most—plus the news 
about treatment and prevention 


Women who have breast cancer are familiar with 
the feelings of fear, anger and futility that threaten 
to overwhelm them when they are told their diag- 
nosis. Is the reaction any different when the wom- 
an is someone who deals with illness every day? 
To find out, LHJ surveyed 505 female physi- 
cians, with an average age of forty, who specialize 
in internal medicine, family practice and gynecolo- 
gy. What would their emotional response be, we 
asked, if they were told they had an infiltrating 
ductal carcinoma, the most common type of breast 
cancer? What treatment would they choose if they 
were diagnosed with this early-stage malignancy? 


@ A feeling of loss 


Not surprisingly, knowledge is often not strong 
enough to overcome fear when a woman doctor is 
told she has breast cancer: Sixty-seven percent of 
the physicians said their first reaction would be to 
cry. A thirty-six-year-old doctor who has had the 
disease said hearing the diagnosis was “like being 
hit in the stomach.” 

But the respondents also wouldn’t let their emo- 
tions rule them; 83 percent said they would get 


medical treatment right away. Slightly more than 
half, 55 percent, said they would be afraid of 
dying. At the same time, however, the vast major- 
ity, 71 percent, said they knew they would have a 
good chance of overcoming the disease. Among the 
other intriguing results of our survey: 

@ Women doctors are not doing all they can to 
monitor their breast health. Nearly one third of the 
respondents who are forty and over have not had a 
mammogram, even though the American Cancer 
Society (ACS) recommends that all women have 
their first mammogram between thirty-five and 
forty. Similarly, although ACS recommends monthly 
breast self-exams (BSE), 23 
percent of respondents say B 

they do not do them. ! 
@ Women doctors are less 
likely than laywomen_ to 
choose aggressive breast- 
cancer treatment. While 
more than two thirds of all laywomen opt for a 
modified radical mastectomy, only 41 percent of 
the doctors would choose this procedure. Modified 
radical mastectomy is the removal (continued) 


Dr. Sandra 
Aaya Lids 
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(continued) of the breast, 
the lining that covers chest 
muscles, underarm lymph 
nodes, and sometimes the 
smaller of the two chest 
muscles. Over half the doctors would save as much 
breast tissue as possible by choosing lumpectomy 
or segmental mastectomy. In a lumpectomy, the 
tumor and some surrounding tissue are removed; 
in segmental mastectomy the tumor, a wedge of 
surrounding tissue and skin, and some chest-mus- 
cle lining are removed. Both procedures are fol- 
lowed by radiation, and surgeons often sample 
lymph nodes to see if disease has spread. 

@ Respondents’ attitude toward breast reconstruc- 
tion varied according to age. Fully 85 percent of 
the women physicians who were under thirty-five 
would opt for reconstruction following mastectomy, 
but only 56 percent of the doctors over forty-five 
said they would choose that procedure. 

@ Although none of the doctors would choose un- 
proven treatments, such as macrobiotic diets and 
meditation, as their primary therapy, some said 
they would use them to supplement mainstream 
medical treatment. One forty-nine-year-old physi- 
cian who had had breast cancer said visualizing the 
malignant cells disappearing from her body helped 
her feel she had some control over the disease. 
According to the National Alliance of Breast Cancer 
Organizations, visualization is now an accepted 
supplementary technique for treating cancer. 


Lessons for all women 


What can we learn from the women doctors who 
answered our survey? The importance of taking 
prompt action. The physicians say they would not 
delay seeking treatment if they discovered a lump 


TREATMENT TREND 


High-tech surgery 


A Star Wars-style surgical tool approved by the 
Food and Drug Administration late last year can 
help many patients recover faster and with less 
postoperative pain than those who go under the 
knife. This should help women needing mastecto- 
mies as well as people requiring other surgeries. 
The new tool is called a contact laser. Vijay 
Maker, M.D., chairman of the surgery department 
at Grant Hospital, in Chicago, has used it to per- 
form more than twenty mastectomies so far. 
According to Maker, the contact laser is more 
precise than existing, noncontact lasers because 


or other symptom. Since most breast cancers are 
discovered by the woman herself, and early-stage 
tumors are often curable, the importance of self- 
exams cannot be overemphasized. 

There are three steps you can take to aid early 
detection: Do a BSE every month, follow recom- 
mended mammogram guidelines (see below), and 
have routine breast exams by a health profession- 
al. The ACS says women under forty should have a 
breast exam every three years; women forty and 
over need one every year. 

Finally, as female doctors know, women with 
breast cancer must be active partners in their 
treatment. Although every patient must make her 
own decisions about how to cope with the disease, 
it’s clear that women who are well informed about 
options and who act promptly have the best chance 
for long-term disease-free survival. 


When should you have a 


mammogram? 
35 to 40 Baseline mammogram 
41 to 49 Mammogram every 1 to 2 years 


50 and over Annual mammogram 


These recommendations, from ACS, are for women 
without symptoms (lumps, breast pain, discharge, 
or skin thickening or dimpling). The first mammo- 
gram is known as a baseline mammogram; later 
ones should be compared to it. If you are in a high- 
risk group, your doctor may recommend that you 
have a baseline mammogram before thirty-five and 
that you have more frequent mammograms than 
other women in your age group. 


Sandra Bulow-Hube holds a doctorate in public 
health from UCLA. 


By Nelly 
Edmondson Gupta 
and Killary Sobol 


doctors can apply the light and heat it emits direct- 
ly to body tissues. This gives surgeons a “feel” 
similar to that of a scalpel. Older lasers are de- 
signed to be held slightly away from the skin. 

Its proponents say the contact laser is also more 
effective than a scalpel, since it cuts cleanly and 
seals off nerves smoothly, causing less muscle and 
nerve damage and very little blood loss. Maker 
also believes that laser surgery kills cancer cells 
instead of spreading them, as conventional surgery 
may. Women interested in obtaining names of 
surgeons in their area using contact lasers can call 
Surgical Laser Technologies at 800-772-5273. 

Given all the benefits of contact- _ (continued) 
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 AAVE YUU SEEN CELESTE LUOCING WEIGH! ON LIQUID DIETS... 
WHICH IS BEST FOR YOU? 


Optifast or 
- Ultra Shm-Fast 


For Fast, Natural Weight Loss...at Low Cost. 
The Choice Is Clear. 


Optifast 70° Ultra Slim-Fast 








|| Nutritionally complete Liquid Meal 

|| Replacement program for weight loss? ............. Yes Yes 
You enjoy a Solid “Real Food” Meal 
every day on this weight loss plan? ...............++. No... only 5 drinks a day ¥es...2-3 shakes plus 
Delicious chocolate milkshake flavor a sensible dinner’ 
Preferred in UAE UCSE™ 3.02. .cvsecesseneoocssceossceesvess No Yes 
DREN UBIEDET Eo ov oe Seicctc nese vena catotas cabecosseaws No... zero fiber ¥es...5 grams fiber per serving 
A program available without a doctor's (Chocolate Royale) 
RMR PNR SIIB Goce cco soe seca Nay as when Luxspeakoee No... through hospitalsand —- YS... food, drug and 








doctors only mass merchandise stores everywhere 


Plus Optifast' costs $35-870 per week plus doctor's fees. 
Ulira Slim:Fast* costs $7” a can (4-6 day supply) 


“Shakes should not be used as a sole source of nutrition. 
**Results of independent survey of consumer taste preferences between 
Ulira SlimsFast Chocolate Royale and Optifast 70 Chocolate flavor: 


*Optifast is a registered trademark of the Sandoz Nutrition Corp. 
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When you want to lose 
weight fast, Ultra SlimsFast = . 
gives you everything you need. The Ultra Slim>Fast Meal replacement 
program was developed with the help of leading doctors and nutritionists to help 
moderately overweight people lose weight quickly and then enable them to nes 
it off. When you follow the SlimeFast program, there's no overeating, or eating the 
wrong foods. You get rid of excess pounds and fat without going hungry, without 
counting calories, and without drugs! 

Ultra SlimeFast* helps you feel great while you lose weight 
quickly. Ultra Slim+Fast mixes instantly to give you a healthful, nutritious, liquid 
meal replacement. With the protein, vitamins, minerals, healthful fiber and bran 
your body needs to function efficiently on few calories while you burn off fat fast. 
So you'll feel good while you're losing weight. 

So start today. Lose the weight you want to lose quickly and save money. 


“T LOST 47 POUNDS, AND KEPT IT OFF 
} J 1 7 H SLIM of JAS’ iD I tried many diets in the past but SlimeFast was the only diet that 


worked for me. I lost 4 pounds the first week. I was amazed at how good SlimeFast tasted and how it really filled 
me up. I felt great, full of energy. Before I knew it, I reached my goal. 113 pounds...was I ever happy.” 


This testimonial reflects experience with Slim+Fast before the development of Ultra Slim*Fast an 
advanced formula product with high fiber-content and a richer taste. 


Sherry Mann today, 113 pounds 





The 
advantage of 


Ky 
Lubricating Jelly 
is perfectly 


K-Y” Brand 
Lubricating Jelly has 
a clear, water base 
formula that 
washes off with 
just plain water. 
Thick and greasy 
oil base lubricants 
like petroleum jelly 
don't. They can build 
up on the vaginal wall 
and mask symptoms 
of infection or make an 
infection worse by seal- 
ing in bacteria, according 
to doctors. 

And since K-Y" Jelly 
is made for vaginal use, it’s 





@ BREAST CANCER 


continued 


laser surgery, why do only a handful of 
hospitals have it? For one thing, this 
laser is very new, so more experimental 
and clinical work needs to be done be- 
fore its full potential will be known. 
Second, few general surgeons are 
trained to use lasers. And finally, says 
Maker, many surgeons are reluctant “to 
part with tried-and-true practices to 
which they have grown accustomed.” 


A new risk factor 


Most women know that the risk of de- 
veloping breast cancer rises with in- 
creasing age; women over fifty have a 
statistically higher risk, as do women 


who have a personal or family history of 


breast cancer, are childless or had their 
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clear. 


jelly. So it feels natural and com- 







more like a woman's 
own natural lubrica- 
tion than petroleum 


fortable. And you do too. 
Because doctor recom- 
mended K-Y" Jelly is safe to 
use. That’s a clear advan- 
tage. For more informa- 
tion call 1-800-526-3967. 


K-¥ Jelly 
The naturally safe 
personal lubricant. 


( CONSUMER f PRODUCTS, INC 
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first child after age thirty. Now there’s 
a newly discovered risk factor: breast 
density. 

A study of 567 women by Audrey F. 
Saftlas, Ph.D., an epidemiologist at the 
Centers for Disease Control, in Atlanta, 
and John Wolfe, M.D., honorary chief of 
the department of radiology at Hutzel 
Hospital, in Detroit, found that if a 
woman’s breasts are composed mainly 
of fat, her chances of developing breast 
cancer are lower than if her breasts 
have a high proportion of connective 
and epithelial tissue. 

Specifically, researchers found that 
women whose mammograms showed a 
density level of 65 percent or greater 
had more than four times the risk of 
developing the disease than women 
with a density of 5 percent or less. 

Contrary to what you might think, 
























you can’t tell how dense your brea 
are by examining them yourself; 
mammogram, used in conjunction w 
a hand-held measuring device called 
planimeter, can much more accurat( 
determine the density level of yc 
breasts. Generally speaking, howev 
breast density tends to decrease as 
woman gets older and has more cl 
dren. Also, tall women are more lik‘ 
than short women to have a higl 
breast density. 

Obviously, this is a risk factor y§) 
cannot control. But if your first ma 
mogram reveals that you do have ahi 
density level, the researchers sugg 
you adhere strictly to approved ma 
mographic guidelines. 


Predicting the best treatment 


Researchers at Tufts University Sch 
of Medicine, in Boston, have develoy 
a test to help doctors treat women wi 
breast cancer earlier and more eff 
tively. 

According to Shanthi Raam, Ph. 
associate professor of medicine at Tu’ 
the test involves analyzing samples 
malignant tissue to determine w 
patients are likely to benefit from tr 
ment with hormone-blocking 
such as tamoxifen and those who wo 
not. 

Three fourths of all breast-cancer 
tients are classified as estrogen-re 
tor positive (that is, their tumor gro 
is stimulated by the hormone estrog 
Until recently, doctors assumed t 
all estrogen-receptor-positive patie 
should be given tamoxifen to halt t 
growth. However, only half these 
tients respond to hormone therapy. 

Although the new test won’t be wi 
ly available for about two years, 
researchers hope that it will eventu 
help doctors boost survival rates by 
abling them to match the right tre 
ment with the right woman so time jy 
not be lost on therapy that won’t 
effective. 

For more information about bre 
cancer, write to the National Alliance 
Breast Cancer Organizations, 1 
Avenue of the Americas, second A 
New York, NY 10036 


Free breast self-examination 


Many women find it convenient to exa 
their breasts while they’re in the shower. 
a helpful monthly reminder, you can 

a shower card from Carefree Panty Sh 
that shows how to perform breast self 
ams. Send a stamped, self-addressed, 
ness-size envelope to: Tyme Direct 
LHJ Shower Card Offer, 250 Hudson St 
New York, NY 10013. Offer good 
supply lasts. 
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What’s the most prime TV show of alli time? | 
Who’s our most admired actor? Which Brit’s the _ 
most regal royal? (Surprise—it’s not Di!) In this | 
special Roper poll of one thou- 
sand American women, we share 
their all-American choices for the 
best—and brightest—stars. When 
they raved about their favorites, it 





wasn’t necessarily today’s trendies who came out 


on top. Turn the page for our “best” poll ever! | 
A 103 





va 
Elvis Presley really is still among us, he’ll be all shook 






















up by his number-one showing, with 20 percent c 
the vote. Even after all these years— vo 

and all those pounds—we still love 
him tender. B-B-Bing Crosby and Bar- 
bra Streisand tied for second with 13 
percent, but Madonna didn’t have a 


prayer: She polled only 1 percent. 


Streep can make 
weep in any accent she chooses. Multi-talented—a 
-tongued—Meryl was the popular choice for best ac 
tress, capturing 28 percent of the ballots. But Kate’ 


also great, even if she speaks only Connecticut Ya 





kee; the feisty Hepburn came in a close second wit 
27 percent. IR? It’s st 


salad days for Paul Newman, who won 17 percent ¢ 





the vote. His fellow sundancer, Robert Redford, car 
tured second, while devilish Jac 
Nicholson took third. 


Newcomers don’t pack anywhe 





near the star power of Hollywood 
true legends. It was all ayes for Bette Davis, wit 
Jimmy Stewart and Katharine Hepburn ranking j 
behind. Fourth place went to that young whippe 
snapper Clint Eastwood, who’s fifty-nine. 0 

Hope springs ete 
nal. Twenty-two percent of the respondents chos 
eighty-six-year-old Bob Hope as their favorite fun 
man. Eddie Murphy was second banana, while Roh 


Williams was the third choice. ES 


Together, the 
made nine movies—and created more sparks 
screen and off than Fourth of July fireworks. j 
leading duo? Katharine Hepburn and Spencer Tra¢ 
of course, who won the hearts of 19 percent of t 
women in our survey. Who was on second? A di 


tinctly odder couple: Abbott and Costello, who got J 








percent. U LIC 


It’s no contest— 
when we think of sand, surf ot the 


and suntan lotion, we also think 

of Steel. The prolific Danielle 

Steel was the first choice of 22 

percent, more than double her nearest competitor— 
Jackie Collins. Jackie’s sister, Joan, tied for third 
(with Judith Krantz). Who’s beaching now? 


No, it’s not Gilligan, but Tom 

Selleck, who was the overwhelming choice among 
potential shipwreckees, with 23 percent. Paul New- 
man was a distant second with 11 percent. And we’re 
still crazy about Patrick Swayze, who came in third. 
The world 

may be agog over Princess Di, but 
she was outpolled by her mother-in- 
law: Queen Elizabeth received 28 per- 


cent of the vote to Diana’s 22. Prince 





Charles reigned third, and that coo- 
some twosome, Andy and Fergie, ended in a fourth- 
place tie. Their little princess, Bea, bested Diana’s 
little princes, Harry and Wills, as the best baby royal. 

Twenty- 
seven years after it went off the air, | Love Lucy is still 
on top. Even before her death last April, Lucille Ball 
was regarded as a national treasure. We’ll never stop 
laughing with the great comedic actress who brought 
so much joy to so many. Tied for first place is another 
show still in reruns: M*A*S*H, which went off the air 
in 1983. And what’s the pick of the current TV crop? 


Thirty-six percent of the women polled chose The 





Cosby Show as their favorite. Rose- 
anne finished sixth, since the poll 
was conducted before the show had 
developed a following. So don’t get 


cocky, Cos—Rosie’s on your tail. 
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A former Miss America, a 
New York City commissioner, 
she was indicted on criminal 
charges and could have 
spent the rest of her life in 
prison. She had been dating 
a married man, a sewer con- 
tractor named Carl “Andy” 
Capasso, who was bom in 
1945, the year that she won 
her title. And when Capasso 
became entangled in a bitter 
divorce, prosecutors said, 
Myerson tried to influence 
the judge on the case—a 
frail, elderly woman named 
Hortense Gabel—to reduce 
his alimony and child-sup- 
port payments. The alleged 
bribe: a city job for the 
judge’s eccentric daughter, 
Sukhreet. The courtroom 
proceedings late last year 
were the stuff of daily head- 
lines, and spectators lined up 
each moming to get a first- 
hand look at the drama— 
and to see the chief prosecu- 


tion witness, Sukhreet Ga- 
bel, testifying against her 
mother and Bess. At the end 
of twelve weeks of testimo- 
ny, after four nerve-racking 
days of deliberation, the jury 
acquitted Myerson, Capasso 
and Hortense Gabel of all 
charges. Now, with a nof- 
guilty verdict and the “Bess 
Mess” behind her, Myerson 
talks for the first time about 
how she coped with a head- 
line-making scandal—and 
where she goes from here. 

—The editors 


“EVERYBODY ASKS ME, ‘SO 
what are you doing now?’ ” says 
Bess Myerson. “Why must | be 
doing something? All my life I’ve 
been doing. For now, I’m busy 
being—being quiet, being grate- 
ful. Finally, finally, it’s time for 
me. Not the public Bess Myer- 
son. The private me.” 

For the past four decades Bess 
Myerson has been a_ genuine 
American folk heroine. Born in 
the Bronx, the child of poor Rus- 
sian (continued on page 162) 


BY CINDY ADAMS 
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wenty years ago this month, fed 

Kennedy was driving late at night 

on a remote section of Martha’s 

Vineyard called Chappaquiddick. 
With him was a campaign worker, Mary Jo 
Kopechne. Suddenly, the car plunged off a 
bridge. He escaped; she drowned. The acci- 
dent shocked the nation and altered Ameri- 
can politics. But for Gwen and Joseph Ko- 
pechne, the event was, simply, a tragedy 
from which they have not recovered. In 
an exclusive interview, they talk £7 
about their daughterandtheman <x 2m 
who was with her when she died , ¢ a eo 






IN THE HOME OF JOSEPH AND od 
Gwen Kopechne, one person is never mentioned 
by name. “We don’t call him Edward Kennedy,” 
says Mrs. Kopechne, her mouth tightening. “In this 
house, we know him as The Senator.” 
‘Such bitterness is understandable, coming from a 
By Jane Farrell couple whose lives 
were blown apart on July 19, 1969, when their only _ 
child was killed. That weekend, Mary Jo drowned - 
after leaving a reunion of political workers who had = 
soldiered together in Robert Kennedy’s presidential : 
campaign the year before. (continued) : 





The two protagonists in the tragedy (left): Mary Jo Kopechne and Ted Kennedy; today, 3 
the Kopechnes (above) still grieve. “You never get over it,” says Mary Jo’s father = 
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A young idealist: 
Mary Jo (above, 
with Robert F. 
Kennedy in his 
Senate office) was 
drawn to 
Washington by 
RFK’s political 
vision. Today, her 
parents (right) 
have been left 
with nothing more 
than memories 

of their vibrant 
daughter 


Memories ot 


(continued) In the days follow- 
ing her death, news reports of 
the accident and its aftermath 
were filled with innuendos 
and uncertainties: Had Ted 
Kennedy been having an af- 
fair with the twenty-eight- 
year-old blond? Could the sen- 
ator have saved her life after 
the car he was driving 
plunged off the narrow bridge 
into a tidal inlet? Did he con- 
tribute to her death by failing to report the 
accident to police for nine hours? 

The incident derailed Ted Kennedy’s own 
hopes for the White House and set new stan- 
dards for electoral scrutiny: Post-Chappaquid- 
dick, the after-hours life of a politician was no 
longer off-limits to reporters. Ever since, pri- 
vate conduct has increasingly affected public 
careers, as Gary Hart and John Tower can 
testify. And twenty years later, best-sellers 
are still being written about Ted Kennedy, 
Mary Jo Kopechne and the event that links 
their names forever. But for the young wom- 
an’s parents, the accident has a much more 
painful significance: the end of their dreams 
and the beginning of a lifetime of questions. 
Until now, the Kopechnes have not publicly 
voiced those questions. But in the most exten- 
sive interview they have ever given, the cou- 
ple spoke to Ladies’ Home Journal of their 
grief—and their anger that the mystery of her 
death has never been fully solved. 

Despite the passage of two decades, the 
Kopechnes’ emotions—anguish, confusion, 
rage—remain very close to the surface. Gwen 
Kopechne, seventy-one, talks easily for sever- 
al minutes but then breaks off in mid-sen- 
tence, her eyes brimming with tears. Her 
husband, seventy-six, his face deeply lined, 
talks with greater difficulty about his daugh- 
ter, his words coming, haltingly, two or three 
at a time. As they sit at their dining-room 
table, the couple touch each other frequently, 
reassuringly, with the familiarity of a man 
and woman who have been married for fifty 
years. Their voices tremble. They do not 
smile readily. 

“It’s the little things that make you think 
about her every day,” Gwen Kopechne says. 
“The salt and pepper shakers need filling; 
you think, She always filled the salt and 
pepper shakers. You’re making a pie, and 
you look for her to taste it.” 


A house of 
memories 

For the past fourteen 
years, the Kopechnes 


MARY JO 


have lived in a secluded Pennsylvania home, 
on the top of a hill, at the end of a winding 
driveway, in the midst of thick foliage. There 
is no name outside the door. 

Although she never lived there, Mary Jo is 
a palpable presence in the tidy, unpretentious 
ranch-style house. Her portrait hangs over 
the piano. Her favorite stuffed animals—a 
worn teddy bear, a dog, a lion—occupy a cor- 
ner of the guest room. A mug from Caldwell 
College, in New Jersey, where she majored in 
business, is prominently displayed on a book- 
case. And on the family-room wall, there is an 
autographed picture of John F. Kennedy, for 
whom Mary Jo canvassed in 1960. 

Her parents say it was admiration for JFK 
and his brother Robert that led the young 
woman into political and social activism, first 
to an Alabama school where she taught im- 
poverished black children, and then to Wash- 
ington. There, in the mid-sixties, she got a job 
in the office of Robert Kennedy, then a sena- 
tor from New York. She eventually became a 
“boiler-room girl”—a worker in the operations 
center—who tallied the delegates for RFK dur- 
ing the 1968 presidential primaries. 

“Her ideals were so similar to Robert’s,” 
says Mrs. Kopechne. “They believed in help- 
ing the poor, the downtrodden.” 


But, her parents say, Mary Jo did not have 
the same respect for Edward Kennedy. After 
RFK was assassinated, she left Capitol Hill 
and went to work as a campaign organizer for 
a political-consulting firm in Washington. 

“When Robert died, I asked her why she 
didn’t go into the senator’s office,” Mrs. Ko- 
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pechne recalls. “She said, ‘I don’t want to. 

Her husband adds, “She said he was just a 
good politician. Period.” 

After Chappaquiddick, there were rumors 
of a less impersonal relationship between Ted 
Kennedy and Mary Jo: Why else, observers 
asked, would the senator have been driving 
with her toward a deserted beach late at 
night? And why were six single women 
brought to the island for a party with men, 
most of them married, whose wives were not 
there? Kennedy denied any affair with Mary 
Jo, and he insisted that he (continued) 
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These 1969 photos 
show the 

scene of the most 
controversial 
accident in 
American political 
history. Ted 
Kennedy drove 
down a dirt road 
(above) leading to 
Dyke Bridge, a 
wooden structure 
that was not 
illuminated at night 
(right). The car 
careened off the 
bridge into Poucha 
Pond and came 

to rest upside 
down in about six 
feet of water 


Memories of 


MARY JO 





(continued) had simply 
taken a wrong turn 
that night. Still, the 
gossip persisted. 

The Kopechnes were 
horrified by what they 
read about their daugh- 
ter, a graduate of paro- 
chial schools who had 
at one time considered 
becoming a nun. Even 
after she had made a 
career for herself in 
# Washington, her par- 

ae ents recall, the family 
a Peer routinely vacationed to- 
eee gether. “We never lost 
“hopes anew touch with her,” Gwen 
oventeee Kopechne recalls. 
ee Mary Jo was also 
hoping to marry her 
boyfriend, a member of 
the Foreign Service, and would not have been 
unfaithful to him with Edward Kennedy or 
anyone else, her parents say. “She wasn’t a 
fickle girl,” Mrs. Kopechne says. 

“This weekend was perfectly ordinary. 
These girls who had worked in Robert Kenne- 
dy’s campaign were scattering to different 
places, and they [Kennedy aides] were trying 
to keep them in touch so 
that when the senator was 
going to run for president, 
he’d have an experienced 
group to help him. 

“But none of that came 
through; there was abso- 
lutely nothing decent re- 
ported about our daugh- 
ter,” Gwen Kopechne says 
angrily. “Her name was 
dragged through the mud.” 


A mother’s grief 

For six months following the accident, Mrs. 
Kopechne submerged her pain in Valium, so 
much so that all she remembers of her daugh- 
ter’s funeral is what others have told her. “I 
was completely out of it,” she says. “My hus- 
band was the one who had to cope.” 

It was only after she decided to stop taking 
the tranquilizers, she says, that “I finally re- 
alized that something had happened, and I 
finally started to cry.” 

The couple are still unsure of the events 
immediately preceding their daughter’s 
death. They theo- 
rize that Mary Jo, 
who seldom stayed 
up late, left the par- 





ty early and fell asleep in the backseat of the 
car. She was not noticed at first, they believe, 
by Kennedy and another woman from the par- 
ty, who swam to safety after the accident. (A 
purse belonging to a guest was found on the 
car’s front seat, but investigators said she had 
left it there earlier in the day.) 

If the events leading up to the accident are 
shadowy, the ones immediately following it 
seem all too clear. According to a statement 
he made on television within days of the acci- 
dent, Kennedy, after somehow freeing himself 
from the car and trying to rescue Mary Jo, left 
her in the submerged vehicle and walked 
back to the cottage where the party was still 
going on. (Along the way, according to news 
reports, Kennedy passed four houses but did 
not stop to call police.) The senator said two 
aides, Paul Markham and Joseph Gargan, re- 
turned with him to the car shortly after mid- 
night and tried unsuccessfully to rescue the 
young woman. Kennedy said he then swam in 
agitation to the mainland, and he spoke at 
about two-thirty A.M. to a man later identified 
as the innkeeper where he was staying. It was 
not until about nine the next morning that 
Kennedy reported the accident to police, who 
would have had a far better chance of saving 
Mary Jo had they been informed immediately. 

One week later, even before an inquest was 
held, the senator plead- 
ed guilty to a misde- 
meanor charge of leav- 
ing the scene of an acci- 
dent. He was given a 
suspended sentence of 
two months in jail, and 
his driver’s license was 
suspended for a year. 

It is Kennedy’s failure 
to call the police, per- 
haps because he feared a scandal, that most 
enrages the Kopechnes. “He was worried 
about himself, not about Mary Jo,” her father 
says angrily. Equally maddening is the fact 
that no one who was at the party has said 
anything to explain how Mary Jo died. 

“?m angry at every one of those girls,” his 
wife adds, her voice growing sharper and her 
words coming more rapidly. “They should try 
to explain. Somebody is hiding something. I 
think all of them were shut up. I think there 
was a big cover-up and that everybody was 
paid off. The hearing, the inquest—it was all 
a farce. The Kennedys had the upper hand, 
and it’s been that way ever since.” 

Those charges are impossible to prove, how- 
ever, and the couple finally decided not to sue 
Kennedy over their daughter’s death. “We fig- 
ured people would think we were looking for 
blood money,” Joseph Kopechne explains. In- 
stead, they received a settlement of $140,904: 
$90,904 from Kennedy and $50,000 from his 
insurance company. (continued on page 159) 
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HE RAZOR'S EDGE: 

EASY STEPS TO THE 
SILKIEST SHAVE 
The fastest, least expen- 
sive hair-removal tech- 
nique is shaving. Ac- 
cording to top New York 
City dermatologist Ron- 
ald Sherman, M.D., the 
best results depend on 
these basic rules: Always 
shower or bathe before 
shaving—soaking makes 
hair easier to remove, re- 
duces the chance of im- 
tation. Be sure blade is 
sharp for a close, nick- 
less shave. Never shave 
without a rich cream—it 
will let the razor glide. 
Creams also plump up 
hairs, making them easi- 
er to cut. Regrowth oc- 
curs after one or two 
days. We like Gillette 
Foamy for Sensitive 
Skin and Noxzema 
Shave Cream for Extra 
Sensitive Skin. 


GET-SLEEK TECHNIQUE 

Shave in the direction of 
hair growth to reduce ir- 
ritation and avoid in- 
grown hairs. The pros at 
Gillette advise shaving 
difficult spots like backs 
of knees, bikini line and 
ankles last, when the ar- 
eas have absorbed as 
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much lather as possible. 
Use a light stroke, and 
don’t go over the same 
area repeatedly. The best 
razors are twin blades 
and those designed for 
women. Three to look 
for: Personal Touch Dis- 
posable Razor by Schick, 
Gillette Daisy Plus, Gil- 
lette Atra for Women. 


POST-SHAVE SKIN SAVERS 
Sprinkle talc under arms 
and on bikini area to help 
ward off redness. Have 
sensitive skin? Change 
blades frequently. Apply 
an over-the-counter hy- 
drocortisone cream if in- 
flammation occurs. 


SHAVING AND THE SUN 
Shave the night before a 
day in the sun. Just- 
shaved skin may become 
irritated from sunscreen 
ingredients, chlorine and 
saltwater (the same holds 
if you wax or use a depil- 
atory or a bleach). Also, 
wait twenty-four hours 
before shaving  sun- 
burned skin so puffiness 
can subside. Contrary to 
popular belief, you can’t 
shave off a tan—in fact, 
shaving can enhance a 
tan because it helps to 
exfoliate flaky skin. 
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MOOTH MOVE: 

DISSOLVE HAIR 
WITH DEPILATORIES 
If you’re not an ace at 
shaving, look into depil- 
atories—lotions, creams 
and foams containing 
chemicals that remove 
hair just below the skin’s 
surface. As with shav- 
ing, hair grows back 
within a few days, but 
depilatories yield sleeker 
results and regrowth is 
less stubbly. Depilatories 
can be used at home for 
legs, underarms, bikini 
area, stomach, face, 
forearms and feet. 


TOP APPLICATION TIPS 

Be sure to follow the 
package instructions for 
patch testing. According 
to Ronald Sherman, you 
can develop allergies to a 
chemical at any time. So 
even if you’ve used a 
depilatory successfully 
in the past, a patch test is 
still necessary. If you 
have no reaction to the 
depilatory, spread it on 
clean, dry skin thickly 
and evenly—don’t rub 
into skin. Leave on for 
five to ten minutes, ac- 
cording to package direc- 
tions—never exceed fif- 
teen minutes. If you’re 





skin must be stellar 


using the product on 
coarse hair, here’s a great 
tip: Saturate hair with te- 
pid water, pat dry, then 
apply depilatory. This 
trick helps the formula 
dissolve hair more easily. 
When time is up, rinse 
off thoroughly with luke- 
warm water and a wash- 
cloth and pat dry. Follow 
with a generous applica- 
tion of moisturizer boost- 
ed with aloe or lanolin. 
Any redness should be 
temporary—see a der- 
matologist if it persists. 


DVICE FROM 
EXPERTS 

For sensitive 
areas like bi- 
kini line and face, the 
pros recommend that you 
use the products de- 
signed for those areas. If 
the depilatories you re- 
member had an unpleas- 
ant odor, know that the 
newest ones have im- 
proved fragrances or are 
odor-free. One to try: 
Nair Bikini Kit. If hair 
hasn’t disappeared after 
fifteen minutes, do not 
reapply sooner than 
twenty-four hours. Nev- 
er use a depilatory or any 
hair-removal method on 
broken or irritated skin. 








OW TO BE 

CARE-FREE 
TO THE MAX? GO FOR WAX 
You’ll stay smooth for 
three to six weeks when 
you wax off hair—wax- 
ing removes hair from 
below the skin’s surface. 
It can be done in a salon 
with hot wax or at home 
with hot or cold wax. 
Hair must grow a quarter 
of an inch before rewax- 
ing. Bonus: Regrowth 
will be softer. Don’t wax 
if you have eczema or 
any other skin disorder. 


SALON SAVVY 

If you have your hot- 
wax treatment at a sa- 
lon, the wax should be 
150°F. to 160°F. Wax 
that’s too cool is hard to 
puli off. According to 
NYC skin-care pro 
Trish McEvoy, if the sa- 
lon doesn’t have a tem- 
perature gauge, look at 
the consistency of the 
wax. It should resemble 
thin honey. Approxi- 
mate costs: $25 to $50 
for the full leg, $15 to 
$30 for the bikini area. 


HOME-WAXING WISDOM 

Cold wax is easier to 
apply than hot wax but 
more difficult to strip 
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off. Whether you use 
hot or cold wax, always 
do a patch test first on 
upper leg, never on your 
face, and follow pack- 
age instructions careful- 
ly. Apply wax to clean, 
dry skin. Tip: Sprinkle 
on baby powder to re- 
duce irritation. Wax 
should be applied even- 
ly in the direction of hair 
growth and pulled off in 
the opposite direction. 
To ease stinging, pull 
off as close as possible 
to the skin. Try Zip Wax 
Hair Remover. 


FTER-WAX- 

ING FACTS 

Powder un- 

derarms and 
bikini area, moisturize 
legs. Any post-wax irri- 
tation should be tempo- 
rary. If it lasts longer 
than twenty-four hours, 
see a dermatologist. 


DISGUISE DARK HAIR EASI- 
LY WITH BLEACH 

Lighten hair on face, 
hands, forearms and 
stomach with a cream 
bleach, at home or at a 
salon. Depending on the 
darkness of hair, bleach 
must be reapplied every 
one to four weeks. 
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bareness 1s beguiling when 
you've got nothing to hide 


HE ABC'S OF HOME 
BLEACHING 
Patch-test product on 
inner arm for the 
amount of time indicat- 
ed on package and wipe 
off. If no irritation oc- 
curs after an hour, the 
bleach is safe for your 
skin. Mix bleach care- 
fully according to 
the package  instruc- 
tions. Tip: According to 
colorist Rita Starnella 
from top New York City 
salon La Coupe, adding 
a teaspoon or two of 
vegetable oil to bleach 
mix reduces irritation. 
Bleach time may vary 
from package  direc- 
tions. Check color after 
three minutes—if hair 
looks orangey, leave on 
for three minutes more. 
If hair looks too light, 
remove bleach immedi- 
ately. After removing 
cream, rinse area thor- 
oughly with cool water 

and moisturize skin. 


SUREFIRE CURES FOR SUM- 
MERTIME ACNE 

Prone to back and chest 
breakouts? According 
to Albert Kligman, 
M.D., professor of der- 
matology at the Univer- 
sity of Pennsylvania 


School of Medicine, hu- 
midity and direct sun 
exposure can aggravate 
acne-prone skin. Even 
if your face never 
breaks out, your back 
and chest may, due to 
the friction of clothing 
rubbing against perspir- 
ing skin. Clear up the 
problem with an OTC 
antibacterial cream for- 
mulated with 5 or 10 
percent benzoyl perox- 
ide. Conceal pimples 
with a tinted, medicated 
coverup that matches 
your skin tone. We like 
Noxzema __ Clear-Ups 
On-the-Spot Treatment. 
If condition is severe, 
see a dermatologist, 
who can prescribe an 
oral antibiotic like tetra- 
cycline or a topical anti- 
biotic like Cleocin. 


BAN FUTURE BREAKOUTS 

Wear loose, natural-fiber 
clothing. Use an astrin- 
gent on chest and back to 
remove oils left on skin 
after washing. Avoid 
moisturizing sunscreens. 
Don’t overcleanse skin 
—twice a day is enough. 
Don’t use body scrubs on 
blemished skin—you’ll 
overstimulate oil glands 
and worsen the problem. 
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TEP-BY-STEP TIPS 
FOR TONY TOES 
FROM A NAIL PRO 

Superstar manicurist 
Elisa Ferri, who treats 
the nails of Jaclyn Smith, 
Brooke Shields and 
Whitney Houston, offers 
a routine for salon results 
at home: Thoroughly re- 
move old polish. Trim 
nails straight across; buff 
edges. Apply cuticle 
softener and soak feet in 
warm, sudsy water for 
five minutes. Push back 
cuticles with an orange 
stick; dry feet thorough- 
ly. Smooth any calluses 
with a pumice or heavy- 
duty emery board. Apply 
moisturizer, and gently 
massage feet and toes. 
Rinse feet with clean wa- 
ter and towel-dry. Re- 
move any excess cream 
from toenails with a cot- 
ton swab dipped in polish 
remover. Separate toes 
by winding a facial tissue 
over and under, and 
brush on a base coat. 
Let dry and apply first 
coat of polish. Wait two 
to three minutes before 
applying second coat; let 
dry five minutes. Protect 
enamel with two coats of 
clear polish or top coat. 
Tip: Prevent smudging 
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Jom us on a special visit to some of the 
loveliest landscapes in L.A.— 

posh, private hideaways where top 
celebrities retreat after a long day of 
lights, camera, action! By Linda Fears 


CHERYL TIEGS 


This supermodel 
splits her time 
between NYC and 
a magnificent 
Mediterranean- 
style home in the 
Hollywood hills 


Cheryl Tiegs purchased Jane Seymour's 
elegant home two years ago, enchanted 
by the romance of the flower-filled court- 
yards and mysterious walkways  sur- 
rounding the stately structure. Cheryl of- 
ten strolls along the shady brick path, left, 
fragrant with bright gerbera daisies, cym- 
bidium orchids and tiger lilies, that leads 
from the front garden to the beautiful 
backyard pool. The pool, where Chery! 
often entertains, features a Jacuzzi at one 
end and a quaint stone fountain at the 
other, flanked by terra-cotta planters 
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brimming with pink geraniums. 





TED SHACKELFORD 


The handsome star 

of Knots Landing loves 
the utter peace and 
quiet of his modest 
Studio City home, 
secluded by a unique, 
very verdant garden 


How green is your garden? In Ted 
Shackelford’s case, the greener, the 
better. Specimen evergreens, orna- 
mental grasses and ivy create an 
exotic look. The most dramatic part 
of Ted’s garden? A twenty-five-foot 
pond filled with colorful Japanese 
koi and graced with waterfalls at 
each end. Ted enjoys the lush view 


from a trellised patio surrounded by 
palms and pretty pink hibiscus. 
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Mary’s garden is bursting with flowers, flowers everywhere! Mary's 
home reminds her of an English cottage, and she wanted her garden 
to be English-style, too. A pastel rainbow of azaleas, lilies, impatiens 
and mums adorns a stone wall and winds around the pool and Jacuzzi 
(in which Mary unwinds nighily!). She unearthed the antique cart at a 
local shop and creates floral still-lifes with seasonal blooms. 


MARY FRANN 


This Beverly Hills haven 
where Mary has lived for four 
years is even more charming 
than the Vermont country 
inn her alter ego, Joanna 
Louden, keeps on Newhart 





MICHELE GREENE 


Nestled high in the 
Hollywood hills 
is the inviting 
whitewashed, 
Spanish-style 
refuge, where 
Michele heads 
after wrapping 
up an episode of 
L.A. Lawas 
attorney Abby 
Perkins 


“1 Yal}NO|g au!}sajaq 40) yOOpjeg Aon ‘dnayew pue sey :42}S Sulooys/yVUVapes4 wWiydeor ‘so}OYUd 


Michele bought her home just over a 
year ago, and the garden has 
brought new surprises each season. 
She’s also added her own personal 
touches. Michele loves an over- 
grown, abundant look, so she planted 
the flower bed, above, with or- 
ange cosmos, purple asters and yel- 
low pansies in delightful disarray. This 
style is also low-maintenance, which 
suits busy Michele just fine. Below, 
bright cerise bougainvillea grows be- 
side a prickly century plant. Lemon, 
grapefruit and orange trees, as wellas 
forty rosebushes (her favorite flower), 
add even more interest to the won- 
dertully eclectic landscape. 
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We've almost 
run out 


of good things 
to say about 


our cigarette. 












lights and I think they are better th 

» Merit. the cigarettes I have been smoking# 

-Junius | Thom 

I MD 

I liked them very much. I liked thé 

> good ste, the flavor and the mildness?” 


—Ann Willia 
| \ erpool } 





Fortunatel 
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me very much... will use it 





| think of Merit 






ie BE =) garettes were much better thi 
id imagined. They were the smog 

ve ever bought 
Windle 


Enriched Flavor, low tar. 
A solution with Merit. 
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—Marjorie Addison 
Lafayette, LA 


really like Merit, now that I’ve tried 

ust bought a carton and will be 
ing Merit from now on? 

i — Winifred Andersen 
Wisconsin Dells. WI 


erit sure is mild and I sure like the 

ra Lights. You have made mea 

rit fan?’ 

—Nina Bryant 
Scottsdale, AZ 


yur cigarettes are Great!! And you 
Te right about the refreshing taste, 
vy were very refreshing: ” 

Sy —Louise Begley 
F Hamilton, OH 


love Merit. In the 40 years I’ve 
oked, Merit is the best cigarette ve 
rt had? 
~ —Roger Bechard 
E Lewiston, ME 


have tried a lot of cigarettes. | have 
er had one that was as mild as Merit. 
ke them very much?’ 













—Ruby Bishop 
Jackson, OH 


ruly prefer these over the brand I’m 
oking now. Igaveapacktomy | 
nd and he also prefers your brand? 
—Maxine Boyles 
Huntington Park, CA 


really happy with Merit 

arettes. 

—Robin Baugh 
New Castle. IN 


erit Menthol Ultra Lights 100°s are 
d. 1 will smoke them? 
—Earlene Baxter 
Traverse City, MI 


ell, Merit Ultra Lights have satisfy- 

rtaste...I Il tell you fella, they are 

ooth and mellow...P’ve been smok- 

my brand for about 6 years, but I 
erit Ultra Lights the best.” 


—Geraldine Collins 
Orange, TX 


‘ou have a very good cigarette?” 
—Thonias Singleton 
Reading, OH 


ye think Merit Ultra Lights.are the 

iy and 6 years of smoking them 

ves that.’ 

—Dawn Condeles 
Chicago, IL 


must admit that I enjoyed Merit?” 
—Joan Carone 
East Hartford, CT 


da like it very much. Thank you for 

ting me know about Merit?” 
—Lucille Davis 

‘ Elizabeth, PA 





Kings: 8 mg ‘'tar;’ 0.6 mg nicotine —100’s: 
10 mg ‘tar,’ 0.8 mg nicotine —Ultra Lights 
Kings Regular: 5 mg ‘‘tar;’ 0.5 mg nicotine— 
Menthol: 5 mg ‘'tar;’ 0.4 mg nicotine — 
Ultra Lights 100’s Regular: 6 mg ‘'tar!’ 0.5 
mg nicotine—Menthol: 5 mg ‘'tar’’ 0.5 mg 
nicotine av. per cigarette by FTC method. 


“I’m smoking my first Merit cigarette 
now and it ts just delightful. I will 
purchase Merit from now on?’ 
—Rosemary Jones 
Kilauea, HI 


“T really enjoyed your product. I liked 
Merit very much!” 
—C. J. Jackson 


Georgetown, MS 


“I have enjoyed Merit. ] intend to buy 
four more cartons of it?” 
—Gary Johnson 
Binghamton, NY 


“Thanks...] enjoyed them very much? 
—Charles Jarrell 
Forest Park, GA 


“I smoked one pack and saved the other 
to be sure I got the correct name. I really 
enjoyed the mild taste of Merit Ultra 
Lights?" 
—Mrs. A. Kepler 
W. Seneca, NY 


“| tried them and liked them very 
much: 
—Connie Karp 
San Francisco, CA 


“J liked the taste of Merit. It is my new 
brand now!” 
—Clyde Lingo 
Van Buren, AK 


“T’ve enjoyed Merit for many years and 
have no intention of ever changing 
brands. Thanks for a great cigarette?” 
—Bill Lutz 
Porter, IN 


“T really enjoyed the Merit Light 


cigarettes. | will continue to buy more. 


Thanks?” 
—Regina LauRinitis 
Manchester, CT 


“| have smoked a few packs of Merit 
and like them very much? 
—Marjory Malone 
Yonkers, NY 


“How delightful to smoke a nice 
cigarette.” 
—Doris Martin 
Wilmington, CA 


“J love your cigarettes. I] took them to 
bingo last night and gave them to my 
friends, and six said for me to let them 
know the name. They are changing to 
your brand? 
—Dorothy Millhouse 
Sidney. OH 


“Thanks for the cigarettes. Enjoyed 
them. I’ve always liked Merit? 
—Mildred McPherson 
Colonial Heights. VA 


“There is no other cigarette on the 
market that can match Merit Ultra 
Light 100’s. 1 have used Merit since 
it came on the market and will 
continue to do so?’ 
—Mel C. Nathan 
San Francisco, CA 


“T have smoked Merit Ultra Lights 
Menthol 100’s for two years and I enjoy 
every puff?” 
—Betty Jean Ruffin 
Greenville, NC 


“ve tried many other brands of low 
tar cigarettes and couldn't get beyond 
the first pack. Merit is just fine and 
satisfying?” 
—Jean Rosenberg 
St. Petersburg, FL 


“My Merit cigarettes taste good...:] 
enjoy my cigarettes. Merits are mild?’ 
—Constance Roy 

Sparks, NV 


“T really liked Merits. I found them 
to be really mild, but tasty? 
—Jean Rawn 
Portland,OR 


“] was overwhelmed with how much I 
truly enjoyed Merit. Believe me, I was 
very doubtful that it would even come 
close to my regular cigarettes. But, they 
exceeded my expectations beyond 
deseription:’ 
—Jean Ray 
Broken Arrow, OK 


“Quite frankly, | was surprised to 
discover how much J enjoyed them. 
They seemed milder, yet retained 
enough of the menthol taste and flavor 
to satisfy me?’ 

—Peggy Rolfes 


Memphis, TN 


“They were so mild and flavorsome, 
I was surprised they were rated with 
6 mg. tar and nicotine?’ 
—Carman Robbins 
San Marcos, TX 


“] was surprised when I learned that I 
had smoked Merit. It’s really a good 
cigarette. It’s going to be the brand 
I buy. Thanks again?” 
—Ralph Skaggs 
Chillicothe, OH 


“Thanks for introducing me to Merit 
Menthol. Very enjoyable, and seemed 
to be what J was looking for.” 
—J.R. Salisbury 
Mill Creek, WV 


“It is one of the best cigarettes I have 
ever smoked. I have been smoking for 
many years and I have smoked every 
brand on the market. But I must admit 
that your cigarette has topped them all. 
I love your cigarette!” 

—Gene Snowden 

Crestview, FL 


“| like your cigarettes very much. The 
taste is a lot smoother than my brand. 
] have changed my brand already?” 
—David Cuthbert 
West Orange, NJ 
“My old brand of cigarettes now tastes 
like oak leaves?” 
—Sharon Tutor 
Gordonsville, VA 


© Philip Morris Inc. 1989 


SURGEON GENERAL'S WARNING: Cigarette 


Smoke Contains Carbon Monoxide. 











“I'm stubborn. It took me a while t to start tenes somedhtins about cholesterol Like listening to my doctor. He t¢ 
me to start exercising and stick to a diet low in saturated fat. But when he told me that Clinical studies proved tha 
replacing some of those saturated fats with Mazola* | could cut my cholesterol level even more, you better believe 
was skeptical. ‘ 

“Until | tried it. In all kinds of salads and my wife's great biscuits. | even went for a fried eficken leg or two. (I kn 
it’s O.K. to have foods fried with Mazola corn oil sometimes. And not just ’cause Mazola has no cholesterol. But 
because the pure Mazola corn oil helps get cholesterol down.) i 

“About a month or so of a healthy diet with Mazola and my cholesterol went from 225 to 187. It backed off 179 
Which is great by me. ’Cause I've got too many good PSE, ahead of me—more good meals, more grandchildren., 
And heck, who knows, maybe even a 
new title—‘Racquetball Rookie:of 

the Year’ Why not!” 


Fer a-summary-of the-studies-andm 

information on healthy eating, write: Maz 
Dept. 89, Box 307, Coventry, CT 06238. 
_ © 1989 Best Foods, CPC International In 









Fast, easy favorites 
make it a breeze 
to enjoy the good 
old summertime 








Food Journal 


Happy days are here again—so glori- 
ous sun-splashed and surf-perfect, who 
can wait for the weekend? Here’s how 
to make the most of this carefree, 
livin’-is-easy time of year. Plan picnics 
and parties for family and friends— 
we've made it a snap with a star- 
spangled salute to great American food! 
Steam up a Yankee feast with our New 
England CLAMBAKE .... . Those 
with a taste for fiery bayou fare will 
love QUICK CAJUN from K-Paul’s 

. Invite the gang to a backyard 
BARBECUE TEXAS-STYLE .. . 
And to top it all off, sweet treats from 
our ICE-CREAM COOKBOOK. 
Happy eating and a fabulous Fourth! 
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Our savory dinner forfour 
Rano 

and clams cooked up with 
eR eal) 

and sausages. Dig in! 


m@ CLAMBAKE 


continued 
O Easy Pe Challenging 
© Moderate ®™) Microwave 


CHERRYSTCNE CLAMS WITH GARDEN RELISH 





The traditional steamed clams are 
served with a new twist—fresh chopped 
tomatoes. 


Prep time: 10 minutes @ 
Cooking time: 8 to 10 minutes 


Relish 
1% cups seeded and finely chopped 
tomatoes 
Ye cup finely chopped green pepper 
Ys cup finely chopped onion 
1 teaspoon seeded and minced jalapefio 
chilies (optional) 
Ys cup finely chopped fresh cilantro 
2 tablespoons fresh lime juice 
Ya teaspoon salt 


2 dozen cherrystone clams or mussels in 
shells 

Ys cup water 

¥%, cup dry white wine 

1 large onion, chopped 

2 tablespoons parsley sprigs 
Relish: Mix all ingredients in medium 
bowl. (Can be made ahead. Refrigerate 
up to 6 hours.) Makes 2 cups. 

With brush scrub clams or mussels 
under running water; if using mussels, 
tear off beards (brown strings). 

Place clams in large saucepan; add 
remaining ingredients. Bring to boil 
and cook covered over high heat until 
clams open, 8 to 12 minutes. Discard 
unopened clams. Remove clams with 
slotted spoon and serve in shell with 
relish. Makes 4 appetizer servings. 
Nutrition info per serving: 95 calories, 12 gm pro- 


tein, 1 gm fat, 9 gm carbohydrates, 130 mg sodium, 
31 mg cholesterol. 


HERBED MINI BISCUITS 





/ remaining rolls to serve 


Freez 
with soups or salads. 
138 


Prep time: 45 minutes O 


Baking time: 15 to 20 minutes 





2 tablespoons olive oil 

3 medium onions, chopped fine 
2% cups biscuit baking mix 

Pinch salt 

Y2 cup water 

4 tablespoons chopped fresh sage or basil 

1 large egg yolk 

1 tablespoon water 
Preheat oven to 425°F. Grease 2 cookie 
sheets. - 

Heat oil in large skillet over medi- 
um-low heat. Add onions and cook 
slowly until tender, about 15 to 20 
minutes. 

Mix baking mix, salt and water in 
large bowl to form dough. Roll dough 
on floured surface into thin 18-inch- 
long rectangle. Sprinkle onions and 
then sage evenly over dough. Cut 
crosswise into quarters. Starting at 
long end, roll up each piece dough. Cut 
into %-inch-thick slices and place 
flat on prepared cookie sheets. 
Mix egg yolk and water; brush on each 
slice. Bake 15 to 20 minutes. Makes 3 
dozen. 

Nutrition info per roll: 40 calories, 1 gm protein, 2 
gm fat, 5 gm carbohydrates, 90 mg sodium, 8 mg 
cholesterol. 


STOVETOP CLAMBAKE 





You don’t need a beach in your back- 
yard to have a clambake when a jumbo 
enamel canning pot will do. 


Prep time: 10 minutes O 
Cooking time: 45 minutes 


4 medium onions, peeled 
4 all-purpose potatoes, scrubbed 
2 quarts beer, divided 
4 lobsters (1'% lb. each) 
4 ears corn, silk removed but husks 

intact 
2 dozen steamer or littleneck clams, 

scrubbed 
4 sweet Italian sausages or hot dogs, 

pricked 
1 cup butter, melted 
1 tablespoon fresh lemon juice 
Place rack on clean empty cans or 
rocks in 5-gallon pot so that rack sits 3 
inches above bottom of pot. Place on- 
ions and potatoes on rack and pour in 
1 quart beer. Bring to boil, cover and 
cook over high heat 5 to 7 minutes. 
Meanwhile, tie clams together in 
cheesecloth bag. 

Add remaining 1 quart beer to pot 
and layer lobsters, corn, clams and 
sausages on onions and potatoes. Cov- 
er and return to boil (steam will escape 
from pot). Cook over high heat 20 to 25 
minutes. Meanwhile, mix butter and 
lemon juice and divide between 4 
small cups. 

Using tongs, divide seafood and veg- 








etables among 4 dinner plates. Si 
hot with melted butter mixture 
dunking. Makes 4 servings. 

Nutrition info per serving: 1,124 calories, ‘ 
protein, 70 gm fat, 60 gm carbohydrates, 1,8 
sodium, 327 mg cholesterol. 


















RASPBERRY-RHUBARB COBBLER 





For best flavor use real maple s 
And top it with premium- squams) 
cream. 
Prep time: 25 to 30 minutes 

Baking time: 15 to 20 minutes 


Topping 
Ys cup chopped pecans 
Ye cup biscuit baking mix 
Yo cup firmly packed brown 
sugar 
3 tablespoons butter or margarine, 
melted 





1% cups raspberries 
1% cups sliced rhubarb 
cup pure maple syrup or 1/2 cup 
pancake syrup 
tablespoon cornstarch 
Ys cup cold water 
cups biscuit baking mix 
cup heavy or whipping 
cream 
3 tablespoons butter or margarine, 
melted 
1% tablespoons sugar 
Preheat oven to 400°F. Grease 9-j 
square baking pan. 
Topping: Combine all ingredient; 
medium bowl. 

Combine raspberries, rhubarb 
syrup in medium saucepan. Cook, ; 
ring frequently, over medium heat 
til rhubarb is tender, 5 to 10 minu 
Dissolve cornstarch in cold water 
stir into fruit mixture. Boil, stin 
constantly, 2 minutes. 

Combine baking mix, cream, bu 
and sugar in medium bowl. Pat 
prepared pan. Pour on fruit and cr 
ble topping over fruit. Bake 15 ta 
minutes. Serve warm. Makes 8 s 
ings. 

Nutrition info per serving: 495 calories, 4 gm 
tein, 25 gm fat, 65 gm carbohydrates, 540 mal 
um, 45 mg cholesterol. 
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Recipes developed and styled by J 
Carafoli, a food stylist who vig 
New York City and Cape Cod. 
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With Palmolive, this is how much dirt you could see on your dishes. 
And how much red you could see on your hands. 
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wy Moderate ) Microwave 


CREAMY CAJUN CHICKEN WITH PASTA 








The creaminess of the sauce helps 
soothe the fire of the spices. 

Prep time: 15 minutes O 
Cooking time: 7 minutes 


1 teaspoon minced garlic 
2 tablespoons butter or margarine 
12 ounces boneless, skinless chicken breasts, 
cubed 
1 tablespoon Cajun Magic Poultry Magic® (or 1 
teaspoon salt, 2 teaspoon thyme, 
teaspoon each onion powder, rubbed 
sage, and ground black and white 
peppers, and pinch ground red pepper) 
Ys cup chopped green onions 
1 cup heavy or whipping cream 
12 ounces thin spaghetti, cooked 
2 tablespoons chopped fresh parsley 
Freshly grated Parmesan cheese 
Cook garlic in butter in 12-inch skillet 
over medium-high heat 30 seconds. 
Stir in chicken and seasoning mix; 
cook until lightly browned, about 3 
minutes. Stir in green onions; cook 1 
minute more. Add cream, increase 
heat to high and boil until slightly 
thickened, about 2 minutes. Combine 
chicken mixture, pasta and parsley in 
serving bowl and pass Parmesan. 
Makes 4 servings. 
Nutrition info per serving: 670 calories, 31 gm 
protein, 30 gm fat, 66 gm carbohydrates, 690 mg 
sodium, 146 mg cholesterol. 


BOURBON STREET HOT STEAK SALAD 





The cool, crisp salad contrasts 
with the spicy-hot meat. | 
chicken can be substituted for the beef. 
Prep time: 55 minutes 
Cooking time: 12 minutes 


nicely 


1 cup mayonnaise 
Y2 cup chopped green onions 


142 


tablespoon distilled white vinegar 

tablespoon Creole or spicy brown mustard 

quarts torn salad greens 

cup julienned zucchini (green part only) 

cup each chopped celery, green pepper and 
red cabbage 

cup grated carrots 

cups vegetable oil 

pound beef top round or other tender cut, 
cut into bite-size pieces 

teaspoons Cajun Magic Meat Magic” (or 1% 
teaspoons salt, 1 teaspoon each paprika and 
onion powder, /2 teaspoon each thyme, 
garlic powder, dry mustard, cumin, 

ground red, white and black peppers, 

and Ys teaspoon ground bay leaf) 
cup all-purpose flour 
cup milk 

1 large egg, beaten 

8 to 10 lettuce leaves, for lining bowl 

2 ripe tomatoes, sliced 

Process mayonnaise, green onions, 
vinegar and Creole mustard in blender 
until smooth. 

Combine salad greens, zucchini, cel- 
ery, pepper, cabbage, carrots and may- 
onnaise mixture in large bowl and toss 
until evenly coated. 

Heat oil in 10-inch skillet over medi- 
um-high heat to 350°F. 

Meanwhile, coat beef with 3 tea- 
spoons seasoning mix. Combine flour 
and remaining seasoning mix in shal- 
low bowl. Whisk milk and egg together 
in second shallow bowl. Toss one third 
of the beef in flour; shake off excess. 
Toss in milk, then toss again in flour, 
shaking off excess. Cook in oil, turning 
occasionally, until golden, about 4 
minutes. Drain on paper towels. Re- 
peat with remaining beef. 

Line serving bowl with lettuce and 
top with dressed salad. Arrange hot 
beef on top and garnish with tomato 
slices. Makes 6 servings. 

Nutrition info per serving: 665 calories, 21 gm 
protein, 55 gm fat, 20 gm carbohydrates, 785 mg 
sodium, 79 mg cholesterol. 


VELVET SHRIMP 
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It’s the cream plus the cheese that 
makes the sauce velvety. 

Prep time: 15 minutes @ 
Cooking time: 9 minutes 


| tablespoon butter or margarine 

/2 cup chopped green onions 

1 tablespoon Cajun Magic Seafood Magic" (or 
Ye teaspoon each salt, dry mustard, basil 
and ground red pepper, and Ys teaspoon 






































each garlic powder and thyme) 

1 pound medium shrimp, peeled and deveine 
Y2 teaspoon minced garlic 
1 cup heavy or whipping cream 
Y2 cup shredded Muenster cheese 
Heat 10-inch skillet over high hes 
about 1 minute. Add butter. Stir j 
green onions and 2 teaspoons seaso 
ing mix; cook 1 minute. Add shri 
and garlic; cook, stirring occasionall 
2 minutes. Stir in cream and remaiz 
ing seasoning mix; cook 1 minute. R 
move shrimp with slotted spoon. 

Boil cream in same skillet, whiski 
constantly, 2 minutes. Stir in chees 
then shrimp. Serve with hot cooke 
rice or pasta. Makes 4 servings. 
Nutrition info per serving: 390 calories, 23 g 
protein, 31 gm fat, 4 gm carbohydrates, 551 
sodium, 242 mg cholesterol. 


SIZZLIN’ PORK CHOPS 


The key to crusty, tender chops is p « 
heating the pan and oil just until th 
oil begins to smoke. Cook the chops fo y 
minutes per side—no more, honest! 
Prep time: 15 minutes 

Cooking time: 20 minutes 


g 


4 teaspoons Cajun Magic Pork and Veal 
Magic® (or 2 teaspoons each salt and 
paprika, 1 teaspoon ground black peppef| 
Ys teaspoon each ground white pepper at 
onion powder, and 1% teaspoon each gat 
powder, thyme and ground red pepper) | 

8 center-cut pork chops (6 oz. each) 

2 tablespoons vegetable oil, divided 

Ys cup all-purpose flour 

6 tablespoons butter or margarine 

2 teaspoons minced garlic 

3 tablespoons chopped fresh parsley 

2 tablespoons finely chopped green onions — 

Sprinkle % teaspoon seasoning mi 
evenly on each side of each chop am 
press lightly. - 
Heat 1 tablespoon oil in large heay| i 
skillet over high heat until just smok 
ing, about 3 minutes. Meanwhile 
dredge 4 chops with flour and shake of 
excess. Add to skillet and cook 4 min 
utes. Reduce heat to medium-hi 
turn chops over and cook until dam 
brown and crisp on outside, about 4 
minutes more. Remove from ski ; 
and keep warm. Repeat with remaifl 
ing oil, flour and chops. 
Add butter to skillet and whisk unt 
butter stops sizzling. Add garlic, par 
ley and green onions; heat about 3f 
seconds, stirring (continued 
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@ QUICK CAJUN 


continued 


constantly. Spoon sauce over chops 
and serve with hot cooked rice. Makes 
8 servings. 

Nutrition info per serving: 540 calories, 28 gm 
protein, 45 gm fat, 4 gm carbohydrates, 723 mg 
sodium, 128 mg cholesterol. 


CHICKEN JAMBALAYA 





aes ae 
Jambalaya is the signature dish of Ca- 
jun cooking, served with Creole Sauce. 
It can also be made 
Prep time: 20 minutes 
Cooking time: 30 minutes 


with shrimp. 


2 tablespoons butter or margarine 
Y2 pound smoked ham, diced (about 1% cups) 
¥, pound boneless, skinless chicken breast, 
diced 
3% teaspoons Cajun Magic Poultry Magic” (or 
¥s teaspoon salt, 2 teaspoon thyme, '/ 
teaspoon each onion powder, rubbed 
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sage, and ground black and white 
peppers, and pinch ground red pepper) 
1 cup chopped onions 
1 cup chopped celery 
1 cup chopped green pepper 
1 tablespoon minced garlic 
1% cups long-grain rice 
2% cups low-sodium chicken broth 
1 cup chopped tomatoes 
Ye cup tomato sauce 


Creole Sauce 
Ys cup butter or margarine 
1 cup chopped tomato 
¥s cup finely chopped onion 
¥; cup finely chopped celery 
¥s cup finely chopped green pepper 
2 teaspoons Cajun Magic Poultry Magic® 
(or % teaspoon salt, / teaspoon 
thyme, and pinch each onion powder, 
ground black, red and white peppers) 
1% teaspoons minced garlic 
1% cups low-sodium chicken broth 
1 cup tomato sauce 
] teaspoon sugar 


Melt butter in Dutch oven over high 
heat. Add ham and cook until 
yrowned, about 3 minutes. Add chick- 
en and 3 teaspoons seasoning mix; 
brown 5 minutes, stirring. Stir in on- 
celery, pepper and garlic; cook 
until vegetables are tender, about 7 
minutes. Stir in rice, then chicken 
broth, tomatoes, and sauce and re- 


LOLs, 





maining ¥% teaspoon seasoning mix. 
Bring to boil. Reduce heat, cover and 
simmer about 20 minutes, stirring oc 
casionally. 
Creole Sauce: Meanwhile, melt butte 
in large skillet over high heat. Stir i 
tomatoes, onion, celery, pepper, sea-) 
soning mix and garlic. Cook, stirrin 
occasionally, until vegetables ard 
tender, about 7 minutes. Stir in re} 
maining ingredients. Bring to boil. 
duce heat and simmer uncovered 2 
minutes. Makes 3 cups. 

Serve jambalaya with sauce. Makes 
6 servings. 
Nutrition info per serving: With ¥% cup sauce, 485) 
calories, 29 gm protein, 17 gm fat, 55 gm carbohy4 
drates, 1,715 mg sodium, 86 mg cholesterol. 


BRONZED CATFISH 


Bronzed catfish is a lighter, faster, sim, 
pler version of the traditional black+ 
ened dish. Preheating your cast-iron 
skillet is essential. | 
Prep time: 10 minutes q 
Cooking time: 8 minutes 


4 catfish fillets (6 oz. each) 

Ys cup butter or margarine, melted 

4 teaspoons Cajun Magic Seafood Magic® (or | 
teaspoon each salt, onion powder, ground] 
red pepper and basil, /2 teaspoon each 
garlic powder and thyme, 
and 1% teaspoon oregano) 
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Lemon wedges, for serving 

sh both sides of fish with butter, 
en coat both sides with seasonings. 
Heat 10-inch cast-iron skillet over 
dium-high heat until smoking, 3 to 

inutes. Add 2 fillets and cook until 
t opaque at center, about 2 minutes 
r side. Keep warm in oven and re- 
at with remaining fillets. Serve with 
mon wedges and Hushpuppies. 
akes 4 servings. 
frition info per serving: 300 calories, 31 gm 
»tein, 18 gm fat, 1 gm carbohydrates, 775 mg 
dium, 130 mg cholesterol. 


ISHPUPPIES 


great accompaniment to the catfish. 
ake these first and keep warm in a 
w oven while the fish cooks. 


2p time: 10 minutes plus standing O 
oking time: 5 minutes per batch 





cup.cornmeal 

cup all-purpose flour 

tablespoon baking powder 

teaspoons Cajun Magic Seafood Magic® (or 
¥_ teaspoon ground red pepper, 2 
teaspoon each salt, black pepper, and dried 
thyme, / teaspoon white pepper, and 
teaspoon dried oregano leaves) 

cup very finely chopped green onions 
(tops only) 

large eggs, beaten 

cup milk 





2 tablespoons vegetable oil plus additional for 
frying 

Combine cornmeal, flour, baking pow- 

der and spices in large bowl. Stir in 

green onions. Add eggs and blend well. 

Bring milk and oil to boil in small 
saucepan. Remove from heat and add 
to flour mixture in two batches, stir- 
ring well after each addition. Let stand 
15 minutes. 

Heat 4 inches oil to 350°F. in large 
saucepan or deep fryer. Drop batter by 
tablespoonfuls into hot oil. (Do not 
crowd.) Cook until dark golden brown 
and cooked through, about 2/2 minutes 
per side. Drain on paper towels. Keep 
warm while cooking remaining batter. 
Makes about 30. 


Nutrition info per Hushpuppy: 60 calories, 1 gm 
protein, 3 gm fat, 7 gm carbohydrates, 90 mg sodi- 
um, 19 mg cholesterol. 

Recipes for Chicken Jambalaya and Hushpuppies adapted 
from CHEF PAUL PRUDHOMME'S LOUISIANA KITCHEN, by 


Paul Prudhomme. Copyright © 1984 by Paul Prudhomme. 
Reprinted with permission of William Morrow & Co., Inc. 


Look for Cajun Magic® products in 
your supermarket, or call 800-4-K- 
PAULS for ordering information 
(504-947-6712 in Louisiana). For a 


free catalog, send a self-addressed, 
stamped envelope to Cajun Magic, 
Inc., PO. Box 770034, New Orleans, 
LA 70177-0034. 








Journal Shopping Center 


BEAUTY AND FASHION JOURNAL i 
Page 26: From left—sandals, Calvin Klein; scarf, John Jacobus; | 
sandals & earrings, Anne Klein; shoes, Andrea Carrano. Page 
28: Sandals, Stuart Weitzman; earrings & bracelet, Les Ber- 
nard; sandals, Eliot Pliner; sunglasses, Alain Mikli; sandals, 9 
West; stockings, Hanes; sunglasses, Alain Mikli. Page 32: Pink 
suit, Body Glove; sunglasses, Alain Mikli 


THE BEST OF THE BEST 

Page 103: Photos from top—Globe Photos, Outline, Howard 
Frank Archives. Pages 104-105: From left—Ralph Domin- 
guez/Globe Photos, Jeff Slocomb/Outline, Greg Gorman/Gamma 
Liaison; Bill Davila/Outline, Globe Photos, Trapper/Sygma 


TRUE BLUE 

Pages 114-115: Top right, from left—(boy) T-shirt, Canal 
Jeans, NYC; sneakers, Converse; cap, Shoofly, NYC; (woman) 
chambray shirt, Ruff Hewn; striped shirt, Nautica; sunglasses, 
Colors in Optics; watch, Rolex; sneakers, Keds; suspenders, Bar- 
ney’s, NYC; (girl) T-shirt, Fruit of the Loom; sweater, Shoofly, 
NYC; socks, Bonnie Doon; cap, Shoofly, NYC; orange jacket, 
Pepe Jeans; (boy) shirt, Ralph Lauren; sneakers, Keds; cap, 
Shoofly, NYC; (man) shirt, Tommy Hilfiger; sneakers, Sperry 
TopSiders; vest, Antique Boutique, NYC; (woman) T-shirt, Alain 
Manoukain; shirt, Nautica; sunglasses, Optic Zone; sneakers, 
Nike; (baby) T-shirt, Cerutti, NYC; hat & shoes, Shoofly, NYC; 
(girl) T-shirt, Peanut Butter & Jane, NYC; belt & cap, Shoofly, 
NYC; sneakers, Reebok. Bottom right—all clothes by Ralph 
Lauren except suede fringe vest, boots & jewelry, TePee Town, 
NYC; chaps & gloves, Cattle Kate; blankets, Pendleton. Pages 
116-117: Top left—(woman) blouse, The Gap; scarf, Hermes; 
socks, Bonnie Doon; sneakers, Keds; belt, Johnny Farah for 
Showroom Seven; (woman) sweater, Alain Manoukain; sneakers, 
Polo by Ralph Lauren; scarf, Echo; T-shirt, Alain Manoukain; 
sunglasses, Oliver People’s; earrings, Ciro; (boy) shirt & belt, 
Polo by Ralph Lauren; sweater, 012 Benetton; sneakers, Stride 
Rite; (man) sneakers, Sperry TopSiders; watch, Fossil; cardigan, 
Nautica; (girl) shirt, Polo by Ralph Lauren; socks, Cerutti, NYC; 
sneakers, Weebok. Bottom—(girl) shirt, Polo by Ralph Lauren; 
T-shirt, Fruit of the Loom; belt, Trafalgar; sweater, Izod Lacoste; 
sneakers, Keds; pearls & earrings, Majorica; glasses, Optic Zone; 
(girl) shirt, Izod Lacoste; belt, Shoofly, NYC; sneakers, Keds; 
pearls & earrings, Majorica; (woman) belt, Ralph Lauren; shoes, 
Fratelli Rossetti; pearls & earrings, Majorica; sweater, Izod La- 
coste; watch, Monet; sunglasses, Morgenthal-Fredesics Opti- 
cians, NYC; (girl) shirt, Polo by Ralph Lauren; glasses, Ralph 
Lauren; pearls & earrings, Majorica; sneakers, Keds; sweater, 
Izod Lacoste; belt, Trafalgar. Right—igirl) tank, In-Wear; cardi- 
gan, Willie Smith/Willie Wear; bracelets, Craft Caravan, NYC; 
pins, Detail, NYC; sunglasses, Morgenthal-Frederics Opticians, 
NYC; watch, Fossil; (girl) pique, Sisley; shoes, Kenneth Cole; 
watch, silver hoops & bracelets, Ylang Ylang; sunglasses, Mor- 
genthal-Frederics Opticians, NYC 





Introducing [he Advanced System Iron. 
It Does Everything Except 


Fold The Clothes And oe Away. | 
= 





eace of mind 


ee Flectronic Autc 


eliminate brown spots 


Tells you when it reaches 
desired temperature 


Push for surge of steam 





AVC 
to any fabri¢ 


ara T 


~ rr 


tt 


aweh 






At Black & Decker, we listened to | 
you when we designed the new 
Advanced System Iron. That's why we 
added innovative features that your old 
iron doesnt have. Like adjustable steam 
to match any fabric. A signal that lets 
you know the irons safe for delicate | 
fabric. A soleplate with a Du Pont | 
SilverStone® non-stick sur | 
face. And auto shut-off for ; 
greater peace of mind. 
For help locating this 
iron,call 1-800-552-0553. 
The new Advanced 
System Iron. It’s just what 
you asked for. 


SilverStone is a DuPont registered trademark 
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ound up the gang tor a hearty abil re) 
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TEXAS BARBECUE 


continued 
@) Easy & Challenging 
wo Moderate ® Microwave 


PICKLE-BARREL POTATO SALAD 





Chilling the cooked potatoes before cub- 
ing helps them keep their shape. 

Prep time: 35 minutes plus chilling 

Cooking time: 25 minutes 


3 pounds small whole new potatoes, unpeeled 


and scrubbed 
Salt 
1 cup mayonnaise 
Ya cup sour cream 
3 tablespoons Dijon mustard 
Ys to Y2 teaspoon freshly ground pepper 
6 hard-cooked eggs, chopped 
%; cup chopped dill pickles 
(3 to 4 large) 
1 small white onion, chopped fine 
Additional hard-cooked egg, for garnish 
Place potatoes in large pot. Add salted 
water to cover. Bring to boil and sim- 
mer just until tender, about 25 min- 
utes. Drain and chill. Cube potatoes. 
Mix mayonnaise, sour cream, mus- 
tard, %s teaspoon salt and the pepper in 
large bowl. Add potatoes and remain- 
ing ingredients and toss to combine. 
Garnish with hard-cooked egg, cut into 
wedges, and sprinkle on a few grind- 
ings of pepper. Makes 12 servings. 
Nutrition info per serving: 280 calories, 6 gm pro- 
tein, 19 gm fat, 23 gm carbohydrates, 444 mg sodi- 
um, 150 mg cholesterol. 


BACK-AT-THE-RANCH MARINATED VEGETABLES 





Also known as LBJ Salad, 
favorite son of the Lone Star State who 
became the thirty-sixth U.S. president. 


Prep time: 20 minutes plus chilling @) 


after the 


2 tablespoons vegetable oil 

2 tablespoons distilled white vinegar 
2 teaspoons sugar 

1 garlic clove, minced 
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Ys teaspoon salt 

Ys teaspoon freshly ground pepper 

3 cucumbers, seeded and sliced 

3 tomatoes, diced 

1 medium red onion, thinly sliced 

1 avocado, sliced, for garnish 

1 tomato, cut in wedges, for garnish 

Whisk oil, vinegar, sugar, garlic, salt 
and pepper in large bowl. Add cucum- 
bers, chopped tomatoes and onion; toss 
to coat. Cover and refrigerate at least 
1 hour or up to 6 hours. Garnish with 
avocado slices and tomato wedges just 
before serving. Makes 12 servings. 
Nutrition info per serving: 65 calories, 1 gm protein, 
5 gm fat, 6 gm carbohydrates, 50 mg sodium, 0 mg 
cholesterol. 


TEX—MEX FRIJOLES 





No barbecue would be complete without 
pinto beans, the Texans’ choice. 


Prep time: 10 minutes plus soaking 


Cooking time: 2 hours O 


1 pound dried pinto beans, picked over 
and rinsed 
3 slices bacon, chopped 
or Ys pound salt pork, diced 
2 jalapefio chilies, pierced with a fork in 
several places 
1 cup chopped onions 
1 tablespoon minced 
garlic 
2 teaspoons salt 
Ye cup flat beer 
Ye cup chopped fresh cilantro 
or parsley 
Soak beans in water to cover by 2 inch- 
es in Dutch oven or large saucepot 
overnight; drain. (Or bring beans and 
water to boil; boil 2 minutes. Remove 
from heat, cover and let stand 1 hour. 
Drain.) 

Return beans to pot. Add bacon, jala- 
penos, onions, garlic and salt. Add 
enough cold water to barely cover 
beans. Bring to boil. Reduce heat and 
simmer uncovered until beans are soft 
and liquid is thickened, about 2 to 3 
hours, adding water as needed. Stir in 
beer; simmer 15 minutes more. (Can 
be made ahead. Cover and refrigerate 
up to 24 hours. Reheat over medium 
heat, stirring occasionally.) Stir in ci- 
lantro and serve hot. Remove and dis- 
card chili before serving. Makes 12 
servings. 

Nutrition info per 2 cup: 170 calories, 9 gm protein, 
4 gm fat, 25 gm carbohydrates, 410 mg sodium, 4 
mg cholesterol. 


TEXAS BARBECUED PORK RIBS 


Sam Higgins, who developed the dr 
rub and sauce for these ribs, is a barbe 


cue expert and caterer in Dallas. 
Prep time: 30 minutes 
Cooking time: 3 hours 


4 whole racks pork ribs (10-12 Ib.) 

Sam Higgins’s Dry Rub (recipe follows) 

Sam Higgins’s Special Cooking Sauce 

(recipe follows) 
4 cups mesquite or 
hickory chips, if grilling ‘ 

Preheat oven to 350°F. Place ribs i 
large roasting pan and cover with hi 
water. Cover pan with lid or foil; b 
1 hour. Remove ribs, cool slightly an 
pat dry. Rub both sides of racks wi 
dry rub. { 
Grill method: About 30 minutes befor 
cooking, soak 4 cups mesquite chips 
hickory chips in water to cover. Place 
disposable roasting pan in center 
bottom of kettle grill. Arrange 25 cha 
coal briquettes on 2 sides of pan. Igni 
charcoal. When coals are covered wit 
white ash, add about 2 cups drain 
wood chips to each side. (The mot 
chips you use, the smokier the flavo 

Stack ribs on rack away from coal 
cover grill and cook 1 hour, turnin 
ribs occasionally. Baste both sides « 
ribs with cooking sauce. Cook covere 
1 hour more, turning and bastin 
occasionally and adding more chare 
(3 or 4 briquettes at a time) if needet 
Oven method: Place meat on rack ij 
roasting pan. Bake covered 1 ho 
Drain, if needed. Baste all sides of ri 
with cooking sauce. Bake uncovered 
hour, turning and basting ribs eve 
20 minutes. Makes 12 servings. 
Nutrition info per serving: 625 calories, 44 
protein, 45 gm fat, 6 gm carbohydrates, 2,937 
sodium, 178 mg cholesterol. 




















Sam Higgins’s Dry Rub 


Ys cup salt 

2 teaspoons ground red pepper 

2 teaspoons freshly ground pepper 
Combine all ingredients in small bow 
Store in airtight container. 


Sam Higgins’s Special Cooking Sauce 


1 bottle (12 07.) beer 

} jar (32 oz.) yellow or spicy brown mustard 
5 teaspoons red pepper sauce 

%; to Ys cup firmly packed light brown sugar 
Whisk all ingredients until smooth 
small saucepan. Bring just to boil ovi 
medium-high heat, stirring occasion@ 
ly. Remove from heat. 


SAM HIGGINS’S BARBECUED BEEF BRISKET © 


Barbecuing requires patience—it’s i 


long, slow cooking that makes it fabi 
lous and tender. To save money, bi 
brisket in cryovac (a vacuum-sealé 
plastic package). (continue 


Sartor 
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BAASO SATETINER 








PRY. LIGHT VERY LUSCIOUS AND VERY REFRESHING 
WHEN f?’S-VERY HOT OUTSIDE. 
GRYSTAL LIGHT JUST FOUR CALORIES A SERVING. 


©1989 Generel Foods Corporation. *NutraSweet and the NutraSweet symbol are registered trademarks of the NutraSweet Company for its brand of sweetening ingredient. Crystal Light® Diet Soft Drink Mix. 





_ Polysporin 


tee, 


eRe 
on 


If you knew how 
antiseptics can irritate 
your skin, you'd be using 
gentle Polysporin. 


Antiseptics are irritants. That’s a scientific fact. 

That means they also kill healthy skin cells as they 
ill infection-causing bacteria. 

So when you use an antiseptic on a scrape or 
scratch, you could be damaging your skin further before 
it starts to heal. 

But because Polysporin is a combination of antibiotics 
it destroys only the bacteria—not the healthy skin cells. 

And clinical tests prove that Polysporin is less irritat- 
ing than the leading antiseptic liquid and spray. 

So fight infection ae eer 
with less irritation... with Ne 
Polysporin. 


7 











Fitst Ai 
After all, when some- Anti ms veg 
one in your family gets Qintm ais in heen” 
Cnt of Mino ng 
a scrape or scratch, Scrapay cuts, 
they’re probably 
irritated enough. 


The gentler way to 


fig t infection. 





| cup drained wood chips to each gs 


@ TEXAS BARBECUE 


continued 




















Prep time: 30 minutes 
Cooking time: 6 to 9% hours 


1 partially trimmed beef brisket (8-10 Ib.) 
Sam Higgins’s Dry Rub (recipe above) 
Sam Higgins’s Barbecue Sauce (recipe folla 

4 cups mesquite or hickory chips, if grilling 

Grill method: About 30 minutes be 
cooking, soak wood chips in wate 
cover. Place a disposable roasting 
in center of bottom of kettle grill. 
range 25 charcoal briquettes on 2 s; 
of pan. Ignite charcoal. When coals 
covered with white ash, add abou 


(The more chips you use, the smol 
the flavor.) 

Rub 4 to 6 tablespoons dry rub ¢ 
entire brisket. Place on rack over 
coals and sear 5 to 10 minutes each s 
Turn meat fat side up and place ¢ 
drip pan. Drain remaining chips 
sprinkle over coals. Cover grill and ¢ 
2 hours. If grill registers hotter t 
200°F., sprinkle coals with water. 

Preheat oven to 250°F. W 
smoked brisket tightly in heavy | 
Bake in large roasting pan uw) 
tender enough to cut with fork, 6 1 
hours. Reserve drippings for sauce. 
Oven method: Preheat oven to 25\ 
Rub 4 to 6 tablespoons dry rub ¢ 
entire brisket. Sear meat in hee 
roasting pan over medium-high } 
until browned on all sides, abou 
minutes. Cover pan and bake in o 
until tender, about 6 to 7 hours. 

Trim fat, slice % inch thick aci 
the grain and serve with Barbe 
Sauce. Makes 12 servings. 

Nutrition info per serving: Without barbecue sc 
945 calories, 55 gm protein, 78 gm fat, 0 gm cc 
hydrates, 1,885 mg sodium, 225 mg cholesterol, 


Sam Higgins’s Barbecue Sauce 


1% cups ketchup 

Yo cup Worcestershire sauce 

Ys cup water 

% cup firmly packed light brown sugar 

Juice of 2 lemons 

Ys cup minced onion 

Ys cup brisket drippings 

1 tablespoon red pepper sauce 
Stir all ingredients in large sauce] 
until smooth. Bring to boil and red) 
heat. Simmer uncovered until thi 
ened and dark, 30 to 45 minutes. 
should be thin enough to ladle.) Ma 
2 cups. 
Nutrition info per 2 tablespoons: 60 calories, 1 
protein, 2 gm fat, 10 gm carbohydrates, 335 
sodium, 1 mg cholesterol. 


Recipes developed by Dottie Griff 
food editor of the Dallas Morn 
News and the author of “Wild Ab 
Munchies” (Barron’s, 1989). 
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THOUGHTFULLY DESIGNED AND 


AS COMFORTABLE AS OUR PANTYHOSE 


JUST MY SIZE BRAS AND PANTIES 


SMALL SIZES MADE LARGE? 


NEVER 


RATHER, PERFECTLY PROPORTIONED SIZES 


LO ii yeuePERFECTLY 


BRAS FROM SIZE 38B 


LIGHT CONTROL PANTIES FROM SIZE XL 


FOR THE STORE NEAREST YOU CALL 


ig 


yp 
j 






an) 
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fee ee Ate kK MAIRT-AN DY TARGET STORES. 














| We Will Pay You $1,000.00* 
“<<*~To Lose Weight 





(Dp If You Will Help Us Test Our New Natural, 
Gb Safe and Effective Diet Program 
¥ “payment made by guaranteed U.S. Government Treasury Bond 


Payment made by U.S. Government Treasury Bond Certificate of Accrual on Treasury Securities, FICO Strips and Easy 
Growth Treasury Receipts. The securities are currently being held in certificate or book entry form at the Federal Reserve 


Bank of New York. The securities are direct obligations of the United States of America. Face Value: Payable to owner in | 
lawful money of the United States of America, accrued interest set at below ten percent with liquidity of approximately ten 
percent, guaranteed up to but not to exceed 2-15-2015, subject to applicable law. 





Answer questions 1-12 & return this notice within 21 days! 


YES THAT’S CORRECT. WE WILL PAY YOU a 
one thousand dollar government bond if you will 
help us with our testing. 

If you are at least 10 Ibs overweight. 

If you have tried at least one popular diet plan 
within the last 12 months. 

If you failed to lose (or keep off) all your excess 
weight and inches. 

Then we want you to test The Ultimate Solution 
Diet Program, the diet program that cannot fail. 
Now you can eat all the delicious foods you love 
without ever counting a single calorie. 

Before we make this remarkable program 
available through door to door and home 
distributors nationwide we want you, as well as a 
select group of other people, to test the program 
in the privacy of yourown home and report back to 
us your test results. 

You may wonder how we can possibly afford to 
pay $1,000.00 in U.S. Treasury Bonds to each 
person who participates in our test. Well, first of 
all you must see and answer this notice, which is 
only being run in selected newspapers. Second, 
as you may know, the weight loss field is a multi- 
billion dollar industry. We feel that after years of 
testing, we have developed the most practical, 
safe and effective diet program ever. We expect 


that The Ultimate Solution Diet Program, will 
eventually capture a large portion of that market. 


We look at this as simply an investment in our | 


future. 


The Ultimate Solution Diet Program is the most 
natural, effective, new and safe way to lose weight 
and inches that has ever been announced. 

Whether you need to lose 10, 15, 30, 50, even 100 
pounds or more. If you need to lose inches overall 
— around your waist, hips, thighs, arms. If you are 
disgusted with trying one fad diet after another, 


only to lose weight by starving yourself to death | 


and gain it all back when you could not take it 
anymore then we want you to test The Ultimate 
Solution Diet Program. 





The Ultimate Solution Diet Program now makes | 


it possible to overall lose: 


@ up to 15 inches off your waistline 

@ up to 9 inches off your thighs 

® up to 7 inches off your buttocks 

®@ up to 12 inches off your hips 
All in record time. People who are extremely 
overweight can far exceed these figures. 


For complete program details, simply fill out | 


the below form and return this notice within 21 
days. 


1. Approximately how long have you been trying to lose 
































11. Name, If you can, the last diet program that you tried? 


12. My phone number is: 








Fill in the answers to 
questions 1-12 and 
return this notice to: 





Ge BOARD OF 
we MEDICAL ADVISORS 


P.O. BOX 50110 
HENDERSON, NV. 89016 





“Payment of your $1,000.00 
government bond will be 





made by Amerdream 


2172 Securities Corporation. 








§ your excess weight? ___—iyrs. mos. 
i 2. Your sex? L) female (C) male 

3. What is your present weight? 
i 4. What do you want to weigh? 
I 5. Your height? ft. _in. ( ) 
j 6. Approximately how many diet programs have you tried in the 

past? 

i 7. Will you promise to give “The Ultimate Solution Diet Program” a fair 
i and honest chance to work? L)Yes No 

8. Will you follow “The Ultimate Solution Diet Program” for a minimum 
i of two weeks? L)Yes [LINo 
i 9. Your Age? yrs. mos. 
r 10. Is your frame size (JSm, (Med, or LILg 
a (1) Check here if you would like distributorship information. 
¥ Name = zs 
i Address ___ 
t City = = State _ Zip 
Be EAS SY NS YS SS SS AS 












SEE GHAN ) fee nnend)t 
Recipe: An exotic setting ‘a BO COE oRies 
oa oe CMV Tg MOTO TS stom 

ee ea toyacite sie Then arrange it rl with the delicious tang of T. Marzetti’s 

with six ounces of blanched Chinese pea Fresh Buttermilk Ranch Dressing. 
- pods. Add a shredded carrot, two ounces You'll find it refrigerated fresh in your _ 

Malem roae mnie Unantitess NCAA MOURA LTE t : 2 

For more exciting recipes and money-saving coupons, write to: T. Marzetti Company, Dept. P. Box 29300, eo LS Ohio eye Eo 


"SQ T MARZETTYS SALAD IDEAS. FROM THE PRODUCE DEPART MONE | 


SALAD 


Osienta STC eed aa Tee 






Sauk ‘ene 
ee 5 


ee 


; i cee 
9 tan 
1. 70 teensy, teensy calories. 30. Good triumphs oy °r fat. 






2. Tantalizing to the toes. ~ 31. Ends sweet obses: .ons. 
3. One of lifes rich pleasures. 32. 70 itsy-bitsy calo.es. 
4. Fat, dessertier flavors. 33. Thank you Cal 


5. True taste of dreams. 34, Whos ‘he good 









obsess over food. 







6. Another good, good loser? 
idea from the good 35. No more monsier diets. hin mans name is 
Knudsen people. 36. I saw my cheekbones today. Andy. 


of. Live fit. 37. I show off more because 52. Isn't that sweet? 















"| have no guilts. more shows off. 53. Wore “intensely-in” skirt. | 
ony lemon. 38. Mmm, Mmm, MMMMMMM. __ 54. This is meaningful food. : 


New, new, new, new, new, new. 39. Diet decadence. 55. An abundance of calcium. 


Q Calories Worth Counti 


soa a 


11. 20 calories less than 56. The goodness of protein 
Yoplait Light. 57. My nervesarenot | 
12. You will yum it to pieces. frayed. 


13. Sensuous and sinful 58. Mixed strawberry and 





strawberry. vanilla. 


14. Perfect peach for prominent ( Cd | 59. Inspired by fruit trees 
| people. a of heaven. 
















. Met a tall, thin man. 60. I can bare my 





Strawberry goes bananas. ‘tawberr Y midriff. 
. Very voluptuous vanilla. Nonfat Yogurt 61. Andy isa 
Raspberry is 10 reasons worth. with Aspartame Sw conservative. 
um, yum, yum. NET WT. 6 OZ. (Oommen 62. Andy asked if I were 
Tempt your heart. serious. d 
- 21. Add raisins. Mmmm. ae 63. Had a raspberry and lemoll 
22. Add granola. 40. Only 70 nowhere-to-be-seen day. 7 | 
~ Ahbhhhbhh. calories. 64. Good, Good, Good, Good. 
3. Add nuts. 41. Food for the soul. Good, Good, Good. 4 
42. 1 do my stretches. 65. I fit into my jeans. 
. I can desert dessert. . Live thin. 





i 67. I reached my goal. 4 | 
68. Lost some calorie 
69. Gained some | 


_perspective. 


All photos, Irwin Horowitz; prop stylist, Sarah Barbaris; food stylist, A.J. Battifarano. 
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Crea 
COOKBOOK 


Whats the scoop on every- 
one’s all-time favorite? 
An iceboxful of ideas 
for super new shapes / 
and scrumptious / 
sauces! 











It’s a grand old flag 


Three cheers for the red, white 
and blueberry! A perfect Fourth = 
finale. 3 


Prep time: 30 minutes plus 
freezing oo 


Y2 cup blueberry preserves, 
chilled 

1 pint premium-quality 
blueberry -vanilla swirl 
ice-cream 

2 pints premium-quality 
vanilla ice cream 

1 pint raspberry sorbet 
Blueberry Sauce (see Fresh Fruit 
Sauce, page 156) 
Fresh raspberries, for garnish 


To make blue field: Use a box 
from foil, plastic wrap or wax 
paper (box should have 2-inch 
sides). Measure ond mark 9 
inches on box from 1 end, then 


cut at mark. Slide cut ends to- __ til mixed. Pour into foil-lined wise in one corner of pan. 

gether telescope fashion so that box; freeze overnight. To make stripes: Working 
box is 9 inches long. Line box Line 9x5-inch loaf pan with quickly, spread % cup vanilla 
with foil. Add preserves to foil; chill, Unmold blueberry ice ice cream on bottom of pan 
blueberry ice cream and stir un- cream from box and fit length- = next to blueberry (continued) 
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THE 
COOKBOOK 


(continued) mixture; cover with 
even layer of 2 cup raspberry 
sorbet (return everything to 
freezer to harden as neces- 
sary). Repeat with another % 
cup ice cream and another 2 
cup sorbet (layers should be 
level with top of blueberry ice 
cream). Cover entire surface 
with even layer of 1% cups ice 
cream, then remaining sorbet 
and remaining ice cream. Cover 
with plastic wrap and freeze 
overnight, until hard. 

To serve, unmold onto serv- 
ing plate and cut crosswise 
into Ye-inch slices. Serve with 
Blueberry Sauce if desired and 
garnish with raspberries. 
Makes 18 slices. 


Tropical sundae pie 





This dessert is delicious no matter 
what combination of ice creams and 
sorbets you use. 
Prep time: 10 minutes plus freezing 
1 pint mango sorbet or orange 
sherbet, softened 
1 pint raspberry sorbet, softened 
1 pint vanilla ice cream, softened 
1 prepared graham-cracker crust 
(6 02.) 
1% cups heavy or whipping cream 
Heavenly Hot Fudge Sauce (see 
page 156) 
Fresh strawberries and mint 
leaves, for garnish 
Using a Ys-cup scoop, 
alternate scoops of 
sorbets and ice 
cream in graham- 
cracker crust until 
bottom is covered. 
Continue scooping al- 
ternate colors to make 
second and third layers, 
forming a pyramid shape. Cover 
and freeze overnight. 
One hour before 
serving, beat 
cream until stiff 
and pipe deco- 
ratively over 
pie. Freeze 
until cream is 
firm. Drizzle with 
hot fudge sauce just 
before serving. Garnish 
with berries and mint. Makes 12 
servings. 


Over-the-rainbow 
yogurt bombe 


Frozen-yogurt stands are proliferat- 
ing all over the country, so you 






should have no trouble finding these 

three complementary flavors. © 

Prep time: 15 minutes plus freezing 

1 quart strawberry frozen yogurt 

1 pint papaya frozen yogurt 

1 pint blackberry frozen yogurt 
Sliced fresh berries and mint 

leaves, for garnish 


Use a deep 8-cup bowl with 
rounded edge and 6- to 7-inch 


top diameter; line with plastic 
wrap. Spread strawberry yo- 
gurt on bottom and sides about 
l-inch thick. (If yogurt is too 
soft, return to freezer to firm.) 
Spread papaya yogurt inside 
strawberry about 1-inch thick. 
Fill center with blackberry yo- 
gurt. Freeze until hard. 

Invert mold onto platter and 
peel off plastic. Smooth with 
warm knife. Garnish with berries 
and mint. Makes 12 servings. 


San Juan pina colada 
sorbet 


We took the three ingredients in a 
pitta colada drink and froze ‘em in 
an ice-cream maker for (continued) 
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pa OW CHEDDAR CHEESE GIVES 
LAIN VEGETABLES A TASTE YOU'LL FANCY. 


This bunch of broccoli was utterly uninspired, until a simple cheddar sauce 
melted your heart. How could canting so easy make such a difference? 
Try this simple recipe and see! 


MICROWAVE CHEDDAR SAUCE RECIPE 
Heat 1 c. milk 2 minutes on medium high. Set aside. Melt 2 Tbs. butter 
1 minute on high. Stir in 2 Ths. flour, heat 1 minute more on high. Briskly 
stir in warm milk. Blend well. Cook on high 242 minutes, or until boiling. 
Stir in 1 c. grated cheddar cheese. Blend well. 








THE 


COLT Sal, 


COOKBOOK 


(continued) an icy tropical treat. CQ 
Prep time: 10 minutes plus freezing 
2 tablespoons dark rum 
2 cups unsweetened pineapple 
juice 
1 can (8% 97.) cream of coconut 
Fresh pineapple shells (optional) 
Sliced fresh pineapple, whole 
mint leaves and toasted 
coconut, for garnish 
Bring rum to boil in small 
saucepan. Pour into food pro- 
cessor or blender. Add pineap- 
ple juice and cream of coconut; 
puree until smooth. Pour into 
bowl and refrigerate until cold. 
Transfer to 2-quart ice- 
cream maker and freeze ac- 
cording to manufacturer’s direc- 
tions. (Or pour into 9-inch 
square pan and freeze, then 
process in food processor until 
smooth. Return mixture to pan 
and freeze at least 2 hours.) 
Scoop sorbet into fresh pineap- 


ple shells or bowls and garnish « 


with pineapple, mint and coco- 
nut. Makes 6 servings. 





Creeping caterpillar 


Invite our mint-chocolate critter to 
your child’s next birthday party. CQ 


Prep time: 15 minutes plus freezing 


2 pints mint-chocolate chip or 
pistachio ice cream 
8 chocolate wafer cookies 
28 miniature marshmallows 
2 pieces (3 in.) red licorice 
2 green candy-covered peanuts 
1 red-hot candy 


Scoop 8 scoops ice cream onto 
cookies. Arrange in a zigzag on 
cookie sheet or tray. Place 2 


_ marshmallows on each side of 7 
fae . . 
a scoops for feet. Insert licorice 


in top of eighth scoop 
for antennae. Stick pea- 
nuts on for eyes. Freeze at 
least 1 hour. 
Just before serving, position 
red-hot for mouth. Makes 8 
servings. 


Bar-none crunchies 





These homemade ice-cream bars are 
great party fare. Have your guests 
select toppings and coat their own. 
Total prep time: 20 minutes O 
Ye gallon box vanilla or favorite 
flavor ice cream 
Wooden Popsicle sticks 
Choice of coatings (measures 
per bar): 
2 to 3 tablespoons crushed toffee 
candy 
2 to 3 tablespoons oatmeal cookie 
crumbs 
2 to 3 tablespoons toasted flaked 
coconut 
2 to 3 tablespoons crushed 
peppermint candies 
2 tablespoons chocolate or colored 
sprinkles 
2 tablespoons miniature chocolate 
chips 
Cut ice cream crosswise 
into quarters. Return 3 quarters 
to freezer. Mark remain- 
ing block crosswise in 
thirds with a knife. In- 
sert a Popsicle stick 
in the center of 
each block and cut 
along marked 
lines. Return to 
freezer and repeat 
with remaining bars. 
Freeze all at least 15 
minutes, then roll bars in 
coatings. Makes 12 bars. 
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by Irene Spencer 


A numbered limited edition collector plate 
trimmed in 23kt gold. 


vers hold an extraordinary attraction 
,” says Irene Spencer — winner of the 
of the Year” sna from the National 
ation of Limited Edition Dealers and 
lifornia Plate and Collectibles Show. 
n this very theme, Irene Spencer has 

| art that is twice inspired...by the 

il beauty of cats...and the elegance 
rs. 


hids are symbolic of love and beauty,” 
2s Ms. Spencer. “And the Siamese cat 
wned for its ornamental qualities.” 

d by both, Irene Spencer has created 
1er loveliest works ever! 


A Limited First Edition 


e in Bloom” is the first in a new series 
ctor plates by Irene Spencer entitled 
id F b owers. Each delicately shaded 
olor painting will combine a cher- 
reed of cat with a best-loved variety 
ar. Two kinds of beauty in each paint- 
specially commissioned for this 

ion. 


Each serially numbered plate will be 
accompanied by a matching, personalized 
Certificate of Authenticity attesting to its 
being produced within the edition limit of 
14 firing days. As a finishing touch, each 
plate will be trimmed in timeless style with 
precious 23kt gold. 


No Obligation — No Risk 


Acquire “Nose in Bloom” and you will 
have the option — but not the obligation — 
to collect all subsequent plates in this exclu- 
sive series. Furthermore, under our 100% 
Unconditional Guarantee, you may return 
any plate for replacement or refund within 
30 days. 


Reply Now for Lowest 
Possible Serial Number 


Since Ms. Spencer is a “Plate of the Year” 
award-winning artist, this is a major collect- 
ing event. Reply now to guarantee a low 
serial number. Reservations will be proc- 
essed in the order received, so send in yours 
today! 


ee Reply by August 31, 1989 me 
i 

| The Danbury Mint Limit: 
! 47 Richards Avenue two plates 
' P.O. Box 4900 per collector 


Please accept my reservation for “Nose in 
Bloom” as described in this announcement. I 
wish to reserve (1 or 2) plate(s) at 
$24.95 (plus $2.95 shipping and handling — 
total $27.90.*) each payable in U.S. funds. 
Check one: 

My check or money order is enclosed. 

Charge my credit card at the time of 
shipment:(] MasterCard) Visa 

(1) American Express 





O00 


State/Zip: 


Allow 8 to 12 weeks for shipment. 
*CT residents pay $29.99 per plate to include sales tay 
All orders subject to acceptance. 


























THE 


COOKBOOK 


Real rum-raisin 
ice cream 
You can make a large batch of the 


rum-raisin mixture. !t keeps in the 

refrigerator indefinitely. 

Prep time: 5 minutes plus soaking 
and freezing O 

Ya cup raisins 

3 tablespoons dark rum 

1 pint vanilla ice cream, softened 

Soak raisins in rum overnight. 

Stir into ice cream and freeze at 

least 6 hours before serving. 

Makes 4 servings. 


Fresh Fruit Sauce 


Ice cream becomes festive when 
dressed up with summer's bounty. 


Total prep time: 10 minutes O 





Ys cup each water and sugar 
Ys teaspoon grated lemon peel 
1% teaspoons fresh lemon juice 







2 cups fruit 
such as 
strawberries, “ee 


=o 


peaches and blueberries 


Boil water and sugar in sauce- 
pan until sugar is dissolved. 
Transfer to medium bowl. Stir 
in lemon peel and juice; cool. 
Stir in fruit. Makes 2 cups. 


Heavenly hot fudge 
sauce 





Refrigerate any leftover sauce in 
measuring cup. To serve, just zap it 
in the microwave. 
Prep time: 5 minutes Ow 
Microwave time: 5 minutes 


4 ounces unsweetened chocolate, 
chopped 

Ye cup heavy or whipping cream 

Ys cup granulated sugar 

Ys cup packed brown sugar 

Ys cup light corn syrup 

2 tablespoons butter 

Y teaspoon vanilla extract 

Combine chocolate, cream, both 

sugars and corn syrup in 4-cup 

microwaveproof measure. Mi- 

crowave on High, whisking af- 

fer each minute, until bubbly 

and slightly thickened, about 4 

minutes. Whisk in butter and 

vanilla. Makes 2 cups. 

_ White Chocolate Swirl: Com- 

bine Y%4 cup heavy cream 
and 3 ounces coarsely 
chopped white choco- 

late in 2-cup micro- 

waveproof mea- 

sure. Microwave 

» on High, whisk- 

ing every 
minute, 


until bubbly 
and slightly thick- 
ened, 2 to 3 minutes. Whisk in 
1 tablespoon butter and 2 tea- 
spoons clear créme de cacao. 
Makes 3 cup. Spoon white and 
fudge sauces over ice cream. 


Almond 

butterscotch sauce 

A hint of almond flavor is a delicious 
twist to an old-fashioned favorite. 
Prep time: 5 minutes O 
Cooking time: 5 minutes 


1 tablespoon butter 

Ys cup chopped almonds 

Ye cup packed brown sugar 

Ys cup light corn syrup 

Ys cup heavy cream 

2 tablespoons amaretto liqueur 
Melt butter in medium saucepan 
over medium heat. Add al- 
monds and cook, stirring, until 
golden. Stir in sugar, corn syr- 
up and cream. Reduce heat to 
medium-low and boil, stirring, 
3 minutes. Remove from heat 
and stir in liqueur. Serve warm. 
Makes 12 cups. 


Swiss Alps chocolate 
sauce 





You don’t have to tell anyone that 
this luscious sauce is so easy. 

Prep time: 5 minutes O® 
Microwave time: 1 minute 


2 Swiss milk-chocolate bars with 
almonds and nougat (3.52 oz. 
each), chopped 

Ye cup heavy or whipping cream 

Combine candy and cream in 4- 

cup microwaveproof measure. 

Microwave on High 1 minute 

and stir. Makes 1 cup. 2 


Recipes by Carol Prager, Lisa 
Brainerd and Kathy Jackette. 
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1 LOVE MOMS nha 
OCEAN SPRAY: _ ga 






® 


ICEAN SPRAY 

IQUID CONCENTRATE 
ASTES JUST LIKE 
\CEAN SpRAY” IN) BOTTLES J 
UT MOM SAYS It Costs. 
\LMOST 307% LESS. q 





T COMES IN A SPECIAL @ = 
30% THAT YOU DON'T - yg 
HAVE TO FREEZE. 

THAT MEANS IT'S A 

QUID THAT STAYS 1 
-RESH RIGHT ON 

me SHELF: 











ind next to Ocean Spray® Bottles. 


—S A S 





oe WN ~~ 
ee 
ye 
iquid Concentrate << 


30% Savings: 100% Ocean Spray Taste. 


INSIDE THE JOURNAL KITCHEN 


You asked 
for it 


a heated t 





enough). Using cornstarch in 


Heat 2 inches vegetable oil in medium saucepan over medium heat to 360°F. Meanwhile, lightly 
beat 1 large egg in mixing bowl. Add 1 pound boneless, skinless chicken breast, cut into thin strips 
and tum to coat with fingers. Mix in 2 cup cornstarch. Add chicken strips one at a time to hot oil; fry 


in small batches just until golden, 1 to 2 minut 


Heat 2 teaspoons oil in wok or large skillet over medium-high heat. Carefully stir in 2 tablespoons 
each sugar and ketchup, and 1 tablespoon distilled white vinegar, 1/2 teaspoons sesame paste (tahini), 
Ys teaspoon minced garlic and pinch white pepper. Boil, stirring constantly, until just beginning to 
caramelize, 1 to 2 minutes. Add chicken strips and toss to coat. Sprinkle with 1 tablespoon toasted 


sesame seeds and | green onion, chopped. Ma 
158 





Open sesame 


‘0 the right temperature (if you don’t have a 


thermometer, dip a chopstick in the hot oil; if the oil bubbles, it’s hot 


the batter makes a light, crispy crust. 


es. Drain on paper towels. 


kes 4 servings. 


Here is the Choi Inn’s recipe and some tips 
on frying Chinese-style: It’s essential that the oil be 








recipe index 


Here is a listing of recipes appearing in this issue, 
induding those from the Journal kitchen and 
advertisements. Advertisers’ recipes appear in 
boldface. Recipes marked with an asterisk include 
microwave instructions. 


DESSERTS 

Almond Butterscotch Sauce p. 156 Real Rum Raisin Ice Crea 
Bar-None Crunchies p. 154 p. 156 

Creeping Caterpillar p. 154 Son Juan Pina Colada Soi 
"Heavenly Hot Fudge Sauce p. 156 p. 152 


It's A Grand Old Flag p. 151 
Over-the-Rainbow Yogurt Bombe p. 152 
Raspberry-Rhuborb Cobbler p. 138 


Bourbon Street Hot Steak Salad p. 142 
Bronzed Catfish p. 144 

Chicken Jambalaya p. 144 

Choi Inn Sesame Chicken p. 158 

Creamy Cajun Chicken with Pasta p. 142 
Sam Higgins’s Barbecued Beef Brisket p. 148 
Sizzlin’ Pork Chops p. 142 

Stovetop Clambake p. 138 


“Swiss Alps Chocolate So 
156 


p. 
Tropical Sundae Pie p. 15 


Texas Barbecued Pork Ribs p. 148 

Velvet Shrimp p. 142 
MISCELLANEOUS 

Cherrystone Clams with Gorden Relish p. 138 
Fresh Squeezed Breeze p. 85 

Herbed Mini Biscuits p. 138 

“Microwave lar Sauce p. 153 
Strawberry Freeze Breeze p. 85 





Summer Sunset Breeze p. 85 
SALADS AND SIDE DISHES 


Bock-at-the-Ranch Marinated Vegetables p. 148 
Classic p. 73 


Hushpuppies p. 145 
Pickle-Borrel Potato Salad p. 148 
Tex-Mex Frijoles p. 148 
Vegetable Rice Salad p. 73 
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MARY JO 


continued from page 112 


t+ of the money was used to build 
house they now live in. 
[t was damn little, considering,” 
yechne says. “I’m not sorry we 
nt sue, though; it would have 
sed a lot more pressure.” 
a perhaps the most frustrating 
st of all, the couple say they met 
ce with Kennedy at his request 
rtly after the accident, and they 
cussed it with him—without learn- 
any more than they already 
w. The Kopechnes still are not 
e why the meetings, one in New 
*k and one in the senator’s home, 
r took place. 
Those were really ridiculous meet- 


ings,” Mrs. Kopechne recalls contemptu- 
ously. “He just told us he didn’t know 
which way he was heading when he 
drove out of the cottage. Everything was 
so damn disappointing. I didn’t hear 
anything new; nobody told me any- 
thing, and I didn’t even know what to 
ask.” She slaps her hand on the dining- 
room table. “I don’t believe anything 
I’ve heard so far,” she adds. “I want him 
to tell me what happened. Can’t he re- 
lieve us of this? Isn’t there something he 
could tell me that would lift this heavy, 
heavy burden from my heart?” 

She stops to catch her breath. “I 
don’t think he seemed upset either 
time we saw him,” she adds dryly, 
“and I don’t remember him saying he 
was sorry.” 

In recent years, the Kopechnes say, 


= ae 


their contact with Kennedy has been 
infrequent. “The only time we hear 
from him is if something’s going to 
happen with him,’ Gwen Kopechne 
says. “We get a phone call just to find 
out how bitter we are and whether 
we're going to be cooperative. 

“He called the last time he was in 
the area, and he was running for the 
presidential nomination, to let us 
know that he was there and that Joan 
was with him. I said, “That’s nice.’ ” 

“Hell,” her husband interjects, “you 
could see right through it. We could 
have said some nasty things about 
him, and it wouldn’t have done him 
any good.” 

“If I wasn’t in shock when he called,” 
Mrs. Kopechne says in a low voice, “I 
would have said to him, (continued) 


rd 


When you're in the mood for something a little bit different. Tangier. Spicier. 
A little bit... kicky. Try Heinz 57 Sauce. It’s like... 


Ketchup With A Kick! _ 


© 1989 H. J. HEINZ CO. 





@ MARY JO 


continued 





‘Did you go up to my daughter’s 
grave?” 

She drums her fingers on the table a 
few seconds and then stops. For sever- 
al minutes, the silence in the room 
grows heavier. Then Joseph Kopechne 
begins talking of how, in the midst of 
his painful memories, he reminds him- 
self that the tragedy was not in vain. 
“Mary Jo’s death,” he says, choosing 
his words carefully, “kept the senator 
from becoming president.” 


Living with loss 
Like many couples who have suffered 
an ordeal together, the Kopechnes 
seem to have attained an unusual har- 
mony in their grief. “I can tell when 
he’s down; he gets so tense,” Mrs. Ko- 
pechne says. “I get the same way, and 
I think he understands that I’m down.” 
Since he retired thirteen years ago 
from his job as an insurance salesman, 
Joseph Kopechne finds he has more 
time to think about his daughter. “In 
some ways, it’s harder now,” he ac- 
knowledges. He and his wife fill their 
days with routines: He brings meals to 
homebound senior citizens and plays 
tennis; she has a coffee-and-cake club 
with her neighbors; they both attend 





Saturday afternoon mass at a nearby 
church. They travel regularly—to Cal- 
ifornia to see friends, to Florida to visit 
relatives. Before they leave, they put 
flowers on their daughter’s grave in a 
nearby town, and Joseph Kopechne 
mows the surrounding lawn. 

Inevitably, despite their closeness, 
they suffer frequent episodes of feeling 
alone, of reliving the tragedy over and 
over again. “You go to bed at night,” 
Mrs. Kopechne says, “and you think 
and you think and you rehash every- 
thing. You don’t go to sleep, and your 
mind is running like a movie camera. 
What could have happened? Could this 
have happened? Should you do this, or 
would it be good to do that?” She stops, 
and for the first time, she cries openly. 

“I think we could use some coffee,” 
her husband says, quietly, tactfully. 
As he walks out to the kitchen, Gwen 
Kopechne dries her eyes, leans over 
and says in a low, intense voice, not 
wanting him to hear, “She was his 
whole life.” 

The couple are haunted by the 
thought of what their daughter might 
have achieved. “She made her mark in 
the world, but she could have done a lot 
more,” Joseph Kopechne says, smiling. 

His wife adds wistfully, “She’d be 
married and have about a dozen kids. 
I'd be a grandmother.” 


"For more information on how to better protect yourself i in and out of your ean 
call 1-800-331-0852 between 8:00 a.m. and 5:00 p.m. E.S.T. 


From 
@ Smith &Wesson 
SPRINGFIELD, MASSACHUSETTS 01102 


Sometimes, the Kopechnes adn | 
they let their dreams get the better 
them. “Every now and then you thi; 
maybe she’ll come home,” Gwen sa 
“We still find ourselves thinking p 
maybe she’s out working somewhi#" 
and she’ll be home. Maybe that’s whi! 
keeps us going.” She stops and smilfy 
sadly. “You have to believe some 
ny things, you know?” 


An unanswered question 
Gwen Kopechne still thinks daily\iji 
the last time she spoke with hij 
daughter. It was the day before ¢ 
young woman left for Chappaquiddi 
and she had called her parents to d 
cuss her weekend plans—and to t# 
them some important news. it 
“She said to me, ‘I’ve made two de 
sions, ” Mrs. Kopechne recalls. “Thif 
her father came in and took the pha’ 
over, and we didn’t pick up the conve 
sation again. i 
“Do you know, that has bothered 1}! 
and bothered me for twenty yeaify 
What were the two decisions that nh 
daughter made? What was Mary © 
going to tell us?” Gwen Kopech ! 
pauses and looks down at her hanafil 
“Tll never know.” i 
Jane Farrell is a senior editor of L \ 
dies’ Home Journal. 


4 RE YOU } 
“HOSTING AN} 
tis OPEN HOUSE} 


Without realizing it, you may be conti 
out an invitation — to burglars. Fact is, 87. 
of burglaries occur in unoccupied homes. Si 
y there are little things about your home that 
_ say “empty” — papers on a shaggy lawn, a- 
light that stays on, blinds that stay down — 
~ you may be saying “Help yourself.” . 
-_ Little things, but they mean a lot. And — 
they can keep you from coming home to an|}) 
unpleasant surprise. 


Because we care about your safety. 





What it One Of These Children Were Yours: 


If you lived where children are 
ingry—in the Third World or 

en in the U.S.A.—chances are 

at a child like one of these really 
a be yours. And if you had to 
e surrounded by poverty and 
sease, there would be little 
su could do to change their 
‘sperate circumstances. 

The girls and boys you see here 
und CCF sponsors recently 
rough a national newspaper 
peal. But there are more than 
),000 other children on our 
aiting list who need sponsors 
gently. Many go to sleep 

ingty. Or sick. Or unable to 

tend school. 

But you can help change all this. 
yu can reach out to a needy child 
ce one you see here. When you 
), you'll be giving the youngster 
ype. And that’s what Christian 
aildren’s Fund is all about. 

To sponsor a child like one of 
ese, please fill out and return 

e coupon. Or phone (toll-free ): 
800-776-6767. Just give the 
yerator the number (in the 
10to’s upper left-hand corner) of 
€ youngster most similar to the 
1e you want to sponsor. Within 
days, we'll send you the child’s 
10tograph and family background. 
There are so many waiting to 

helped. Your $21 a month (70¢ 

day) will go a long way toward 
aproving a child’s life. If one of 
ese children really were yours, 
ouldn’t you want that to happen? 


CCF Phone Service Center 
~ Open Monday through Friday 
8:00 a.m.-4:30 p.m. Eastern time. 


1-800 sili SSE 


Sally Struthers, National Chairperson 








I CCE Box 26511, Richmond, VA 23261 i 
1 [] Iwanttosponsora Uboy OUOegirl UCleither 2] 
i similar to the child whose photo number is circled at right. ee i 
1 Enclosed is my first monthly $21. Please send photo and Sponsor 5 6 E 
Kit. (To sponsor more than one child, circle additional numbers.) 7 8 
4 [-] I want to learn more about the child assigned to me first. If I 9-10 3 
i accept the child, Pll send my first monthly $21 within 10 days. Li i 
j Or ll return the material so someone else can help. 13144 &§ 
5 [_] I can’t sponsor a child now but Ill give $___— 1S 16 
} to help poor children. 
5 Name i 
i Address i 
Oe Gay ete ip i 
IN CANADA: CCE, 1027 McNicoll Ave., Scarborough, Ontario MI1W 3X2 i 
Gifts are tax deductible. Statement of income and expenses available upon request. OLHJ70 i 





SENEGAL THAILAND 


PHILIPPINES }. 


Sally Struthers, National Chairperson 


1 | Christian Children’s Fund, Inc.: 

















@ BESS MYERSON 


continued from page 107 


immigrants, she graduated from Hunt- 
er College and became the first Jewish 
Miss America. She’s been a television 
star (on the game shows The Big Pay- 
off and I’ve Got a Secret) and the friend 
of governors, senators and mayors, and 
she served as consumer affairs com- 
missioner and cultural affairs commis- 
sioner for the city of New York. But 
it’s probably her latest role—that of 
accused woman—that has gained Bess 
the most public notice. 

I’ve known Bess Myerson a lifetime. 
I know her companion, Andy Capasso. 
I know the whole cast of characters his 
bitter divorce propelled into a prosecu- 
tion that forced Bess to face the possi- 
bility of thirty years behind bars. 

How did she cope during her trial? Is 
there a step-by-step how-to-survive 
technique? How can you gear up day 
after day when you'r ghting for 
your life? 

“Listen,” says Bess quiet]: 
one of the late-night heart 
talks we’ve had over the past several 
months. “Just getting out of bed in the 
morning is a very important step. 
Those first minutes are tough. I re- 
member one morning when I thought I 
couldn’t make it. I knew I had to face 


162 


during 


CO- ne art 


Aveeno is not a beauty bz} 


Ny 


reporters, prosecutors, witnesses. All I 
could think was, Oh, my God. All 
alone I cried out, ‘God, what are they 
doing to me?’ 

“I talked to myself. Out loud I gave 
myself instructions. I said, ‘Stop it 

. let’s take each step... go inside 
now...brush your teeth.’ I became 
my own nurse. My friend Ellie, who 
lives two blocks away, called. She said, 
‘Come over for oatmeal.’ I thought, 
Yes, that’s what I should do. Eat a 
good breakfast. Get on with the day. 

“There were mornings I felt ill. One 
morning I was in such an awful state 
that I couldn’t get up. The press was 
hounding me. Terrible things were be- 
ing said. Everything was bad. I felt 
suicidal. I had reverted to feeling like 
a child. Helpless. Worse, helpless and 
hopeless. There seemed no way to 
fight. The world was having a field day 
with me, and I felt so alone. What I 
did was, I put my arms around myself, 
and I hugged myself. I became my 
own best friend.” 

She also decided to break off with 
the people who weren’t real friends to 
her. “You must stay away from people 
who are quick to knock you down,” she 
says. “Don’t keep in touch. If they call, 
hang up. Foul-weather friends come 
around because you're in trouble. 
When you're one rung down, they feel 


higher. I remember a morning wh 
this particular person called and sa 
‘I just watched the news. Oh, my G 


how awful for you.’ I said, ‘Look, } 


you're going to call me, I don’t want 


hear what you read or saw. You're 1 


being positive. Maybe you should 
call anymore.’ ” 

And she refused to read or listen 
news reports of the trial. “I knew I w 
innocent, and when I started avoidil 
what the reporters said or wrote, 
found I could enter the courtroom ea 
morning without carrying that ext 
burden of negativity.” 

Bess learned, too, how to ignore h 
own inner concerns, her doubts ai 
fears. “I developed engrossing distré 
tions,” she says, “like reading a wha 
book straight through, playing the 
ano for my own pleasure, forcing m 
self to walk five miles quickly, wii 
energy, as though I were being chase 
I'd say to myself, ‘Faster, they’re gail 
ing on you.’ I’d work out physical 
like an athlete priming myself. And 
used the subway to go to court. I wan 
ed nobody pumping any drivers abot 
me. Also, this way I could feed off th 
people. Subway regulars take th 
same train at the same time every da} 
After a while it became like a clul 
house. As they got off at their statiol 
they would give me thumbs up. They 
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‘I wish you luck.’ That positive 
sion was heartening. 

t night, ’'d do everything conceiv- 
Ito build morale for the next day. 
tever would give me a night of 
so I wouldn’t give in to fear. A 
je. Dinner with a trusted friend 
id give me a shot in the arm and 
me no matter what. Anything 
gave me peace and built up my 
idence.” 

| 















abit of winning 


iving has become a way of life for 
. She is a serial winner who has 
ed three divorces, ovarian can- 
stroke and an unsuccessful Sen- 
ampaign. Each time she made it, 
atter how tough it was. “When I 
ancer in 1973,” she recalls, “I had 
ospital coverage and no husband, 
had to depend on myself. In 1981 
father had just died and I had 
my Senate campaign and I had 
oke. Still, I came out whole. 
pairment.” 
ith a background like that, it’s not 
ising that Bess Myerson is larger 
life, with more vitality than 
+ people. She does things in a 
der, more extreme way than most. 
n she finally fell, she landed hard- 
nan most. 


And there were plenty of people 
around to watch her fall. But Bess ig- 
nored them. “I learned to focus. It re- 
quires intense involvement to sit at 
that defense table totally aware and 
focused on everything that’s said, so as 
not to miss a word. I psyched myself 
like a fighter. I kept busy only with 
the business of what would save me. 
See, things would get stuck in my 
memory. If I’d looked mean on TV, Id 
feel upset. If ’'d read some distortion, 
I'd be raging to refute it instead of 
listening to the proceedings. I heard 
that Jackie Kennedy and Frank Sina- 
tra hadn’t read those books against 
them. So you learn from others.” 

Bess worked at looking great, too. 
She had her hair styled. Her suits 
were elegant but simple. She wore 
fashionable high-heeled pumps—that 
is, until she walked past the cameras 
into the courtroom. Then she discarded 
the pumps in favor of flats so she could 
be comfortable when she tucked her 
long legs under the defense table. She 
wandered around during court recess- 
es and stood on line for the pay phone 
and went for coffee in those flats. 

One night, however, Bess realized 
she had left her pumps in the court- 
room. The next day, she recalls, they 
were nowhere to be found: not in the 
courtroom, not in the lost-and-found 


department. In a turn of events that 
could happen only in New York, Bess 
found out that the shoes had disap- 
peared when Imelda Marcos, the wife 
of the deposed Philippine dictator, 
was arraigned in the same room. 
(The Myerson trial had been given 
a day off.) 

She still wonders, facetiously, if 
Mrs. Marcos, who had once collected 
three thousand pairs of shoes, now has 
three thousand and one. 


The woman behind 
the headlines 


As tough as she is, Myerson, like 
everyone else, has frailties, and they 
have been reported as extensively as 
her triumphs: There have been rumors 
of obsessive affairs and of high-handed 
behavior toward the people who 
worked for her. 

“Sometimes I did crazy things,” Bess 
admits. “I behaved in self-destructive 
ways, out of a sense of despair. I have had 
to live with the foolish parts of me. But 
you have to stop beating the hell out of 
yourself. No matter how tough it is, you 
tell yourself, “Yes, I made a bad move. 
Everybody does. But I’ve made lots of 
good ones.’ You work to sustain yourself 
against self-hate. You cannot continue to 
chastise yourself (continued) 
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when If ave 
a urinary 
tract infection? 


“Thanks to the new Biotel U.T.I. test, I 
can tell when I have a urinary tract 
infection (u.t.i.). Even when I have no 
symptoms. 

“So I use it when I’m feeling fine to 
check for a new infection. Or when I 
think I feel one coming on. 

“I just dip one of the test strips in first 
morning urine. If the strip turns pink, I 
know I have an infection.” 

Of course, if you have pain, fever or 
other symptoms — even if your test is 
negative — see your doctor. 
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Pi cine Som Om ctinary 
yourself. piacere 


pharmacist. Or call 
1-800-445-4551 


® American Diagnostics, Inc., @ak Brook, IL 60521 





lm” BESS MYERSON 


continued 


| endlessly. Those could-have-beens and 


should-have-beens are killers. 

“You have to forgive yourself. 
There’s an arrogance that comes when 
you demand perfection of yourself. You 
get over that by developing humility.” 

To develop humility in herself, and 
to find peace during her trial, she 
turned to her religion, wrapping it 
about herself like some great warm 
cloak. “I’d met a group of highly intel- 
ligent Orthodox young women, all of 
whom had careers—a botanist, a 
teacher—and we shared similar back- 
grounds. They brought me to a rabbi, 
who gave me a blessing and a dollar 
and was prophetic. He told me every- 
thing would be all right. 

“When I said my prayers, I asked 
God for help. There are certain psalms 
where you ask the Lord to take you 
through the gates of freedom and to 
prevent your enemies from triumphing 
over you. In those prayers I felt I was 
talking to Him directly. 

“IT began to light candles every Fri- 
day night. I still do. Saturday, the Sab- 
bath, was what sustained me for the 
coming week. It was symbolic. It 
meant for that day I could have peace.” 

She found peace, too, through a more 
down-to-earth contact: her daughter, 
Barra Grant, who was a supervising 
producer and writer for the TV series 
Dirty Dancing and who was working in 
Hollywood at the time of the trial. 
“The relationship between Barra and 
me is forged in steel,” says Bess, who 
fought her first husband for custody of 
her only child. “She called every night, 
sometimes several times. We'd talk 
about her work or the family. She’d say 
that the film she had written about my 
early life, which had been canceled 
when this trial began, was on track 
again and definitely going to be sold to 
TV. Her conversations were always ups. 

“She’d say to me, ‘It will be all right. 
They'd love you to be guilty, but you’re 
not, so it won’t happen.’ She’d repeat 
often how much she loved me and how 
proud she was to have me for a mom. 

“She couldn’t come east during the 
trial, but the truth is it was easier not 
to have friends and family in the court. 
My instinct is to cluck over everyone: 
Are they hungry, is it too chilly? You 
must watch over them, so I was better 
off without anyone there.” 


The end of the drama 


As the jury began its deliberations, 
Bess was glad that one member of her 
family was with her: her young grand- 
daughter, Samantha, who was visiting 
from California. “I had pushed for her 
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to come east,” she recalls. “Subef ] 
sciously, I knew she was what I n 
ed. Sam wasn’t going to talk 
about the trial. To have my six- 
old all to myself was thrilling. I bus 
myself with her. I fed on her love. 

Sitting at the defense table, wait 
for the verdict that would decide 
course of her life, Bess might 
looked nonchalant. But it was all 
act. “The end, waiting long day af 
long day for the verdict to come doy 
was the worst. My lawyers though 
would take two hours. The jury t 
four days and four nights. Nobody ¢ 
know how terrible those last dé 
were. Andy and I were just pra i 
Ted Rubin [a psychiatrist and the % ‘ 
thor of the classic best-seller Lisa a, 
David] had told me, ‘You like a gai: 
fight. This is a good fight. Go in likt } 
fighter. Prepare yourself.’ ” 

As the jurors came back into 
courtroom, Bess recalls, “Andy movi, 
over next to me at the defense table 
just wanted it to be over. More thi 
anything, I needed to be free of 
day-to-day torture. I started to sob. 
body shook.” Then the jury forewom 
read the not-guilty verdict, and E 
knew she could start putting her } 
back together again. | 

“There was no need for celebrati 
after the acquittal,” she says. “It: 
over. Over. Over. I was off that tort 
rack. I didn’t need stars and ché 
pagne; when I was a commissioner, 
had that every night. I reached ou 
my granddaughter. She wanted 
zoo and the ice-skating rink, an 
went with her to Radio City. I wall 
the town. That’s how I celebrate 
with the sense of ongoing life.” 

She also visited the rabbi again 
thank him for helping her. “He saij 
Bess recalls, “‘Now you must take y 
success and use it for the people.” | 

Will she? At the moment, Bi 
seems content to wait and see 
life is going to bring her. “I’m doin 
little writing, but mostly ’m waitit 
listening. I know Il be directed | 
whatever comes. ; 

“And what will come out of thi 
She stops to think before answerl 
her own question. “A new beginnin? 
All my stories have happy endir 
Success is the best revenge; I’ve | 
ways had it, and I'll have it again. |} 

“For now, I’ll enjoy the quiet. I he 
some happiness to catch up on. For 
long time it was taken away from ml 
What I need now is a period of em 
tional convalescence. I want to see ai 
hear and listen. I know that the ble 
som is inside the bud. I’m waiting! 
it to open.” 
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Cindy Adams is a columnist for | 
New York Post. : 


LADIES' HOME JOURNAL = JULY 


» Classic Model Discovery and 
el-Beautiful Skin Contests 


on page 32 


SIAL RULES 


5 can enter both contests but win only one. 


ve Classic Model Discovery is a contest for a woman 
or over to win a one-year modeling contract with Elite 
Management, $25,000 in cash and a $5,000 designer 
ye from Louis Dell’Olio for Anne Klein. To enter, 
e the entry form on page 32, making sure to include all 
tion. Attach to the entry form the following: 2 Dove 
Bar wrappers (any size); a 50-words-or-less statement 
have camera potential because...”; and 2 current 
aphs: a close-up headshot and a full-length shot. The 
aphs must be color snapshots no larger than 5°X7” in 


we Model-Beautiful Skin Contest is a contest for 
age 30 or over to win $500 cash toward a day of 
in their home towns. There will be two winners in each 
region. To enter, complete the entry form on page 32, 
sure to include all information. Attach to the entry 
e following: 2 Dove Beauty Bar wrappers (any size); a 
Is-or-less statement on “How | Maintain Model-Beauti- 
“; and 2 current photographs: a close-up headshot and 
ngth shot. The photographs must be color snapshots no 
han 5’X7” in size. 


for both contests must be age 30 or over by the 
31, 1989, deadline. They may or may not have had 
; modeling experience. Mail entries to Dove Classic 
liscovery Contest, Suite 1900, 40 West 57th Street, New 
Y 10019, or Dove Model-Beautiful Skin Contest, Suite 
0 West 57th Street, New York, NY 10019. Entries for 
test must be sent separately. Entries must be received 
st 31, 1989. No responsibility is assumed for lost, late 
irected mail or printing errors. 


we Classic Model Discovery 


ind-prize winner will be selected from among the five 
(EASTERN: CT, ME, MA, NH, NJ, PA, RI, VT; WEST- 
K, AZ, CA, CO, HI, ID, MT, NV, NM, OR, UT, WA; 
“AST: AL, DC, DE, FL, GA, MD, NC, SC, TN, VA, WV; 
L: IL, IN, KY, MI, MS, OH, WI; MIDWEST: AR, IA, KS, 
, MO, NE, ND, OK, SD, TX, WY). In each of the 5 
there will be a regional winner and a runner-up. The 
ional winners will come to New York fo participate in 
id-prize winner selection described below. 

grand-prize winner will receive a prize of $25,000, a 
r modeling contract with Elite Model Management, 
y placement on the 1990 Elite Elegance Division head- 
nd a designer wardrobe (valued at $5,000). 
grand-prize winner agrees to sign the standard Elite 
ment agreement form, a copy of which can be obtained 
ng and sending a self-addressed stamped envelope to 
del Management, c/o Suite 1900, 40 West 57th Street, 
rk, NY 10019 (or call 800-344-DOVE). Also, the grand- 
nner hereby agrees to be the highlight of a 3- to 14- 
tour to publicize the contest; transportation and meals 
arovided by Dove Beauty Bar. Prizes are not exchange- 
transferrable; all will be awarded. 

regional winner wil! receive $500 cash toward a day of 
in her area and a 4-day trip to New York City, 
J 0 visit to Elite Model Management for career counsel- 
participation in a grand-prize selection mini-pageant. 
equty Bar will provide round-trip air transportation, 
commodations, and meals for 4 days. 

runner-up will receive a year's supply of Dove Beauty 
a professional makeup kit. 

ing will be based on judges’ perception of: skin quality 
gints}, overall appearance (1-10 points), articulateness 
ints) and motivation for an age 30+ modeling career 
ints). The contestant with the highest point total will be 
rer. The contestant with the second highest point total 
he first runner-up. All decisions of the judges are final. 
grand-prize winner will agree to maintain the same 
physical appearance with respect to weight, hair color, 
gth and facial features for 12 months after selection. In 
it that physical appearance is not so maintained, the 
; shall have the right, if they so elect, to remove the 
and to award the first runner-up with the title. 


Playtex® 


Big Discounts 
Every Day! 
Full line of 
Playtex bras and 
girdles, plus other 
selected items. 
First quality only 


Free Catalog 


THE SMART 
SAVER 
P.O. Box 105L 
Wasco, IL 60183 


Noritake China 
Replacements 


Are you having trouble finding matching 
pieces for your Noritake China? 


mashes Ps é 
SERVICE CENTER, DEPT. L 
P.O. Box 3240 
Chicago, Illinois 60654 
Call TOLL FREE 1-800-562-1991 
(In IL 1-312-645-0724) 





The 5 regional winners and runners-up will be notified by 
mail by October 1, 1989. 

The regional winners must consent to be available to 
participate and render services in connection with a final- 
selection mini-pageant to be held in New York City in Novem- 
ber, 1989, and to participate in photography/taping sessions 
and media interviews. They also agree, by entering the contest, 
to grant the sponsors of the contest the right to use their 
names, photographs (on film or videotape) and voice in 
connection with any promotion, publicity and advertising on 
behalf of Dove Beauty Bar in connection with the contest. The 
grand-prize winner will also render services in connection with 
additional photography/taping sessions in connection with any 
promotional, publicity and advertising on behalf of Dove 
Beauty Bar for the contest and as a participant in the tour. All 
winners will be required to sign an affidavit of eligibility and 
release. 


The Dove Model-Beautiful Skin Contest 


There will be two winners from each of the above regions to 
receive $500 cash toward a day of beauty. 

Judging will be based on judges’ perception of: creativity 
(I-10 points), appropriateness to theme (1-10 points), neatness 
(1-10 points) and grammar (1-10 points). All decisions of the 
judges are final. 

The 10 winners will be notified by mail by October 1, 1989. 

The 10 regional winners must consent to participate in 
photography/taping sessions and media interviews. They also 
agree, by entering the contest, to grant the sponsors of the 
contest the right to use their names, photographs (on film or 
videotape) and voice in connection with any promotion, publici- 
ty and advertising on behalf of Dove Beauty Bar in connection 
with the contest. 


Ali photographs and materials submitted become the property 
of the sponsors (Lever Brothers Company, Meredith Corpora- 
tion, Elite Model Management) and will not be returned or 
acknowledged. Winners and runners-up will be selected by a 
panel of experts designated by Lever Brothers Company, Inc. 
Employees and their families of Lever Brothers Company, Inc, 
Elite Model Management, Meredith Corporation, and their 
respective affiliates, subsidiaries and advertising agencies are 
not eligible. Contest void where prohibited or restricted by law. 
Taxes on prizes are the sole responsibility of the winner. 


For a list of winners, send a self-addressed, stamped envelope 
to Dove Classic Model Discovery, 40 West 57th Street, New 
York, NY 10019. 
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High School at Home: 


DIPLOMA AWARDED 
Without obligation, get free info on low cost 
home study method, accreditation, Diploma. 
No salesman will call on you. CALL FREE ANYTIME 
American School, Dept 204 
850 E. 58th St 1-800-228-5600 
Chicago, IL 60637 
oe ee ee ee a es ee 





Dial a Contact Lens® 
Replace your lenses at LOW prices 
All makes of contact lenses 
For Free Brochure & Orders 
1-800-238-LENS 
(619) 459-4144 
Fax: (619) 459-5014 
. 209, La 


HOW TO PUBLISH 
YOUR BOOK 


Join our authors in a complete, reliable publishing 
program...one that offers publicity, advertising, 
friendly editorial assistance, and handsome books. 

Carlton Press, a leading New York subsidy publisher, 
is now seeking manuscripts for publication in book 
form. Fiction, poetry, juveniles, how-to, biography, 
religious, and all non-fiction are being considered. 

If you have a manuscript—or even if your book is 
in progress—you owe it to yourself to get che facts. 
Send for the informative 32-page booklet, How To 
Publish Your Book, explaining our time-tested, publish- 
ing program. You can obtain a free, professional evalu- 
ation of your manuscript's literary qualities and market 
potential...at no cost or obligation. Also, we'll send 
you a gift book to demonstrate our craftsmanship. 

Write today for FREE booklet and publishing details. 


Carlton ‘Press, Dept. LHG 
11 West 32 Street - New York 10001 
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SUBSCRIBER SERVICES 


Change of Address: Please attach mailing label 
from this magazine and write in your new ad- 
dress below. 6-8 weeks advance notice is needed. 
Mailing List Name Removal: We occasionally 
make our mailing list available to organizations 
whose offer we believe might be of interest. 

If you do not wish to receive any mailings from 
companies not affiliated with Meredith Publications, 
Inc., please check the box below and attach 
your mailing label. 

Complaints: For duplicate issues, late delivery 
or any problems, attach mailing label and send 
details to the address below. 

LC Change of Address 

C) Please remove my name from your rental list 
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Gut of the mouths of babes 


Just before he turned three, my son asked, “Mommy, 
what did you and Daddy get me for my birthday?” “I 
can’t tell you, Travis,” | replied. “It’s a secret.” “That's 
okay, Mom,” he said. “I'll be sure not to tell the other 
kids anything!” —Karen Mattingly, Corydon, IN 


After | told my nursery school students to draw pictures 
of their fathers at work, | noticed that David was filling 
his paper with big circles. When | asked him what his 
father does, David said, “He’s a doctor who makes 
rounds.” —Mary Roark, Houston, TX 


One morning my two small sons were quarreling at the 
breakfast table. To distract them, | showed my youn- 
gest two pancakes that were equally large and golden 
and asked him which one he wanted. “My brother's!” 
he said. —Evelyn Lager, Los Angeles, CA 


Deb Polston 


“TELL ME WHAT YOU'RE FISHING 50 I" 
KNOW WHAT KIND 10 START T HAWING OuT." 





Words that Webster doesn’t define 


THE SUBURBANITE’S LAMENT . : : % 
Niclas nase h compizzable (adj.) The capacity of a group to agree upon toppings for a 
sat Seer pizza (e.g., “Okay, no pepperoni—but we’ve got to have mushrooms”). 

eee oe credidiots (n.) People who linger during a movie’s closing credits, as if they 
Raccoons run up the chimney are going to see a name they recognize (e.g., “Look, honey, Ed Kremetski 
While squirrels prune my trees. was the key grip!”). 

mallcontents (n.) The collection of bored, ticked-off husbands you always 
I thought | owned my garden; see perched on benches in the middle of a shopping center. 
I thought my house was mine. mowerhawks (n.) The few strips of tall blades that remain here and there 
But you, you furry creatures, after you cut the grass. 
Have made my kingdom thine! snippocrit (n.) A person who silently scrutinizes the hairdresser’s locks 
before deciding to turn her own head over to this person. 
—Mary I. Roberts From WHEN SNIGLETS RULED THE EARTH. Copyright © 1989 by Not the Network Company, Inc. Reprinted with 


permission of Macmillan Publishing Company, a division of Macmillan, Inc. 
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American classics: the hamburger and 
hot-dog cookbook Beef up your repertoire 
of crowd-pleasing favorites with our recipes and 
fun new fixings . 

Bare-minimum firtmess Hate to exercise? 
We've got the low-effort minutes-a-day workout 
you’ve been waiting for. 

Superstar hair What's the secret to celebs’ 
signature styles? Don’t miss our tips that can give 
you the look of their trademark tresses. 

The bacteria that can ruin your life 
Some doctors think it’s responsible for infertility, 
miscarriages and PMS. A special report on an 
important medical controversy. 
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You. © 


The simple things 


make you feel best. 



















Like the right per- 
fume. A drop-dead 
dress. Or the feeling 
you get when you 
color your hair with 
Nice 'n Easy. ff r 

Because you look 
better than ever. 

You can go lighter 
or darker. Deeper or 
brighter. And your 
hair will feel soft and 
silky too. 

Feel good and look 
great. With a little help | 


from Nice ’'n Easy. 
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REVLON 
Anti-Aging Firmagel” 


Now, theres no excuse to look your age. Introducing Revions Anti-Aging 
Firmagel™ Moisturizer with Sunscreen. This extraordinary breakthrough 
visually firms your skin. In fact, in consumer testing 73% of the 
women who used it said their skin looked noticeably firmer. Whats more, 
after just one week of use there was a dramatic decrease in dryness and 
the look of lines and a significant improvement in their skin’ overall 
texture and appearance. Better yet, our sunscreen may even help pre- 
vent premature aging of the skin caused by overexposure to the sun. 


So discover this unique product and recover your skins moisture, 
radiance and lustre. Ifyou find all this hard to believe —we urge you to try 
this product. After all, seeing ts believing. 
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thin nails.instantly. Adds a 
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make nails look, feel and act 
incredibly strong. 

Protects like salon acrylics 
without damaging nails. Nails 
resist splitting, peeling, bend- 
ing or breaking. So before too 
long, they're longer too. 
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Instantly adds 
measurable thickness 
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IN THE NEWS 





iy (1/5 ° Diana’s double life 

W(1]'{@ It’s business as usual for Britain’s public princess, 
but the private woman is making changes. 
What's the current state of affairs at Kensington 
Palace? By Susie Pearson 


118 * The bacteria that hate women 
Some doctors now think the cure for PMS, infertility 








and miscarriage might be as simple as a dose 

of everyday antibiotics. Find out the latest hi: SO LONG, 

about this intriguing medical research. a LINDAS 

By Melinda Beck PAGE 40 

120 ¢ I loved Lucy 

Just weeks before her death last spring, 

Lucille Ball played backgammon, shared 

laughs and reminisced with a dear old friend. 

Here is his personal account of a special day Z 

with everybody's favorite redhead. MOTHERS 

By Jim Brochu HELPER 
PAGE 55 





FAMILIES TODAY 


55 * The working mom’s handbook 
Real women talk about the problems of juggling family and career, 
plus the news on finding good child care, coping with kids’ illnesses, beating the 
morning rush—and what kids and caretakers really think of working moms. 
By Dava Sobel, Mary Mohler and Margery D. Rosen 


104 ¢ The broken cord 
The moving story of an adoptive father’s struggle with the lifelong problems of hig 
son’s fetal alcohol syndrome. By Michael Dorris 


PERSONALITIES 


A tale of two Lindas 


AO * Linda Gray: The butterfly is free i 
Sue Ellen’s finally walked out on J.R.—for the last time. After eleven seasons on 
Dallas, Linda Gray moves on to behind-the-camera pursuits. By Linden Gross 





| 
| 


44 © Linda Evans: Good-bye to Hollywood 
As Dynasty crumbles and she leaves the Carrington compound for good, Linda Evans} 
may find her life a little less glamorous—but she says that’s just the way 7 
wants it. By Cliff Jahr . 


48 « Summer loves 
“I've got a crush on you” . . . and you and you. From Fabian and Frankie to Tomsi™ 
Selleck and Cruise, here’s a chance to steal another longing glance at the boys who vel 
set our hearts aflutter through the decades. 


BODY AND MIND 


80 * What men want in bed 
Find out the surefire secrets to keeping your husband faithful. From the best- selling 


author of How to Make Love toa Man. By Alexandra Penney | 
| 


a LADIES' HOME JOURNAL « AUGUST 1989 





hee xe 


End adry spell. 


Dove’ contains 1/4 moisturizing cream. 
It won’t dry your face like soap. 











94 « What’s hot: no-sweat 
exercise 
Today’s keep-fit strategy is minutes-a- 
day movement, and we've got the 
perfect exercise plan for you. 
By Sue Berkman 


112 * Medinews 
New vaginal ultrasound fest; winning at 
weight-loss; chromium and cholesterol; 
and more. By Sally Squires 


BEAUTY 
AND FASHION 


3] « Beauty and fashion 
journal 


126 ¢ Superstar hair 

What's the trick to the stars’ head- 
turning styles? We showed five celeb 
look-alikes how to get the trademark 
tresses of their famous twins. 

By Lois Joy Johnson 




















FABULOUS 
FRUIT-FULL 
DESSERTS 
PAGE 146 


DO A DOUBLI 
TAKE! LOOK- 
ALIKE LOCKS 


PAGE 126 
132 ¢ Midsummer style 


lf your wardrobe wilts whenever the heat is on, you can keep 
your cool with these winning warm-weather ideas. 


FOOD 


137 * Food journal 
What's cooking in August. 


139 ¢ American classics: the hamburger and hot-dog cookbook 
Fire up the grill! Our fast and easy thirty-minute recipes give great new taste f 
everybody’s favorite fun-in-the-sun foods. 





146 « The fruits of summer 
Savor the flavor of right-now, ripe-for-the-pickin’ tree fruits. Our recipes for peach 
melba, pear charlotte, apricot mascarpone, and more can help you make the most a 
this season’s gems at their juicy best. 


152 « Cool cooking Mediterranean-style 
Take the heat out of your kitchen with these delicious dinner recipes inspired by th 
fresh and flavorful cuisines of Italy, France and Greece. By Jan T. Hazard 
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By Myrna Blyth 


Meet some 





any of the staff members at 
Ladies’ Home Joumal are 
working moms. (Of course, | 
know that moms who stay 
home full-time work, too. But | think nowadays we 
all accept the fact that the expression “working 
mom” means a mother who also holds a job 
outside the home.) Because so many of us on staff 
understand the stresses, problems and rewards of 
this type of lifestyle, we really enjoyed producing 
this month’s very special and comprehensive 
“Working moms’ handbook.” In our picture on the 
right you'll see three of our LHJ working moms 
and their bevy of adorable children. Mary Lou 
Mullen, who is shown with her daughter, Char- 
lotte, gave birth to her son, Henry, about a week 
after this picture was taken. She even worked the 
day she had the baby. Now, that is most definitely 
a working mom. 

Talking about children, | feel | have to report that my older son, Jonathan, 
graduated from college at the end of May. Even though | didn’t think time went quickly 
when my sons were small, | did think Jonathan’s college years went by in a flash. 
I'm very proud of Jonathan, and now I’m looking forward 
to being the working mother of a working son. 

Books and fiction editor Mary Lou made her prepartum 
contribution to this magazine by editing a lovely story by 
Anne Tyler, the Pulitzer Prize-winning author of Breathing 
Lessons, which LHJ excerpted last fall. In addition, 
Mary Lou found a touching excerpt from The Broken Cord, 
an important book about fetal alcohol syndrome. 

What else is in this bountiful August issue? A touching 
memory of Lucille Ball, the latest on Princess Diana, an 
intriguing medical report every woman must read, plus 
midsummer style suggestions and wonderful recipes for no- 
cook meals. So get out of the kitchen—and read, relax and 
enjoy the kids enjoying the best days of summer. 





(Left to right) Senior Editor Margery 
Rosen with daughter and son; Books 
and Fiction Editor Mary Lou Mullen 
with daughter; Managing Editor Mary 
Mohler with daughter and two sons 


READER CALL-IN DAY 

This month it’s Wednesday, 
August 2, from 4 to 8 P.M. 
Eastern time. Remember, 
the call’s on you. At the 
phones: Food Editor Jan 
Hazard, 212-351-3681; As- 
sistant Managing Editor 
Nina Keilin, 212-351-3684; 
Assistant Beauty and Fash- 
ion Editor Susan Parkes, 
212-351-3682; and Asso- 
ciate Decorating Editor Ka- 
ren Reisler, 212-351-3683. 
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Arlene and Eric’s once- 
close marriage had turned 
cold and distant. Arlene 
believed there was only one 
reason: She was too fat 


By Margery D. Rosen 


Introduced thirty-six years ago, “Can 
this marriage be saved?” is the 

most popular, most enduring women’s 
magazine feature in the world. This 
month’s case is based on interviews 
with clients and information from the 
files of Evelyn Moschetta, D.S.W., Paul 
Moschetta, D.S.W., a husband-and-wife 
counseling team based in New York City 
and Bay Shore, Long Island. The story 
reported here is true, although names 
and other details have been changed to 
conceal identities. 
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Ly weight ts 
crushing 


our marriage’ 


Arlene’s turn 


“MY HUSBAND IS GOING 
to leave me because I’m too 
fat,” said Arlene, thirty-seven, 
as tears filled her eyes. “Eric 
says he loves me, but he 
doesn’t mean it. We’ve been 
married twelve years, and in 
all that time he hasn’t stopped 
criticizing my weight. 

“Of course, I never thought 
I'd ever get married and have a 
family. I was always 
big and fat. My moth- 
er told me that every 
day, in between beat- 
ings. There were sev- 
en of us kids, and 
from the time I was 
eight, I did all the 
child care, laundry 
and cleaning. She’d 
move the canisters on 
the counter, and if she founda 
speck of dirt, she’d smack me. 
I'm sure it was because I was 
so clumsy and ugly. 

“When I think about it now, 
my father must have known 
what was happening—but 
mostly, he was never around. 
He worked so hard—he was a 
construction worker laying 
sewer pipe—and he took over- 


time whenever he could get it 
because money was tight. But 
he’s the most wonderful, gentle 
man. Even today, Ill do any- 
thing for him. He and my sis- 
ter are the only ones I still see. 

“Though I was miserable at 
home, at least I was smart. I 
buried myself in my books and 
got involved in every activity I 
could—missionary club, field 
hockey, the debate team—so I 
could travel and get away from 
my mother. I didn’t have many 
friends—people only called me 
to copy my homework—and of 
course I never dated. 

“College was a turning point 
for me. I had won a full schol- 
arship to a prestigious engi- 
neering school, and as one of 
only seven women, I was sud- 
denly being asked out all the 
time! From the beginning, 
though, I had my eye on Eric. 

“We were seated next to 
each other in freshman phys- 
ics, and I thought he was bril- 
liant and so handsome in a 
Clark Kent kind of way. He 
was also very athletic—he 
played on the football team. 
Mostly, though, I remember 
how kind and attentive he was 
tome. (continued on page 16) 
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@ CAN THIS MARRIAGE 


continued from page 12 





“Eric was shy, but finally we went to a basketball game, 
then came back to the dorm and talked until four A.M. Eric 
was living at home that year, and his mother was con- 
vinced I was a tramp; she’s hated me ever since. 

“I can’t stand his mother and sister. They’re very cold, 
very aloof. No one ever says what’s on their mind, which is 
the complete opposite from my family. We’re very up-front. 

“IT know they thought I wasn’t good enough for Eric. To 
be honest, I didn’t think I was good enough for him either. I 
was afraid people would point to us on the street and say, 
‘Why is that gorgeous guy going out with such a fat slob?’ 
When the football team went away for the weekend, I was 
convinced he’d meet someone else and drop me. 

“Though we dated steadily throughout college, by gradu- 
ation, Eric still wouldn’t make a commitment about mar- 
riage or even about finding a job for himself. 

“Td accepted an offer with a large manufacturing compa- 
ny, but I was tired of watching my life slip away. I wanted 
to get married, so I gave him an ultimatum: I refused to 
sleep with him until he married me. After about nine 


months—during that time he found a job—he gave in. 
“But our troubles seemed to start right away. That won- 
derful closeness we had before we married vanished. 
“Eric never wanted to do anything except sit on the 
couch after work and watch TV. I know we both worked 
long hours, but we never even went out to dinner or to a 


movie. Sometimes I'd go over to sit next to him, and he’d 
get up and walk into the other room. 

“For a long time, our paths hardly even crossed. I have to 
do a lot of traveling for my job. Plus, J work at my church 
soup kitchen and help out with community-service proj- 
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ects. Eric became this compulsive athlete: karate one dé 
basketball the next. He wouldn’t get home until past eleve 

“But even though I work these incredible hours, Eric h 
always expected me to do everything—pay all the bills, 
the shopping and laundry. But mostly I’m sick of the 
he criticizes how I look. My weight has always been| 
problem: I weighed 177 on our first date, about 157 wh 
we got married, and now I’m back up to 200. But I do) 
think my own husband has to say things like ‘Susan h 
such beautiful hair. Why don’t you ask her how she fixes i 

“I remember one spring we were getting ready for Eri 
company picnic. I was actually at my thinnest point, ani 
had bought this new sleeveless outfit. He said, ‘How ony 
you ever think you’d look good in that?’ 

“In fact, Eric sabotages my efforts to lose weight. AA 
playing basketball, he comes home with a container) 
rocky-road ice cream or a box of doughnuts. When I poi 
out how impossible it is to stick to a diet with that stuff] 
the house, he says, ‘Why should I starve myself?” 

“In spite of all this, I decided that I wanted to have 
child. We tried for a long time, but I couldn’t get pregnai 
so I went to fertility specialists. Eric refuses to come. 

“T had suggested we go for counseling on and off { 
years, but Eric always said no. Now he’s agreed, but 
think it’s probably too late. Eric should find himself soy 
nineteen-year-old who'll worship the ground he walks 
and have nail polish that matches every outfit. It’s obvio 
that ’m not what he wants.” 





Eric's turn 
“Look, I don’t deserve this. I’m a very good husband: I do} 
run around with other women, I make a fine living. Ij 
tired of hearing about how (continued on page 2 
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i CAN THIS MARRIAGE 


continued from page 16 


terrible I am, ” said Eric, thirty-seven, 
a handsome man who sat stiffly on the 
couch. 

“You know, I listen to Arlene, and I 
wonder if I’m leading the same life she 
is. If I did or said half the things she 
accuses me of doing, I wouldn’t want to 
be married to me either. But I don’t— 
and it’s quite clear that Arlene doesn’t 
care one whit about how I feel. 

“Tf she did, she’d lose weight. Arlene 
will insist to her dying day that it’s 
because I don’t like the way she looks, 
but that’s not true. It’s unhealthy to be 
as fat as she is. That’s a medical fact. 

“It’s ironic that she says I criticize 
her weight because I don’t love her. 
The way I see it, it’s the other way 
around. I’ve told her how important it 
is to me that she lose weight; if she 
really loved me, she’d do it. 

“Frankly, I don’t understand why 
she can’t. As far as I’m concerned, los- 
ing weight is simple. You stop eating 
and you start exercising. I haven’t told 
her to fit into a bikini or win an Olym- 
pic medal or anything. This is the only 
thing I’ve ever asked her to do. 

“Look, what I say and what Arlene 
hears are often two different things. 


For instance: If a co-worker has her the house. Arlene is very detail-orient- “Arlene was the first and only “ 


Introducing The Advanced System Iron. 
It Does Everything Except 


Fold The Clothes And Put Them Away. 


hair in a French braid, and I think it 
looks great, I might say so. Is that any 
different from when Arlene says, ‘Gee, 
I like Bob’s tie; why don’t you ask him 
where he got it?’ 

“But Arlene has always been like 
that. She either misunderstands or ex- 
aggerates what I say. She tells you 
that after we got married, we ‘sudden- 
ly’ had nothing in common. Well, we 
never had similar interests. 

“Frankly, I think it’s healthy to 
have different interests, but Arlene 
blows way out of proportion the 
amount of time I spend on sports. I 
might go to karate or basketball three 
times a week, for about two hours. Ar- 
lene sits and stews, just like in college 
when Id travel with the football team. 

“And I didn’t stall about getting 
married either. I knew we’d get mar- 
ried; we were an item. But Arlene 
wanted to get married on our first 
date. I don’t think waiting a few 
months, until after you graduate from 
college, can be considered stalling. 

“T think it all gets back to the fact 
that Arlene is so dependent on me. I 
can’t even walk into the bathroom to 
take out my contact lenses without her 
saying, ‘Eric, Eric, where are you?’ 

“I also find it incredible that she 
says I don’t participate enough around 


























ed, and she is easily overwhelmed | 
the littlest tasks. She’s also very co 
pulsive. The simple act of doing la 
dry becomes a big deal because she’s 
anxious about all the other things 
her to-do list. But just because I do 
assign as high a priority to whate 
she does doesn’t mean I don’t care. 

“Her comments about the baby iss 
are particularly galling. I never sai 
didn’t want to have a baby. I love ki 
and I’m looking forward to havi 
them. What I said was, I’m not rea 
to go to a doctor when I can count 
one hand the number of times we’ 
made love in the past year. Befor 
have all these tests, let’s try to hav 
kid the old-fashioned way. 

“You know, living with Arlene is 
easy. My family is different from hej} 
My father had his own hardware sto 
my mother was a housewife. | had 
older sister, but other than the us 
sibling tiffs we never fought. I wa 
good kid, got good grades. Arlene li 
to call herself up-front, but I think b 
ter words are loud and demandi 
When she gets upset, she screams wi 
such rage, she must really hate me. 

“You know, Arlene is really v 
generous, but she spends so much ti 
and energy helping others, ther 
nothing left for me. 
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r dated. She was so friendly and 
going, | was drawn to her immedi- 
ly. But this relationship isn’t grow- 
. I don’t like to tell a third party 
ut our problems, but if our mar- 
se is going to end, then it’s going to 
| after we’ve tried everything.” 
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2 counselors’ turn 


lene and Eric believed the weight 
le was destroying their marriage, 
it was apparent to us that it 
sked many other problems that 
t had to be resolved,” said the coun- 
rs. “So, though we encouraged Ar- 
2 to see a weight-loss specialist, we 
centrated on other issues. 
One problem was the fact that Ar- 
2 and Eric were very different types 
yeople. Arlene was emotional, ma- 
1ai and highly demonstrative. Ne- 
ted and abused as a child, she was 
with her self-esteem shattered, 
| she grew into a woman who was 
perate for affection. When she 
sed she was not getting it, she 
iid become clinging. Witness her 
bility to let her husband leave the 
m for even a few minutes. 
Like most abused children, Arlene 
_learned that the only way to han- 
feelings of anger or frustration was 
ash out at others. Food became her 
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g of choice: When she was anxious, 
et or angry, she would eat. 
Eric, on the other hand, was the 
“ome of the rational man. Highly 
-alistic and self-righteous, he con- 
red himself the wounded party in 
relationship. An excellent athlete, 
also viewed his wife’s inability to 
» weight as a weakness. 
Unfortunately, Eric’s holier-than- 
u attitude prevented him from see- 
how he was undermining whatever 
-esteem Arlene managed to sal- 
e, as well as her efforts to achieve 
one goal he had set as such a high 
rity: her losing weight. 
Though Eric kept insisting that 
qing exceptional happened in his 
dhood, with further prodding he 
uitted he often felt that his strict 
her and older sister made him feel 
he was never good enough. What’s 
‘e, since he was not encouraged to 
ress his feelings and thoughts or 
a to make his own decisions, he 
er learned how to communicate in 
2Ipful way. 
[Though Eric adored his father, he 
/a passive figure who worked hard, 
ie home and watched TV, then 
it to bed. Since he rarely took part 
family decision making, it’s not 
1 to see how his son developed his 
v of what a husband should be. 
Dne of our major goals was to help 
one take pride in herself. We point- 


ed out that she had been treated so 
badly as a child not because she was 
unlovable or unworthy but rather be- 
cause her mother was a very sick wom- 
an. We talked much about her inner 
strengths as well as her many fine 
qualities—her compassion, her excep- 
tional brightness, her sensitivity. 

“Arlene also had to realize that her 
childhood experiences affected her re- 
lationship with her husband in many 
ways. For instance, to help lessen her 
childlike need for attention, we sug- 
gested she count to one hundred the 
next time Eric left the room and she 
began to feel isolated. Gradually, she 
was able to feel less anxious. 

“Arlene also had to stop lashing out 
at her husband when she was angry. 
We pointed out that Eric had a differ- 
ent style of handling things, and she 
had to let him do things his way. For 
instance, to solve the question of help- 
ing around the house, we suggested 
that Arlene first make a list of chores 
that needed to be done. Then the two 
of them would sit down and decide who 
would do what. Arlene had to allow 
Eric to set his own timetable and not 
nag him to do something faster, and 
after a while she saw that Eric did 
fulfill his obligations. Eric came to un- 
derstand that, while he would grow 
quiet if upset, his wife was a yeller. ‘I 


know if she does blow her stack, it’s 
not because she hates me,’ he said. 

“Of course, for a long time, Eric con- 
tinued to deny that he had contributed 
to their problems. Once we pointed out 
that unconsciously he was trying to 
get back at her for what he saw as a 
lack of love, Eric started to recognize 
the times he was acting out of hostility. 

“A real turning point came for this 
couple about eight months into coun- 
seling. At Arlene’s urging, Eric accom- 
panied her to a weekend convention 
for people who were very overweight. 
For the first time, Eric understood how 
painful and humiliating Arlene’s 
weight problem was for her and that 
losing those pounds was not simply a 
question of ‘not eating.’ 

“It had never occurred to me that 
food addiction was a disease, just like 
alcohol addiction,’ Eric said at one ses- 
sion. ‘I would never drink in front of 
an alcoholic...and from now on I 
won't bring food into the house that I 
know Arlene cannot eat.’ 

“Arlene and Eric stopped therapy af- 
ter fourteen months, though Arlene 
comes by from time to time. The last 
time we spoke, she was glowing: ‘I 
have never felt happier in my life,’ she 
told us. ‘And I’m three months preg- 
nant.’ Clearly, they had resolved the 
baby question, too.” B 


791 





66 


For years I lived in 
poverty, barely able 

to feed my two 
children. But I refused 
to give up my fight 

for a better life. Finally 
my determination 

paid off—beyond my 
wildest dreams! 

By Eileen Goudge 
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Today, the author creates her 
novels on a personal computer. 
But she remembers the days 
when she had to borrow a 
typewriter because she couldn’t 
afford one of her own 
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rom welfare mom 


lo milbonaie’ 


sat in my literary agent’s 

New York office trembling 

on the edge of my seat. Al, 
my agent—who is also my hus- 
band—hung up the phone and 
spoke the magic words I'd been 
waiting all day to hear. Beam- 
ing, he announced, 
“Honey, youre rich!” 

Since nine A.M. two 
publishers had been 
bidding for my novel, 
Garden of Lies. It’s a 
story of star-crossed 
lovers, centering on a 
mother who switches 
her infant daughter for 
another baby, and the 
entanglements that re- 
sult. The book had just 
been sold, along with 
the rights to my next 
novel—for an advance 
of nearly $1 million. 

A cheer went up around Al’s 
office. But I just sat there, dazed. 
I was haunted by the memory of 
a summer day in 1972, when I 
had sat in another office, in San- 
ta Cruz, California. The room 
had been filled with young moth- 
ers struggling to quiet their 
squalling babies. Each woman 
clutched a card with a number on 


it, and each wore a similar look of 
hopeless resignation. 

I was one of them—a welfare 
mother. I’'d been ordered by the 
welfare department to appear on 
that date, and they hadn’t even 
explained why. For four hours I’d 
been waiting for a social worker 
to see me. My infant son’s diaper 
needed changing, yet I didn’t 
dare leave the room because I 
might lose my place. 

When women I'd seen come in 
after me were called, I started to 
despair. I wanted to cry out, 
“What about me?” but I felt too 
small and powerless. I was at the 
mercy of the bureaucracy. Who 
was I to risk making waves? 

Finally, at five P.M., when the 
receptionist began putting on 
her coat, I crept forward. I 
showed her my number, and she 
checked it against her list. No, 
she said, my name wasn’t on the 
list. Come back tomorrow, she 
told me. I burst into tears. I felt 
like I was nothing. 

It seemed almost unbelievable 
that only two years earlier I'd 
been a freshman in college. Then 
I'd met Tom (not his real name) 
and fallen in love. We’d gotten 
married right away, (continued) 
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(continued) and I dropped out of 
school. After two unhappy years of 
marriage, we were divorced. 

Barely out of my teens, I had a 
baby to care for and no money, no 
marketable skills and only a high 
school diploma. My ex-husband re- 
fused to pay child support, and I 
didn’t want to be a burden to my 
parents. So I found a job as a clerk 
in a dress shop and moved into a 
small, shabby apartment. However, 
I discovered that to make ends meet 
I'd have to get a second job. 

A co-worker suggested welfare. I 
was outraged. I wanted to earn my 
living. But when I realized that 
having two jobs meant that Michael 
would have to be raised by day-care 
workers and baby-sitters, I changed 


lar or two, then I’d be one step clos- 
er to getting off welfare—and re- 
gaining my self-esteem. 

During the next two years I spent 
hours at the typewriter, sending 


manuscripts to magazines and 
newspapers all over the country. 
Then, in 1974, I met the man who 
became my second husband, John 
(not his real name). Six months la- 
ter, we got married. 

However, things grew harder 
over the next several years. John, a 
free-lance construction worker, 
didn’t have jobs much of the time, 
and most of my article submissions 
were rejected. In 1976, our daugh- 
ter, Mary Rose, was born. A family 
of four, we were scraping by on less 
than $8,000 a year. Some days, all 


“Some days, all we had to eat were 
potatoes. I had to beg the phone 
company not to disconnect us.” 


my mind. My son needed me, and 
that was more important. 

Swallowing my pride, I applied 
for Aid to Families with Dependent 
Children. Once a month I received a 
check for $197.50. That had to cover 
rent, utilities, food, clothing and 
transportation. I always made sure 
Michael had enough to eat, but of- 
ten I went hungry. 

To society I was a sponger. The 
day I went to court when my di- 
vorce became final, the judge glow- 
ered at me from the bench. “I don’t 
see why an able-bodied woman can’t 
work for a living like the rest of us,” 
he bellowed. I felt as if ’'d been found 
guilty of a terrible crime. 

The judge’s disgust, I found, was 
shared—by grocery clerks, bank 
tellers, even men I dated. The pride 
I'd once felt in myself was being 
whittled down to nothing. 

That day in the welfare office be- 
came a turning point. Back home, I 
cried myself to sleep. But by morn- 
ing, I was angry. Why was I letting 
the system treat me this way? 

Newly determined, | borrowed a 
neighbor’s typewriter and started a 
short story. In high school, my sto- 
ries and essays had earned to; 
marks and lots of praise. I’d even 
won an honorable mention in an At- 
lantic Monthly poetry contest. Now 
I thought that if I could sell one 
article or story, even for only a dol- 
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we had to eat were potatoes. Often, 
I had to beg the phone company not 
to disconnect us. 

But I knew that any day my luck 
could change. Each afternoon I 
reached into my mailbox, praying 
for an acceptance. 

Ill never forget the day I sold my 
first article. The National Star 
bought a short piece I’d written ti- 
tled “An Egg in Your Car Will Save 
You Money.” I'd gotten the idea 
from a race-car driver on TV, who’d 
said one way to save on gas was to 
drive as though there were an 
imaginary egg between your foot 
and the gas pedal. I was so thrilled I 
wanted to frame the check, but I 
needed the twenty dollars for food. I 
framed a photocopy instead. 

Gradually, other publications be- 
gan accepting my work. I also en- 
rolled in a free night-school course 
called Writing to Sell. My teacher 
had published several novels, and 
she encouraged me to try my hand 
at a gothic romance. I was excited 
and nervous. Suppose I was no 
good? When I completed a few chap- 
ters, I gave them to her. After the 
next class she took me aside. My 
heart was in my throat. Alice 
smiled. “’m saving a shelf in my 
bookcase for all the books you’re go- 
ing to write someday,” she said. 

I was thrilled. Inspired by her 
confidence in me, I wrote a novel for 


teenagers, which was accepted. But 
while my career was getting better, 
my marriage was growing worse. 
Frustrated with financial difficul- 
ties, John was often abusive, both 
verbally and _ physically. Once, 
when Michael accidentally knocked 
down one of John’s tools, my hus- 
band beat him with a belt. 

Nine years of poverty had taken 
their toll. Finally, we got divorced. 

That’s when I made a major 
change in my life. For years I had 
wanted to live in New York City. 
Once I was on my own with the 
kids, I thought, Why not? So in 
1983, I gathered up my courage and 
every cent I had and moved with 
my son and daughter. I found an 
affordable apartment in Brooklyn, 
and in the first month I landed sev- 
eral contracts to write teen novels 
with the same company that had 
published my first book. But 
spurred by the fear that the kids 
and I could still end up out on the 
sidewalk, I wrote constantly—at my 
typewriter, on the subway, in coffee 
shops and in bed at night. 

My real ambition, however, was 
to write Garden of Lies. I knew it 
could be a compelling story. But I 
also realized it might take me years 
to write and that it might sell for 
peanuts—if it sold at all. 

Meanwhile I had begun seeing Al, 
whom I'd met at a booksellers’ con- 
vention. We were married in 1985. 

Shortly after, I finally started 
working on Garden of Lies. And af- 
ter Viking Penguin bought it, my 
good fortune multiplied. ABC 
bought the rights to make a mini- 
series. Publishers worldwide con- 
tracted to translate it into eleven 
languages. The Book-of-the-Month 
Club chose it as a featured selec- 
tion, and Books on Tape will record 
it. Some days I have to pinch myself 
to make sure this is happening. 

Recently, as I was walking near 
my home, a woman with two little 
girls approached me. “Can you help 
us?” she pleaded. “I’m on welfare. 
My check barely covers the rent. I 
can’t feed my babies.” 

As I fumbled for some money, I 
tried to hide my tears. I knew that 
the dollar bills I thrust into her 
hand were of little comfort. I wished 
instead I could have given her 
something more important: hope. 

Don’t be afraid to dream, I would 
tell her. Dreams cost a lot less than 
a loaf of bread, the supply is endless 
... and they can come true. 
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From the salons of Helene Curtis 
comes the special care hair craves to 
become healthier. And more beauti- 
ful. Four new salon-proven Types of 
Treaiments. Only Salon Selectives 
has them. Everything you need for 
salon beautiful hair. 


G New Clarifying Cleansing 
Treatment. Residue from styling 
products builds up. Weighs hair 
down. This once-a-week ritual gently 
lifts and eliminates it. Gives hair a 
beautiful ego boost. 

p New Deep Moisturizing 

| Treatment. Rich with proteins, 
this special creme formula soothes 
and strengthens weak cuticles. Hair 
shapes up. Has beautiful new life. 


New Leave-In Conditioning 

Treatment. Spray it in. Leave it 
in. For revitalizing, vitamin-rich con- 
ditioning all-day. Protects from sun 
and styling damage, too. 

New Hot Oil Treatment. 
| Bonds with your hairs structure 
‘to soften and silken rough spots. 
Natural highlights shine out brighter. 


Feel salon beautiful every day. 
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Welcome 

to the new Ceres 
for family cars. The — 

| oe Lumina Coe 


» Welcome to Lumina.” 
191) een a nip eleiig eee a 
ee Scotchgard™ Fabric 
Protector on its base model seats for stain 
resistance and easy cleanup. <otal 
A true 6-passenger sedan with 
more people room baad Tate eke 
in its class. 
A family car with a Corvette-inspired 
AEA plata) W616 (a) 01 2166 o1p1 ek) elec e eR Zeer 
unique fiberglass rear leaf spring for an excep- 


















































tionally smooth and = 
ie straight ride. \ 
wa rake Mees la PSAs = 


ae , with the critical input 
. of the people who build it 7 
Tele Bye. (ae Bb) AO) 06 0): oe 
prehensive 3-year/50,000- . &— 
mile Bumper to Bumper Plus Warranty* 

A car full of standard features you'd expect to 
pay extra for. 

Welcome to all this at an affordable Chevrolet 
eee : 

Welcome to the New Standard. 
Diaper lg so ce ceeds sot . 

We call it The Family Lumina Sedan for 1990. 
A new car so perfectly suited for today’s fami- 
lies that it has been named the Official Car of 
the new Disney-MGM Studios Theme Park. 
And you're welcome to see for your- 
self why family transportation will: 
never be the same. 


Lumina Sedan at Backstage Studio Tour entrance of 
Disney-MGM Studios Theme Park in Florida, part of the 
Walt Disney World Resort near Orlando. , 
The Disney-MGM Stuclios feature‘an exciting interactive 
.theme park for the entire family and a complete working movie 
$ and TV production facility with a Backstage Studio Tour. 
ve) 8 Walt Disney Company 
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celebrate! 


Introducing 


new, white, 
fragrance free, - 
hypoallergenic 


OfE-of -Olay for 


Sensitive skin. , 


It's completely 


compatible 


replenishment for 
your sensitive skin. 








Why grow old gracefully? Fight 





Set your sights on a cache of august ideas 
and appealing solutions for hot summer style 


PE IIT Eon 


It wasn’t long ago that petite women had to choose between 





fashion and fit—they could go for high style and invest in cosily 
‘alterations or settle for a teen look from the junior department. 
Well, all that has changed. Today, top designers 
like Perry Ellis, Anne Klein, Adrienne Vittadini and Liz 
Claiborne are turning out high-quality clothing in petite 








sizes. They can be found in major department 







stores like Macy’s and Saks Fifth Avenue and 
petite specialty stores such as Piaffe and Petite 
Sophisticate. Here, a sample of terrific 


new clothing designed to fit petites perfectly. 


1. Ideal for the office, this slim black 
tuxedo-style coatdress from Anne 
Klein II Petites features the details 
petites should look for: the new el- 
bow-length sleeves and softly round- 
ed, natural-looking shoulder pads to 
boost upper-body proportions. 

2. Count on streamlined, tailored 
clothing in neutral shades—like this 
swank black pantsuit from Anne 
Klein II Petites. The one-button 
blazer boasts a waist-shaping half 
belt in back; under it, a white crew 
(petites must keep necklines spare). 


3. Menswear patterns are in, and 
they just happen to look terrific on 
petites. We love the polish of this 
red-and-ivory houndstooth suit from 
Anne Klein Il Petites—the tony 
cropped jacket offers newsy three- 
quarter-length sleeves. Never over- 
load accessories—one or two dra- 
matic pieces should be enough. 


Dress and suits available at Piaffe, NYC. Far 
left: cashmere sweater, Lyle and Scott; shoes, 
Joan and David. Top right: clutch, Jill Stuart 
New York; shoes, Joan and David. Middle 
belt, Omega; bag, Jill Stuart New York; shoes, 
Joan and David. Details, page 161 
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Virginia Slims remembers when women were 
rocking and rolling around the clock. 
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5. Another standout style? Gianni’s mini- 
houndstooth pantsuit. The jacket features 
just-above-the-wrist sleeves; the trou- 
sers are tapered for maximum slimness. 
Remember: Avoid oversize bags—if 
you need to carry a lot, choose a 
i= <= small handbag and a medium-size tote. 
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4. If you love unmatched suits, our 
combo will suit you to a T: a red 
double-breasted jacket over a slim 
black skirt from Anne Klein II Pe- 
tites. The curvy jacket flatters figure 
contours; the wide-set top buttons 
add strength to upper body. 








6. Sleek jumpsuits like this tai- 
lored black-wool version from 
Anne Klein II Petites really pack 
a punch for fall. A chain belt 
defines the waist, adds a shot of 
style. A solid color from top to 
toe creates a long, lean look. 














Unmatched suit and jumpsuit available 
at Macy's, pantsuit available at Piaffe, 
NYC. Middle: Belt, Omega; shoes, 9 
West. Right: shirt, Ellen Tracey Petites; 
bag, Mark Cross. Left: blouse, Spiegel 
Catalog; shoes, Joan and David. Details, | 
page 161 > 
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Career by Diane Harris. 
Style by Cobbie. 









Give yourself some Cobb 
Cobbie shoes are available 
sizes AAAA to EE, 4 to 12, 
Cobbie Shop or other fine st 
near you. For the location 
area, call 1-800-COBB, 
(1-800-262-2431). 
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SQ spice. Show off your roman- Crom Qa UNigy a/ Spi 
tic side with: Victoria’s Bouquet SPrity as, Mae bleny bee 
by Victoria’s Secret, Boucheron, aro}; On: ¢ ee treney 
X’IA X’IANG by Revion, Chloe by Avon ia Herre, Chap SC tte 
Elizabeth Arden, California by Halste, Blin fo, Faces, 5 
Max Factor, Paris Fleur de Par- Flizep, a CUtur, Men, 5 
fum by Yves Saint Laurent, Os- THe, Sth Arden , Fenay 5 

car de la Renta by Parfums Revio,, ey Troup) Partin, ¥ 
Stern and Vanderbilt by yy eee riziog: 


sloria Vanderbilt 


\ perfumes are heady 


\ Oriental aromas such as 
musks, jasmine and Bulgarian rose. Dare 
\. to wear: Obsession by Calvin Klein, Poison by 
Christian Dior, ‘‘273’’ by Fred Hayman Beverly Hills, 
Loulou by Cacharel, Passion by Elizabeth Taylor, Intimate 
by Revlon, Gale by Gale Hayman, Spectacular by Joan Collins, 
Uninhibited by Cher, Parfum BIC and Knowing by Estée Lauder 


Clockwise, from top: ““273"' by Fred Hayman, Vanderbilt Eau de Toilette Spray by Gloria Vanderbilt, Victoria's Bouquet Eau de Toilette 
by Victoria's Secret, Trouble by Revion, Red Extraordinary Perfume by Giorgio Beverly Hills, Facets Eau de Cologne Spray by Avon 
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ow to signal your unique style? 
We’ve made it easy to choose an 
aroma that’s right for you. Simply de- 
cide whether your perfect per- 
fume is feminine, chic or sexy, then 
go scent shopping and check out 


today’s fabulous fragrances 


TEN SCENT-SATIONAL TIPS 


Cm mI LUN merit mL 
a cool, dark place. Ml Perfume 
TE ee ee 
has darkened or altered in aroma: 
Wi Spray fragrances tend to last 
PCO Le Me ena To 
Thy MC) 
| My 19 el ea Cot Ll 
chemistry changes when you eat 
the hot stuff and increases the 
intensity of your fragrance. Hj Re- 
fresh fragrance after three hours. 
ATM OM Mm LLL 
MOL Coe aU S am Teh 
they're made from ingredients in 
nature, are compatible. Ml Per- 
eM: a eC 
TO a UM Ls Ao CS 
ma Te Ae el mL 
oily skin, stick to lighter fragrances 
because body oils intensify aro- 
mas. Hi Don’t invest in a perfume 
CUCM el el 
it. after an hour or so. Mi Never 
apply fragrance to clothing—it will 
stain. Ml Refrigerate cologne for 
a quick hot-doy pickup. MM Ap- 
plied too much? Remove excess 
Cet Cees 
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Linda Gray. 
The butterfly 1s free 


By Linden Gross 


Sue Ellen and J.R. 


inda Gray is cleaning house. She’s gutted her 

home on a three-acre ranch north of Los Angeles, 

and she’s starting over from scratch. It’s a pro- 

cess of self-affirmation; for the first time in her 
life, she trusts herself and her taste enough to indulge 
her wants completely. There are even fantasies to be 
realized, including a mirrored bathroom with an electric 
skylight, a twelve-inch shower head she calls the rain 
forest, and an eight-by-eight-foot shower stall the color 
of “coffee with a lot of cream in it.” 

“Everything is my handpicked choice,” Gray says, 
flashing the wide smile that Dallas made famous. “It’ll 
be wonderful. Magical. A kind of nice mirror to myself 
that says, ‘Yeah, you’re okay.’ ” 

The forty-six-year-old actress may need that confi- 
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atale of two 
LINDAS 


These two long-suffering 
sweethearts of mghttime soaps 
have left the shows that gave 
them fame. Is there life after 
“Dallas” and “Dynasty”? 


dence. This fall, for the 
first time in eleven 
years, she won’t be go- 
ing back to her role as 
Sue Ellen Ewing, the 
much-abused, vengeful 
wife of J.R., the lusty 
antihero everybody 
loves to hate. 

News that she had 
left the series stunned 
fans and _ colleagues 
alike. Why was she go- 
ing? What would she do 
next? Other nighttime- 
soap stars had departed 
popular series only to 
see their careers stall, and Gray seems aware of the risk. 
“I don’t want to be one of those stars who just falls off the 
cliff and is never heard of again,” she concedes. 

And no, she insists, she wasn’t pushed to make way for a 
younger actress. “I’ve doné everything I could to breathe 
magic and life into Sue Ellen Ewing, but I’ve taken her 
as far as I can,” she says. “It’s time for me to leave.” 

Gray has started over before. She only took up acting 
at the relatively ripe age of thirty-two. A former model, 
she was then married to Ed Thrasher, a TV art director. 
She’s the mother of Jeff, now twenty-five, and Kehly, 
twenty-two. By most accounts, Gray’s desire for an act- 
ing career wasn’t popular with her husband, and it may 
have contributed to their 1983 divorce after twenty-one 
years of marriage. But the gamble paid (continued) 
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other. “Producing is really what a woman has to do in t 
industry,” she says. “It’s the boys’ club.” Moreover, she sé 
“If you sit back and say, ‘Here I am, where are the scrip 
off, and she began winning bit parts in TV series such as_ they will bypass you.” So she’s bought the rights t 
Marcus Welby. Four years after she began taking acting feature film, which she’ll co-produce and star in. She’s ¢ 
lessons, Gray landed the role of Sue Ellen. interested in directing a documentary, and yes, there’s e' 
“They wanted someone who looked like she could have a chance she’ll return to the set of Dallas for an occasio 
been a Miss Texas,” she recalls. “They didn’t say, ‘We need guest appearance. 
a great actress.’ So I went in and read a scene that had been What about marriage to Markey, a forty-year-old { 
typed up spur of the moment.” The scene consisted of a producer? Right now, he’s still living in his own apartmi 
phone call in which J.R. tells Sue Ellen that he’s not coming and Linda likes it that way. “If I want to stay up till fou’ 
home for dinner; the morning read} 


@ LINDA GRAY 


continued 


she’s painfully aware 
that business is not 
what’s detaining 
him. 

“I hung up the 
phone and _ started 
crying because I had 
let it all seep in why 
he wasn’t coming 
home,” she goes on. 
At that point, “I 
looked at the faces of 
the producers, and 
their mouths had 
dropped open. It was 
like, ‘Who are you 
and where did you 
come from?’ I knew I 
had the job.” 

But after eight sea- 
sons of playing a per- 
petual victim, Gray 
became dissatisfied. 
“There were only two 
avenues they let me 
explore as an actress: 
drinking and having 
an affair,” she ex- 
plains. “I was really 
bored to death.” 

For a new chal- 
lenge, she asked to 
direct one episode of 
the show; the produc- 
ers said no. But Gray 
had studied directing 
for a year at UCLA 
and felt her request 
was reasonable. So 
she and the powers- 
that-be struck a bar- 
gain: Gray would di- 
rect one episode and 
in return give pro- 
ducers an option to 
extend her two-year 
contract by one year. 
She stayed on and ul- 


timately directed six episodes. 


WHO’S REALLY LOWEST IN 


TAR AND NICOTINE? 


YOU FILL IN THE BLANKS. 


(SEE BOTTOM FOR ANSWERS) 


mg nic. : 
NOW is Lowest ies ae mg ar 
Zee ____ mg nic. 


IS LOWEST 


Of all soft pack 100s 
By U.S. Gov't. testing method. 





(-o1u Bw 2°9 ‘ue3 Bw 2 (MON “ou Bw 6'¢9 ‘Yer Bu © :NOIHV9) 
2 mg. “tar, 0.2 mg. nicotine av. per cigarette by FTC method. 


SURGEON GENERAL'S WARNING: Smoking 


By Pregnant Women May Result in Fetal 
Injury, Premature Birth, And Low Birth Weight. 





Competitive tar level reflects the FTC method. 





I don’t want some 
to say, “Turn t 
light out,’ ” she sé 
But it’s more tl 
that. “I also like 
exquisiteness of 
ing a total roman 
Of going out on dé 
and not having t 
kind of day-to- 
concern about w! 
doing the laundr} 
taking out 
trash.” 


was most insp) 
tional for me,” G 
reflects. “She 


school, still in 
Catholic school 1 
form, and show 
how to bet on 
horse races at Sa 
Anita. She taught 
how to select wi 
when I was twe 
over great Ital 
dinners. And she} 
me, ‘There are 
things that a wor 
must always hé 
wonderful _ perfv 
and beautiful lir 
rie.’ And to this d) 
do. Even underné 
these jeans,” shes 
laughing, “I h 
great lingerie.” 
Like her grg 
mother, Linda ¢ 
she’s a strong wor 


who knows who she is and where she’s going. 


Now she’s redirecting her own life. “I want to plan a long “There are a lot of people who are sleepwalking thro 
weekend without worrying about a sudden change in our life,” she muses, “and I think, God, somebody ple 
shooting schedule,” she says. “I want to take a month off pour some cold water on them, because they just aré 
and go to Europe like other people do. You know, I’ve never paying attention.” 
been to the South of France or to Rome or Florence to see That’s not going to happen to her, she declares. “I spi 
the wonderful art. 1 want to travel around the United eleven wonderful, terrific, fulfilling years with Dat 
States.” She pauses. “I want to be able to be in charge.” that I will never forget,” she says. “But now, it’s ti 

Travels aside, her plans include producing two projects to be a butterfly with no nets. It’s time to move | 
with Patrick Markey, her business partner and significant to be free.” | 
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Linda Evans: 
Good-bye to 
Flollywood 


By Cliff Jahr 


rom the large living-room windows of her coun- 

try villa in Washington State, Linda Evans 

enjoys a stately view of five acres rolling down 

to a beautiful lake, where a tiny seaplane 

sometimes swoops in to whisk her away for a 
day of shopping. 

These days, that’s her idea of adventure. Mostly, 
this former diva of Dynasty lives quietly in this large 
Mediterranean-style home in Lakewood, a suburb of 
Tacoma. A local landmark, the house has twenty-five- 
foot ceilings that were frescoed by Florentine crafts- 
men in 1910. But few see their beauty. Except for a 
resident servant couple and two cats, Linda spends 
much of her time alone. 

“T love it,” she says. “I’m not at all lonely, and no, I 
don’t wander through empty rooms. I’ve made a gift of 
this time to myself to relax, to be, to play, to think, to 
do anything I want. 

“There’s no typical day,” she adds. “I read, cook, 
garden, go to movies, date a few men. This morn- 
ing I was up at five, reading. I read for hours sit- 
ting on my dock. As for dressing up, when I recently 
had to wear a proper dress and high heels, I had 
them sent up from Beverly Hills.” 

And that’s just how she wants it to be. “I came up 
here to get away from the Hollywood scene,” she says. 
“This place makes my heart sing.” 

After nine years on top, Linda Evans is putting her 
career on hold and finding new fields to conquer. 
Months ago, she played her final fadeout as Krystle 
Carrington on Dynasty, the series that made her a 
magazine cover girl in thirty-one countries and some- 
one who redefined how old a sex symbol could be. At 
forty-five, she’s simplifying her life, pursuing tranquil- 
lity and working for environmental protection. 

She recently leapt into political activism by joining 
a movement against—of all things—sludge. Sludge is 
treated sewage residue, and Linda was shocked to 
learn that disposal companies were proposing to spray 
it as fertilizer on forests in Washington’s beautiful 
Nisqually Valley. Linda is working for a moratorium 
on spraying sludge until more is learned about its 
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long-term environmental impact. 

Sludge does not yet threaten her neighborhood, she 
says, “but how could I just sit here and ignore the fact 
that they wanted to spray sewage contaminated with 
hospital and industrial waste not far from the Nisqual- 
ly River salmon runs?” (Health and environmental 
officials say the sludge would contain treated amounts 
of the waste in accordance with governmental guide- 
. lines and would pose minimal 
risk to public health or the en- 
vironment compared with the 
benefits—growing trees.) 

Linda recently joined with a 
group called the Nisqually Val- 
ley Neighbors and led a rally 
on the steps of the state capitol 
(that’s when she needed the 
dress and heels). “I must speak 
out,” she says. “I go around the 
| country and talk to people at 
' newspapers. I could afford to 
f move away from the contami- 
| nation if I had to, but what 
__ about the others who live here? 
I do this for their sake.” 

Why has this woman, once 
gowned by Nolan Miller, 
turned to such a rustic life? The 
idea to quit Dynasty first came in 1987, but she stayed 
on to do six more episodes that aired last season. “I 
just asked myself, ‘What about my life? Don’t I get to 
play?’ ” she asks. “I want a life before life goes by, and 
if I don’t take it, nobody’s going to give it to me. 
Dynasty made me so happy, but some of the joy was 
going out of it. Nine years is a long time to get up at 
four A.M., and I was tired of work, work, work, work, 
work—then having so little time for me.” 

Linda’s famous farewell scene showed Blake and 
Krystle’s second wedding (to repeat their vows) right 
up to the moment when the couple drove off. Krystle 
had been suffering mental blackouts, and what she 
didn’t know (but viewers did) was that she was not 
headed for a 





honeymoon but 
for confinement fE- 3 

in a Swiss clinic, Be 

where she later Sees) 

lapsed into a mi —. 

coma. OF ZS 

“Oh, that last fi MW 
shot where I ¥%} (i 
waved from the {\\__ | 
limo was so poi- ; i i 
gnant for me,” ff WW 
Linda recalls. 

“Td been crying Biake and Krystle 

all day, ruining my makeup, and now I was saying 
good-bye—in real life—to the whole film crew, lined 
up pretending to be wedding guests. It was literally 
the last shot we filmed and my farewell to everyone.” 

After the last hurrah, the departing star left 
through the studio gates—alone. Then, curled up un- 
der a coat in the backseat of a limo, she wept herself to 
sleep during a midnight drive to Palm Springs to stay 
with friends. (As it turned out, the network canceled 
Dynasty at the end of the season.) 

“T had no idea leaving the show would be so painful,” 
she continues. “Your mind knows that certain things 
have to end in life, but sometimes there’s no way you 
can tell your heart. Dynasty became a (continued) 
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ADVERTISEMENT 


be in Atlantic City all weekend for the 

Western Hemisphere Slam Wrestling 

Championship. So tonight, it would be 

just Mike and Linda, a couple of steaks 
on the grill, and a fine Bordeaux. 

Mike was busily spraying the patio 

table with Fantastik when he heard the 

‘oorbell ring. He gave the tabletop a 

~ried_wipe, admired his 

handiwork for a 

moment, 

nd 


Aire gave the lid on the grill one 
yre shot of Fantastik, then wiped away 
> last of the grease. He stood back 
d admired the brilliant red metal shin- 
x in the late afternoon sun. “Looks 
> new? he thonehtto himself. “That 

Teor 


vent 

wwereet 

ais guest. 

i,Sonny!” 

ms mother 

woutedas Mike 

apened the door. 

oe Mike stared in 

1gs Neat andGn. 

Mike had met Linda 

y a few weeks before, 
resort club for sin 
sin the DryTortu 








just about 


ried Twister and some of his friends 
to spend the weekend partying with us. 
* Hows that grab ya, Sweetie? Boys, carry 

_ the kegs around to the porch! Mike, that 
tir] you met at the ‘Dried Tortillas’ must 


i a 


MORE cera 


Fantastik® outcleans every 
other all-purpose spray 
cleaner on tough 
greasy kitchen dirt. 


What’s more, the 
clean is incredible 


anyplace else. 


© 1989 DowBrands 


be coming by. It looks like you cleaned 
the entire house! Smells like lemon 
Fantastik!” She laughed, kissed Mike on 
the cheek and led the behemoths, each 
carrying a keg lightly over one shoulder, 
through the door. They each shook his 
lifeless hand. “Howyadoin?” “What's hap- 
penin’?”, “Nice house”..they were polite 
enough, Mike thought. Especially con- 
sidering he'd seen them on Saturday 
afternoon television wrapping folding 
chairs around each other's faces. Never- 
theless, the visit was ill-timed. Linda 
vould be here any minute, and another 
“ose of Mom pretending to have a 
uel-to-the-death” with Twister could 

save her permanently turned off. 
When Linda arrived, Mike met her at 
ser car. “Linda, I was planning a very 
special evening. Just the two of us. A 
couple of steaks, some wine...” Linda 
smiled curiously. “Sounds wonderful. So 
whats the problem?” At that moment, an 
empty beer keg catapulted over the roof 
from the backyard and bounced across 
the lawn in front of them. “Twister’s 
here?” Linda asked. “Yeah, my Mom 
brought a few friends over to ‘party 
hardy: There’s Hannibal Cannibal, 
Jumpin’ Jack Crash, and Skull Smusher 
Smith” “Well, maybe I should come back 
“m~me_other time? Linda said 
titel: “Michael! 


ae 














Fantastik? We kinda fice: 

up your patio!” Skul! Smusher was yet: 
ing to them, his head and shoulders 
towering above the six-foot backyard 
fence. Suddenly Skull Smusher’s eyes 
became fixed on Linda. “Say, didn’t you 
used to wrestle as the Idaho Amazon?” 
“You recognized me!” Linda shouted 
back, quite flattered. (continued) 





family for me, and it was more 
like leaving home than I’ve 
ever felt in my life,’ Linda 
says. “I really never left home 
in the sense of making it on 
my own. I'd leave, come back, 
hang around. I'd always kind 
of go from home to men. I got married. After John 
Derek, it was Stan Herman, then right into Dynasty. 

“But the show helped me discover my independence, 
finally, and I was able to give up the idea of needing a 
man, or anyone else, to take care of me. Dynasty was 
an answered prayer. And now,” she reports, “every 
day, I wake up smiling.” 

Linda’s life has shown a tendency toward extreme 
highs and lows. Born Linda Evanstad, she was raised in 
Los Angeles. Her father 
was a house painter 
and—sometimes, along 
with her mother— 





also a ballroom dancer. 
“Everything from ballet 
to the tango,” Linda re- 
members. “They had a 
hard time financially.” 

: . Even though Linda’s 
An early pinup pose classmates at Holly- 
wood High School included Tuesday Weld (then named 
Susan Ker Weld) and Stefanie Powers (Stepfania Fe- 
derkiewicz), Linda’s prettiness stood out. She began 
acting in commercials at fifteen. By twenty-three, 
she’d shortened her name and become a celebrity as 
Barbara Stanwyck’s daughter in the TV western The 
Big Valley. In 1965, she married John Derek, a movie 
heartthrob of the fifties who’d become a producer. 

Derek, whose previous wife had been Swiss sexpot 
Ursula Andress, was known as a fickle Svengali with 
women, and after eight happy years with Linda, 
he left her for actress Bo Derek, then sixteen years 
old. Linda was crushed. Three years later, she wed 
real-estate millionaire Stan Herman; the union 
lasted three years. 

Some people are able to remain friends with old 
lovers, and Linda is one of them. Though she has not 
seen Derek for several years, they exchange letters 
and phone calls, and she occasionally talks business 
with Herman. Why, she’s asked, isn’t she bitter about 
her exes? “Bitterness can happen if, after the breakup, 
you are dependent on the man for your survival,” she 
replies. “But I was able to walk away from both mar- 
riages without asking them to take care of me. I’ve 
learned from the pain of divorce, and I’ve used it to 
make my life better.” 

She’s always been one for self-improvement. Recent- 
ly, the supermarket tabloids have delighted in report- 
ing that she, like Shirley MacLaine, follows the teach- 
ings of Ramtha, supposedly a spirit man who lived 
thirty-five thousand years ago. Ramtha, believers say, 
speaks to the living in a raspy baritone through a 
“channeler,” an anointed person who transmits his 





46 


words from beyond. During these sessions, the chan- 
neler, eyes closed, appears to be in a trancelike state. 

Ramtha’s channeler is J.Z. Knight, a young ex— 
cable-TV executive whose blond good looks resemble 
Linda’s own. Knight lives near Lakewood and encour- 
aged Linda to move there, but Linda bristles at sug- 
gestions by the tabloids that she is under the chan- 
neler’s control. 

“Totally not true,” Linda says, sounding irritated. 
“J.Z. is my friend, a lovely lady. We go shopping and 
discuss things. She’s not my guru or psychic. She has 
never, ever, ever told me what to do—nor would she. 
Ramtha speaks through her to a group of people, a 
seminar where I go, and he’s been a great teacher. All 
he really teaches is: ‘Love yourself and know the pow- 
er within you to create your life and be happy.’ 

“It’s so frustrating to read articles that say my life 
has been taken over,” she adds. “I don’t need Ramtha. 
I don’t need Dynasty. I don’t need a man. I only need 
me and the time and space to have joy in my life. I 


Linda is still friendly with her two ex-husbands. “I was 
able to walk away from both marriages without asking 
them to take care of me. Bitterness can happen 
if you are dependent on the man for your survival.” 


follow no one but my own heart and knowingness.” 

Speaking of men, is Linda’s long-time romance with 
millionaire/producer Richard Cohen on again or off? 
Rumors have it that they parted over the question of 
J.Z. Knight. 

Linda pauses. “Richard is a very good friend,” she 
says in a small, careful voice. “I’m dating ... he’s 
dating ... we’re not dating each other. I’ve been able 
to meet quite a few men up here, real-life men that I 
go out to dinner with. Not Hollywood men. Men who 
live in the Northwest have a different way of looking 
at life, and that’s fun. There’s no major romance yet. 
And I don’t even want to say what kind of work they 
do. It’s Northwest work.” She laughs. “They don’t care 
that I’m on television. A secure man has no problem 
dealing with that.” 

When she’s ready to deal with work again, Linda 
has lots of it waiting—movies with CBS and Cannon 
Films, promoting her beauty book, tie-ins with Clairol 
and the like. She is reading scripts and has not sworn 
off series television, but she’s in no hurry to resume 
the grind. 

“That’s work,” she laughs. “I’m playing. I’m travel- 
ing to Europe again, Italy to get an award, tennis 
tournaments with my dearest friends, John and Julie 
Forsythe, at Windsor and Monaco.” 

Sounds like fun, but does she ever worry that people 
will start asking, “Whatever happened to Linda Ev- 
ans?” Other Dynasty stars—Pamela Sue Martin and 
Pamela Bellwood—left the show, too, and have been 
little heard of again. 

“That’s life,” says Linda. “I’ve stopped my career 
before, and started and stopped it again. Career is not 
that important. By the way, Pamela Sue Martin is 
living a simple life in Idaho with polo ponies, and she’s 
having a ball. Pamela Bellwood is still working and 
was thrilled to death when she had a baby. They’re 
doing it their way, and that’s what I’m doing. The 
real question is,” she adds with a chuckle, “What’s 
Linda Evans going to do about her life?’ ” a 
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* the ultimate haircoloring? 
Color. Subtle, shining, 
natural color in 
every shade of gorgeous. 


Conditioning. Only Ultress 
gives you a second helping 
of deep conditioner. 


Control. An exclusive gel 
colourant makes it so 
beautifully guess-proof, 
it’s a stroke of brilliance. 


Discover Ultress® 
and discover the best you: 
the you that was 


born to shine. b 
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Let the men have their dumb daydreams about those 
girls in their summer dresses, those nubile blonds 

in red convertibles. We women have got a few steamy 
seasonal fantasies of our own, thank you very much 


SUTIN EL 


THE FIRST HUNK-ROCKER 
We worshiped the King 
from the top of his pomad- 
ed pompadour to the tips 
of his blue suede shoes. 
Not only did Elvis have the 
most soulful eyes and se- 
ductive voice around, but 
he got our parents all 
shook up whenever he 
twitched that pelvis. 





REBEL WITHOUT A PAUSE 
He was the first of the 
surly risers, a sexy star 
who knew how to make 
the most of a sneer and a 
cigarette. Decades after he 
died, James Dean is still 
inspiring T-shirts, tight 
jeans and leather jackets— 
not to mention fantasies. 
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| of the Loom Drive, Bowling Green, KY 42102 
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it of the Loom” fashion underwear 
as all the styles that fit his style. Like _ 
7 this sexy low rise, fly-front brief 
and matching athletic shirt. In 
comfortable cotton and the hottest 
colors. Fruit of the Loom fashion. 
Style that fits America’s men. 
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COIF FUROR Maybe it was the hair, or 
the voice; no, definitely the hair. So 
what if Fabian and Frankie Avalon, 
his fellow Philly Dilly from American 
Bandstand, weren’t the greatest sing- 
ers? You could dance to them. 


| WANNA HOLD YOUR BAND We were 
captivated from the minute the Bea- 
tles arrived in America, twenty-five 
years ago. Everyone had a crush on 
The Cute One, but which one was he, 
anyway? Over the years, they all 
looked good—yes, Ringo, even you. 


JUST ONE OF THOSE STINGS Oh, Butch 
and Sundance, how beautifully 
you've aged. Sure, we know you’re 
Serious Actors and Serious Persons, 
but it doesn’t hurt to have those eyes. 


girl’s first summer crushes usually de- 
velop even before she does. Some- 
times, we lust for whatever hunk is 
handy—that adorable lifeguard, win- 
ning waiter or muscular camp counsel- 
or who looks just like Dennis Quaid (if 
you squint hard into the sun). Often, 
however, we crave beefcake that’s 
farther out of reach, smoldering away 
on the movie screen, serenading us 
from every stereo speaker. 

They are short-lived, these vacation 
passions, lasting no longer than a Pop- 
sicle in the sun. And we seldom con- 
fuse our boys of summer with the men 
we want to marry; these gorgeous 
guys are the type to make us think 
about acting up, not settling down. 

Still, we do remember them, when- 
ever a certain golden oldie starts play- 
ing on the radio, and the air is rich with 
promise and coconut suntan oil. 

So why not come with us to the sea, 
the sea of love, and summon a few hot 
summer memories? Stretch out on 
your beach towel, turn up your Walk- 
man, and let’s review a fantastic fleet 
of dreamboats past and present. 
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SMOKEY GETS IN YOUR EYES Burt Rey- 
nolds was our kind of macho man—smart, 
semi-tough and fun. We always knew that 
all he needed was a good woman—but aw, 
shucks, why’d it have to be Loni? 


SATURDAY NIGHT FERVOR Okay, maybe 
he did encourage a legion of louts in 
polyester and gold chains. Still, John Tra- 
volta was surpassingly sexy in his tight 
white suit—and doesn’t “‘Stayin’ Alive’’ 
still make you feel like dancing? 


Sem LONESOME PARTRIDGE Remember David 
me Cassidy? No? Well, you may now think 
mm he looks like his Partridge Family sis, 
mma Susan Dey, but in the early seventies, 
Mm he was pop’s leading puppy lover. p> 
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MALE CALL The eighties were a feast for beefcake connoisseurs. 
There was Don Johnson, Miami’s spice, who never cared about socks 
appeal. He did more for the naked ankle—not to mention the stubbled 
chin—than any other man. Who could look better in cutoffs, an Aloha shirt 
and a Detroit Tigers baseball cap than Tom Selleck, that dimpled charmer 
of magnum force? The Gary Cooperish Kevin Costner got way past first 
base with us in Bull Durham, and hit another homer in Field of Dreams. 
Whether sinuous Patrick Swayze did his dirty dancing in the Catskills or a 
Roadhouse, we wanted to follow right along. And who didn’t want to take 
off with charismatic Tom Cruise after Top Gun, Cocktail and Rain Man? 
There may be even handsomer heroes ahead for us in the nineties, but 
won’t this decade’s dynamite dudes be hard to beat for heat? 
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WORKING MOMS 
~ handbook 








A survival guide to help you 
juggle kids, husband and job 
—and still find tume for 
yourself (well, a little) 





| 
his is not another article about 
the pros and cons of day care. 
Nor is it a sermon about the eases 
importance of early bonding 
| 





and the joys of staying home with young children. Those 
articles don’t mean much to the majority of American families, for 
whom day care is a fact of life, not an option. This is a piece about 
how real moms manage to do their job, care for their families, 
keep their marriages intact and their heads above water. In our 
continuing series of seminars on issues critical to women today, 
LHJ, in conjunction with the YWCA, gathered together working 
mothers from around the country—women just like you—who 
every day confront logistical and management tasks that would 
daunt many a CEO. Here is their no-holds-barred discussion, plus 
a wealth of practical tips we hope will make your life a bit easier. 
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Anne McLaurin, 33, 





Jean Fowler, 44, 


Rhea Starr, 50, 


Lancaster, Pennsylvania, 
= field specialist with the 
“=; YWCA. She has three 


children: Sonya, 26, 


Michael, 23, and Aviva, 
19. Her husband, Philip, 


54, is ahealth-service 
director. 





Patricia Porras, 30, 
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Theresa Wetzel, 39, 


_ Susan Loughlin, 48, 


Ridgewood, New Jersey, 
director of children’s 


_ educational services at 


the local YWCA. She has 
three children, John, 24, 
Paul, 22, and Elizabeth, 
19. Her husband, J. 
Michael, 48, runs his 
own business. 
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Joanne Asaba, 35, 


Antioch, California, Rochester, New dental assistant, El Silver Lake, Kansas, lives in Seattle and is 
is a maintenance- York, is a preschool Paso. She has three is a systems analyst director of the 
crew member for the special-ed teacher children: Leah, 7, with Blue Cross/Blue Division of Family 
Central Contra Costa with one child, Laura, 5, and Gilbert, Shield of Kansas. and Youth Services 
Sanitary District. Christopher, 4. Her 18 months. Her She has two for the city. She has 
She’s a single husband, John, 54, husband, Arturo, 37, children, Cauitta, 6. one child, Nelson, 2. 
mother of three is a school is an electrician. “My and Ilara, 16. Her Her husband, Neil, 
children, Dean, 7, administrator. “The kids are better off husband, Ron, 40, is 36, is an auditor. 
Elizabeth, S, and New Father? | because they’re in a diesel mechanic. “The day-care center 
Danny, 4. “I used to married him. My day care. If l were “A long time ago I closes at five-thirty, 
think everything had husband cooks home all day, | don’t realized I wasn’t but f can’t always 
te be just so with my dinner every night. think I'd meet my Mary Poppins. Many leave my office at the 
kids. Then I realized: Without his help, | own high women probably stroke of five. Stress 
That’s not couldn’t manage.” standards.” would not have made for me is realizing 
mothering, that’s the decision I did to that it’s five twenty- 
bondage.” go back to work. But nine and I still 
it was right for me.” haven’t found a 
parking spot.” 


LHJ: Let’s talk first about options, because for 
many women today, simply finding child care 
that is affordable and convenient is the most 
stressful part of their lives. 

THERESA: When my second daughter was born, 
six years ago, I had a very rough time. I had to go 
back to work after six weeks. But in Kansas it’s 
practically impossible to find affordable day care 
for an infant. Infant day care costs twice as much 
as day care for a toddler or older child. Also, 
finding a center that I didn’t have to race clear 
across town to get to, well, I basically had only 
one choice—a woman down the street watched 
twelve kids in her home. It was a licensed pro- 
gram and she did have a helper, but all the 
children were under five. I was very worried that 
she wouldn’t be able to handle them all. 
JOANNE: I was luckier than Theresa. My mater- 
nity leave lasted four months, two thirds of which 
was paid, the rest I chose to take without pay. The 
fifth month, my husband was able to take 
vacation time from his job. So we really 
didn’t start day care until Nelson was 
six months old. I had already been 
on the waiting list at the YWCA for 
nine months. Believe it or not, in 
Seattle, good spots are so scarce, you have 
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to sign up before the child is even born! 

RHEA: It’s not just in Seattle. When I was direc- 
tor of child care in Lancaster, Pennsylvania, I 
received a call from a woman who was thinking 
about getting pregnant and wanted to know 
whether she could reserve a place for her child. 
PATRICIA: With my first child, I tried three 
different types of day care—before I finally found 
one I liked. It was crazy—when you have to wor- 
ry about whether your child is in good hands, you 
can’t concentrate on your job. Now I’m very hap- 
py—the center we chose is racially mixed, which 
is important to us. But it isn’t cheap. 
THERESA: And many parents just can’t afford 
it. The government gives you a tax credit of 
$2,400 or 20 percent of what you pay for child 
care, which is great. But the average cost for care 
is $3,000 a year per child. That irks me; if they’re 
going to give us a credit, why put a lid on it? 
ANNE: Frankly, if I hadn’t had government sub- 
sidies, ’d never have been able to afford child 
care. As a single mom with three kids, I’ve al- 
ways struggled with a patchwork of arrange- 
ments. I still don’t feel like I have any options. 
And for women like me, it’s whatever 
waiting list we can get on, that’s where 
our kids go. (continued) 
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(continued) LHJ: So how did 
you manage? 
ANNE: At one point, when I was 
unemployed, I linked up with 
a local program called 
Project Self Sufficiency. 
They watched my kids 
while I went on job in- 
terviews. Other times, I 
arranged for sitters to 
come to my home, and 
the government paid for 
it. But it was hell trying to pro- 
cess all the forms I needed just 
to get those sitters paid. Don’t 
misunderstand, I’m grateful for 
all the help; but they certainly 
didn’t make it easy. Even now, I’m 
running to three different places in 
the morning. Since I have to be at work by seven- 
fifteen A.M., I have to get up at four forty-five and 
take my kids to the baby-sitter, who watches 
them for an hour before the day-care center opens 
at seven. From the day-care center, someone else 
takes them to school. When I’m on call or have to 
work overtime, well, that’s another nightmare. 
JOANNE: | thought for a long time about wheth- 
er I wanted a nanny, a family home situation or a 
full-fledged day-care center, but I finally decided 
on the center because I felt that with the other 
arrangement there was no accountability. 
JEAN: [ started looking for child care when my 
son was nine months old. One of our neighbors 
had a son about the same age as Christopher, and 
she offered to watch him while I went to my 
teaching job. I thought, How terrific, right next 
door. Until a week. later when I walked in and 
saw my son drinking from her son’s bottle. So I 
pulled him out of there and found a woman in her 
fifties who watched four other children in her 
home. She took good care of him, but in my heart 
of hearts I felt guilty because I knew that was too 
many children for one person. And I didn’t want 
him with a woman who watches soap operas all 
day, so I started looking at other centers 


and I was appalled! In one they had chil-| aa] 


dren sleeping in what looked like little ani- }} 
mal cages. I finally found something I & 
liked, but it wasn’t easy. 
LHJ: Conventional wisdom says working 
parents labor under a cloud of 














ae 


guilt about leaving their children in someone 
else’s care. Do you agree? 

PATRICIA: No. I think my kids are better off 
because they’re in day care. If I were home all the 
time, I don’t think I'd meet my own high stan- 
dards. They’re exposed to so many more activities 
at the center than they would be at home. 
JOANNE: I agree. I confess—my son does not 
fingerpaint in my house. 

THERESA: And Play-Doh is not available at 
mine. I think I did the best thing I could for my 
children by putting them in day care. Look, I 
didn’t even go to work until I had my first child. 
The dishes were piling up in the sink, I was 
watching soap operas all day, and here was this 
little baby crying, and I said to myself, “Can I 
stand eighteen more years of this?” Maybe that 
makes me sound like a bad mother, but that’s 
honestly the way I feel. 

JEAN: Christopher is an only child, and I want 
him in day care for the socialization, so he can be 
around kids his age. 

JOANNE: I wanted to go back to work, too, but 
from the moment I announced my pregnancy, I 
felt tremendous pressure from my relatives to 
either quit or take a less-pressured job. It was 
amazing — these were women who had worked 
themselves! I felt very guilty about my decision 
then, less so now. But there’s no question I’d 
rather be working. 

ANNE: Not me. I love my job, but am I nuts? If I 
didn’t have to work, I’d much rather be home. 
LHJ: Nevertheless, there seems to be a new view 
of day care emerging. That it’s not a necessary 
evil but rather a positive choice. Is that right? 
JOANNE: | think in many ways, the day-care 
center is doing a much better job with my son 
than I could do at home. At the center they 
discover his capabilities and talents before I do. 
THERESA: I think so, too. There are children in 
my daughter’s kindergarten class who are social- 
ly and educationally behind the others because 
they have not been in a preschool setting. 

JEAN: I believe my working makes me a better 
mother. I get my work done before 
I come home so I give my son 
my undivided attention. 

LHJ: But what about competi- 
tion with the caregiver? No 
matter how thrilled a mother 
(continued) 
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Nothing’s better 
on leaks than Luvs. 


(continued) is with the choice she makes, 
there are going to be times when she and the 
caregiver don’t see eye to eye. 

JOANNE: It is hard to rush into the room with 
your arms open wide, only to have your child run 
to the baby-sitter and give her the hug you've 
been dreaming about all day. 

ANNE: I can honestly say I’m not jealous of the 
caregivers, but then I’m in a different situation 
from the rest of you. The people at the center are 
like our extended family, and IJ get a lot of en- 
couragement from them. 

JOANNE: I think the only way to handle the 
problem of competition and jealousy is to make 
sure you communicate with your caregiver. I let 
her know how I feel about issues—not only when 
I’m upset but also when I’m pleased. 

LHJ: What about child abuse? Though there 
haven’t been any recent scandals, is this an issue 
that mothers still worry about? 

JOANNE: I didn’t think so at first, but I must 
have been unconsciously concerned. One day I 
picked my son up at the center and his wrists 
were all blue. I said to myself, “Oh, God, what’s 
going on here?” Well, just as I was about to get 
all upset, his teacher ran out and said, “Joanne, 
Nelson had the best time fingerpainting today!” 
JEAN: Child abuse was definitely a concern of 
mine. At my son’s center, they have a list and they 
document everything that happens to your child 
during the day. But my son talks now, and one day 
he told me one of the teachers hit him. My husband 
and I spoke to her about it the next morning. She 
insisted that she was ct 






just playing with him, 
but how can I really 


know? — ‘3 7 


RHEA: We can never put the issue of child abuse 
out of our heads entirely, but working parents 
might take comfort in recent reports that indicate 
there are more cases of child-care providers de- 
tecting signs of violence at home than there are 
child-care providers doing it. 

LHJ: Let’s talk about organization, because when 
you're a working mother, everything in your life 
has to be planned down to the millisecond. And if 
something goes awry—your stress level shoots 
sky high. How do you handle it? 

THERESA: Mornings are the worst. I lay every- 
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thing out the night before, their 
clothes as well as mine. No last- 
minute changes allowed. And 
we have this rule: Get dressed 
before you eat. I figure, my kids 
can always grab a muffin and 
eat it in the car or on the 
bus. But it’s hard to go to 
school in your pajamas. 
PATRICIA: My kids almost 
did. [ve always threatened to 
take them to school in their pa- 
jamas if they aren’t ready. Well, 
one day when they were being par- 
ticularly difficult, I had to follow through. I 
put their clothes in the backseat of the car 
and said, “Okay, we’re leaving.” They got very 
upset, but they got dressed in the car—and it’s 
never happened again. 
ANNE: I have been known to dress my kids the 
night before in the clothes they are going to wear 
the next day. Nothing happens to sweatpants if 
you sleep in them. And it’s an extra fifteen min- 
utes in the sack for them. 
LHJ: What about the end of the day? Is five to 
seven P.M. the so-called suicide hour for you? 
ANNE: That walk, from my car to the center to 
get them, is the longest, hardest walk of my day. 
I could be lugging heavy metal pipes up and 
down hills, but that last walk, knowing they'll go 
bonkers as they always do when I bring them 
home, is very tough. 
LHJ: So how do you manage it? 
ANNE: [ sit in the car for five minutes, drinking 
coffee and listening to the radio. Then I go in. I 
learned another trick at a parenting class. Instead 
of just rushing 
the kids out of 
the center, we 
just sit togeth- 
er, talk or 
do a puzzle. 
That helps. 
LHJ: What 
other things 
really push 
up your lev- 
el of stress? 
THERESA: 
I find that 
planning for after-school care makes me nuts. 
Only a few schools have after-school programs in 
the same building. 
JEAN: Holidays are hard for me. After any vaca- 
tion, you have to go through the whole readjust- 
ment all over again. 
THERESA: And J still haven’t figured out how to 
handle things like the school play, PTA meetings 
or teacher’s conferences. Almost always, they’re 
held during the workday. 
LHJ: Do working moms make it harder on them- 
selves by trying to do it all? 
JOANNE: I think every mother is concerned 
about what others are going to (continued) 
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(continued) think about her. But maybe it’s worse 
for a working mother. Maybe you feel a little bit 


guilty about working...so you want to somehow 
make up for it all by doing everything else according 
to this image you have of the Perfect Mom. 

LHJ: But when parents see their children for only an 
hour or so in the morning, and another hour in the 
evening, what happens to quality time? Is it a myth, 
or do you manage to sandwich it in? 

ANNE: There’s no quality time at my house during the 
week. On weekends, yes, but during the week? Forget 
it. You know what I do to get time alone with each of 
them? I give them baths. And I try to lie down with 
my kids and just hug them and tell them a little 
about my day. 

RHEA: When my kids were little, I read to each of 
them separately. 

ANNE: | used to worry a lot about quality time. Then 
I learned it doesn’t have to be anything special. Last 
month, because of a fluke in my schedule, I had a 
chance to take my kids to school. We were early, so I 
spent some time with my youngest on the play- 
ground. You know, he still hasn’t stopped talking 
about those ten minutes on the swings. 

LHJ: Let’s talk about husbands. How involved are 
fathers today in finding child care and in helping out 
in general? 

PATRICIA: If my husband and I didn’t take turns 
with child care, no one would ever get out of the 
house! I do the morning shift. In the afternoon, we 
alternate between picking up our oldest at school or 
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our two youngest at the day-care center. Of course, 
the fact that my husband really doesn’t want me to 
work at all doesn’t make it any easier. 

LHJ: That must be hard. To work, to leave your 
family, knowing you don’t have the full support o 

your spouse. Do you think many working women are 
in a similar situation? 

PATRICIA: Many of my friends are. And it is tough, 
though at least my husband is honest about his feel- 
ings. He’d prefer that I didn’t work, but he decal 


want to hold me back either. I try to make the kids ff 


my priority, then my husband, then my job. But} 


sometimes I mix it all up. The kids notice the tension, 
too. That’s when we just sit down and talk. And give 
each other a big hug. 

SUSAN: I think the attitudes of parents are critical. 
Recent studies show it isn’t whether you work outside 
the home but rather how you feel about whatever it is 
you're doing. 

THERESA: Well, we have a real division of labor in 
my house. My husband sees his role as that of bread- 
winner, mine as caretaker of the home and family. I 
remember one winter I was working two jobs and it 
was impossible for me to break away to get my daugh- 
ter at school. My husband’s schedule at the time was 
more flexible, so I asked him to get her. I don’t know if 
it was psychological or what, but he had more flat tires} 
that winter than we’ve ever had. He just couldn’t deal | 
with it. 

LHJ: So what did you do? 

THERESA: He admitted he'd rather ( cua 














leaving, since I’m gone so much. Sometimes, just the 
thought of going out leaves me exhausted. Still, when 
I force myself to go, I have a good time. 

PATRICIA: This is one thing we are strict about: 
We go out every Saturday night. We have a stand- 
ing baby-sitter, arrangement and rain or shine, 
exhausted or not, we’re out the door. 

RHEA: My husband and I always tried to steal mo- 
ments. Like what Anne said she does about quality 
time with her kids, we made quality time for us. We’d 
go grocery shopping and hold hands as we walked 
through the aisles. We’d drive to work together in the 
morning, just so we could talk. And when we couldn’t 
afford a vacation, we’d take the kids to Grandma’s, 
then spend a weekend alone at home. 

LHJ: What about time for yourself? Is there such 
a thing? 

JOANNE: Not much, but little things help a lot. Like 
when my husband takes Nelson in the other room 
and I can sit and just read the newspaper. If I can 
finish the paper on the day it comes out, I feel good. 
THERESA: I go shopping. Hey, I know it’s a cliché, 
but it makes me feel better, so why not? 

ANNE: I get a baby-sitter and just go out by myself 
sometimes. Or go into the bedroom, announce that 
I'm not to be disturbed and call a friend and just talk. 
Sometimes it works. And then, of course, sometimes 


es as : . it doesn’t. But that’s what being a mom is all about, 


isn’t it? —MARY MOHLER AND MARGERY D. ROSEN 
































rf as oe ite —_ 










Turn the page for more of our survival guide. 







ontinued) have me quit and not make that extra 
money than have to stop what he was doing to pick 
up our daughter. But other than that winter, I never 
asked him to be involved either. I like making those 
lecisions. I didn’t want him interfering in what I 
hought was best. 

HJ: It’s amazing... these men who are so compe- 
ent in other areas, men who can do brain surgery, 
or heaven’s sake, fall apart when it comes to taking 
are of their own kids. What ever happened to the 
ew Father? 

EAN: I married one. My husband cooks dinner every 
ight, and he’s in charge in the morning. That’s my 
orst time, but somehow he manages to get himself 
and Christopher ready. Maybe it’s because he’s the 
2xperienced parent; he was married before and has 
swo grown kids. 

SUSAN: | think in general more and more fathers 
are becoming involved in child-care matters. Within 
he last three years, I’ve seen a much greater percent- 
age of fathers picking up and dropping the kids off, 
asking the right kinds of questions. 

RHEA: I cuess it boils down to how we raise our sons. 
they see their fathers are involved in child care, 
hen they grow up, they will be, too. 

J: When time is at a premium, many women re- 
port, their relationship with the man in their life gets 
put on hold. Have you managed to find quality time 
ith your spouse? 

HERESA: It’s hard. I know we should go out more, | 
© we arrange for a baby-sitter, but then I feel bad , : | 
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@ WHEN YOU'RE LOOKING FOR DAY CAME 


Start by asking friends and family for the names of places they’ve 
used and liked. Or call a child-care resource and referral agency 
for options available in your community (scan the yellow pages 

under “child care’). Also check with your employer for a list of 
places approved of (or at least used) by your fellow workers; your 






state’s department of human services, which should have a list of licensed day-care 
facilities; your place of worship; as well as local school officials or the board of 
education. Once you’ve zeroed in on a few places, go for a visit. Try to spend an entire 
day at each place. Ask yourself: 


1 


ae 


ui 
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Do | feel comfortable in this environment? If 
not, your child probably won't either. 

How does the caregiver relate to the chil- 
dren? Is she warm and affectionate? Re- 
sponsive to their needs? Does she engage 
them in activities at appropriate times but 
also let them play by themselves? 

Do the kids seem happy and involved? Do 
they relate freely to the caregiver? 

How and when are the children served their 
food? How does the staff give infants their 
bottles? Are snacks nutritious? 

How is toileting handled? Are sanitary mea- 
sures observed at these times? 


SAFETY 


6. Where do the children rest? For how long? 
7. What kind of discipline is used? Is there pun- 


ishment that’s humiliating to the children? 


8. What kinds of playthings are available? 


These needn't be elaborate, but they have to 
be engaging and there must be an outdoor 
play area with room to run. 


9. What is the adult-to-child ratio? These are 


often determined by licensing regulations 
and differ according to the ages of the chil- 
dren. Most experts believe a one-to-three or 
-four ratio is appropriate for infants and 
toddlers; one-to-five for two- to three-year- 
olds; one-to-eight or -ten for school-age kids. 





YOU SHOULD ALSO BE SURE TO INVESTIGATE THE FOLLOWING CONDITIONS: 
® Are playground equipment and toys in good repair, with cushioning surfaces under all climbing structures, indoors or 
outdoors? @ Is there a well-stocked first-aid kit dose at hand? @ Are medicines and cleaning products stored in a high, 
locked cabinet? @ Are there sufficient smoke detectors,and are they working?@ Are pipes and radiators covered to prevent 
bums? Are electrical outlets covered? Are cords frayed? @ Does the program require that all children be immunized 
before they are allowed into the center? Do they keep a record to make sure children get boosters at appropriate 
dates? @ Do caregivers communicate with parents about health problems? Do they notify parents promptly about any 
illness or injury in day care? @ Are emergency phone numbers and routines clearly posted? 


—DAVA SOBEL 
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Vivid® higher than Clorox 2® for making 
clothes look clean. For whitening whites. 
And for removing stains. In fact, they rated 
Vivid higher for overall performance. 
When it comes to keeping kids looking 


In a recent national survey, moms rated 
their brightest, Vivid moms know best. 
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DID YOU MAKE THE 
WRONG CHOICE? 
THE TIP-OFFS 


It's a working mother’s nightmare: 
Despite your efforts to find the per- 
fect day-care arrangement, you sense 
something's wrong. But how can you tell the difference 
between a normal reaction to the change day care 
represents and a signal that real trouble is brewing? 
Parents often set tremendous store by the few mo- 
ments they spend with their child in the day-care situa- 
tion—saying good-bye before work, hello at pick-up 
time. But, experts say, a tantrum or excessive clinging at 
these pivotal moments is not necessarily cause for alarm. 
“Such reactions are a normal part of your child’s trying 
to get used to the change,” says Albert J. Solnit, M.D., 
Sterling Professor of Pediatrics and Psychiatry at the Child 
Study Center of Yale University School of Medicine. “Other, 
more subtle signs are more often indicators of trouble.” 
For instance: 





@ You are an unwelcome visitor at the center. As 
the parent of a child in day care, you should be 
free to drop in any time. 

@ Your child expresses sustained, undue agita- 
tion on approaching the day- 


care setting. (Some children, how- 
ever, may need a few weeks to really 
feel comfortable with someone new.) 
@ Your infant or toddler (under age three) 
loses control of some skill he had already 
mastered, such as using the toilet. 

@Your preschool child (over age three) stops 
speaking as well as she used to or doesn’t seem 
to enjoy running, jumping and playing anymore. 
@ Your child shows signs of anxiety or depres- 
sion or develops new fears or trouble sleeping. 
She flinches if you move quickly. 


66 





@ The center's staff is in a state of constant turn- 


over. Your child seems to be suffering from the 
lack of stability and views any visitor to the 
center as his new teacher. 
@Your child is in total disarray when you 
pick him up at the end of the day. Either there 


aren't enough people to care for him proper- 
ly—or they just don’t care enough. 

@Your child comes home with unexplained 
bumps or bruises. —DS. 


What’s the government doing 
about child care? 


So far, not much, though the issue of child care is once again 
being hotly debated in Congress. 

Why the renewed interest? The numbers speak for them- 
selves. According to recent estimates from the Urban Institute, 
a research group in Washington, D.C., almost eleven million 
children under the age of six have mothers in the labor force. 
About five million of these children (48 percent) are cared for 
by their relatives, while the rest spend their days in day-care 
centers (23 percent), family day-care homes (22 percent) or at 
home with a paid baby-sitter (6 percent). “And,” notes Amy 
Moore, of the Child Care Action Campaign, in New York City, 
“It’s only going to get worse.” Projections indicate that by 
1995, more than two thirds of all preschool children will have 
working mothers. 

Besides the staggering need for affordable child-care ser- 
vices, experts are concerned about other issues, too: high staff 
turnover among caregivers (many of whom are highly 
educated but still earn on average less than $10,000); 


~ lack of infant day care; and parental leave for fathers 
as well as mothers. 

Literally dozens of child-care bills have been introduced in 
Congress since the beginning of the year, including President 
Bush’s initiative, which provides for tax credits and refunds to 
low-income families. However, most child-care professionals 
favor the Act for Better Child Care Services (ABC bill), sponsored 
by Senator Christopher J. Dodd, Democrat, of Connecticut, which 
not only makes funds available to families but also promises to 
boost the number and quality of day-care centers. 

What can you do to push the efforts along? Write your 
representatives and say you endorse the ABC bill. To keep 
the issue alive, you can also tell them about your particular 
child-care needs. —DS. 
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How truck drivers — 
get vitamin C when they'te 
on the road. 









Even little truckers can work up a man-sized thirst—a thirst 
that calls for Hi-C. Hi-C has a full-day’s supply of vitamin C, 
and real fruit juice too. Plus, kids love it. And that makes Hi-C, 
Fruit Drinks the perfect travel companion—no matter where 
your child ts off to. 


WE’VE MADE VITAMIN C FUN FOR 40 YEARS. 





@ “MOMMY, | DON 


Do kids in day care get sick more often than others? “Unfortunately, yes,” says 
Selma Deitch, M.D., editor of the Health and Day Care Manual for Health Professionals, 
published by the American Academy of Pediatrics. “It’s the kind of pattern we used to 
see among kindergartners who were having their first exposure to groups of other 
children in school.” But take heart: The number of colds levels off as children get older, 
and by age three there doesn’t seem to be much difference between children at home 
and those who’ve been in day care. Of course, the mother who knows what to watch for— 





and how to handle it—is a step ahead. Below, a mini-guide to day-care diseases. 


Colds and other respiratory illnesses 


Colds and viruses are far and away the most common of all 
day-care diseases. Later complications of colds include ear 
infections (otitis media) and respiratory infections like bron- 
chitis and pneumonia. Haemophilus influenzae is a bacterial 
infection that can cause several serious complications, includ- 
ing meningitis (inflammation of the tissues covering the brain 
and spinal cord). Chicken pox is a virus spread through 
respiratory droplets, though its most obvious symptom is a 
blistery rash. 

Protection: @ Bolster your child’s resistance by keeping him 
well rested and well nourished. @ Teach her to wash her 
hands frequently during the day, particularly before eating 
and after using the toilet. (“Hand washing is the single most 
important way to prevent infection in day care,” says Selma 
Deitch.) @ Make sure she gets her haemophilus influenzae 
immunization at eighteen months, and check to see that other 
children in the day-care setting are also immunized. 







When all else fails: @ A cold without a fever is rarely serious 
enough to keep a child home, but be frank with your 
caregiver about the child’s condition.@ Increase fluids. 
@ Teach your child how to blow his nose and cough into a 
tissue, then throw it away immediately and wash his hands. 


Diarrhea 


Very loose and frequent stools caused by bacterial or viral 
68 


infections, including shigella, salmonella, rotavirus, E. coli, 
and by protozoa such as cryptosporidium and giardia. 
Protection: @ If your child or any child in day care wears 
diapers, check out the changing area and technique. The 
surface of the changing table should be disinfected after 
each use. The provider should wash her hands after each 
change—and not in the sink used for food preparation. @ If 
your child is already using the toilet, teach her to wash her 
hands each time she does so. @ Make sure the adult bath- 
room is disinfected daily. 

When all else fails: @ Consult your physician; the identity of 
the infectious agent will determine the length of time your 
child should be kept out of day care. @ Increase fluid intake 
and add binders to diet: bananas, rice, bland foods. 


Skin infections 
Conjunctivitis (pinkeye) is an inflammation of the tissues that 
line the eyelids and cover the eyeball. It can be caused by 
allergy irritators (from smoke or other pollutants) or an 
infection by a virus or bacteria, and is spread 
by direct contact. Impetigo is a skin infection 
usually caused by strep or staph bacteria and is 
also spread by direct contact. 
Protection: ® Make sure he doesn’t share pillows, 
towels or washcloths with other children. 
When all else fails: @ Check with your pediatrician 
about treatment and how long your child should 
be isolated. @Tell your child not to touch the 
affected area and to wash his hands if he does. 


Infestations 


Head lice (pediculosis) and scabies are tiny insects 
that can proliferate in your child’s scalp and skin 
respectively, causing considerable itching. Lice and 
scabies are spread by direct contact. 
Protection: @ Tell her not to share pillows, bedding, 
hats, combs or brushes with other children. @ Check 
your child’s scalp regularly, especially around the hairline, 
for tiny pearl-like nits, the first sign of lice. 

When all else fails: @ Consult your pediatrician for the name 
of a pediculicide (a shampoo or cream that kills lice and 
nits or mites and eggs) and use it according to directions. 
@ Tell your day-care provider about the problem so other 
parents can be notified. The incubation period for infesta- 
tions may be longer than two weeks. —DS. 
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‘There is something 
else in the world with the 


same kind of softness 


as Northern. 





A cuddly quilt. Its softness was all the 
inspiration we needed to create Northern® 
—the only leading bathroom tissue that’s 
quilted. 

You see, our secret is that every sheet 
of Northern is actually two layers quilted 
__., together for a soft, cushiony feeling. 
. So try 
Northern 
bathroom tissue. 
And discover a 
special kind of 
softness you’ve 
really always 
known about. 
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@ WHAT DO 
Child-care work 


How well do you relate to that other 
woman in your child’s life? Do you let her 
know how important she is to you? Do you 
feel threatened by her? Do the pressures of 
your life sometimes make you take unfair 
advantage of her? 

Would you like to know what she thinks of you? 

We asked all kinds of professional child-care providers 
to tell us the annoying things even the most well- 
meaning mothers do. Here’s what we leamed: 


“Our center opens at eight AM.,” says Fran Thig- 
pen of the YWCA day-care center in Asheville, 
North Carolina, “but some parents are always 
asking to drop off their children at seven forty- 
five so they can make an eight o'clock appoint- 
ment. | wish parents would work out those kinds 
of questions before they pick a center—not pick 
one and then expect the rules to change to meet 
their needs.” 

Parents who don't give the baby-sitter enough 


a 


EALLY THINK OF US? 
ndidly to moms 


or ten minutes to help a child put his belongings 
in his cubby means so much, ” says Amy Mitch- 
ell, head teacher in a Miami day-care center. 
“But don’t stay too long,” she adds. “Any more 
time only makes it harder on everyone.” 

Some caregivers report that many times par- 
ents unwittingly make negative comments about 
their child within earshot. “What gets me the 
most,” says one day-care worker, who asked 
not to be named, “is the parent who makes 
pronouncements in front of the child, like ‘he’s 
terribly shy’ or ‘he’s an awful bully’ or ‘don't 
bother feeding her x, y and z because she won't 
eat them.’ All this does is give the child permis- 
sion to behave in that way.” 

Then there are the parents who only comment 
on their kids’ behavior when they do something 
wrong. “Parents need to watch their children 
closely, so they can catch them being good, 
too—and reward them for it,’ says Connie 
White, a graduate of the National Academy of 





“Al 


information are another source of conflict. 
know parents who literally throw the child in the 
door and rush off for work,” says Janet Hall, 
director of the Pennsylvania Private Providers 
Project, which monitors ninety-one day-care set- 
tings in Pittsburgh. “But | simply must know what's 
happening with the child. Did she get enough 
sleep the night before? Has he had breakfast?” In 
fact, any event in your child’s life, from his father’s 
business trip to the death of his goldfish, is proba- 
bly something the provider wants to know. 
Another pet peeve: Parents who don’t take a 
few minutes to help their child settle in. “Just five 
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Nannies, in Denver. 

But the providers interviewed also had praise 
for parents who seemed particularly under- 
standing of what day care meant to their kids. 

“| have one mom who takes time every after- 
noon at pick-up to do a puzzle with her child,” 
says Amy Mitchell. “It helps them get back to- 
gether after the whole day apart. | also have 
many parents who volunteer to go on field trips 
with us when they can, make decorations for the 
center and take turns washing our sheets. And 
during vacations they even take some of our 
toys home to wash them.” —DS. 
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Daun amb neuh c 
| can dress like a big girl.’ 






‘“My underwear is just like my big sister’s. 
It’s got lots of neat colors, like hot pink and 
bright blue, and fun prints, too. It’s always 
fun picking out which ones | want to wear.’ 
Now the quality of Hanes Her Way® women’s 
panties comes to girls’ panties in Hanes 
mA Aas Girls: And.also look for Girls 
Showloons® cartoon character underwear. 
For store listings, just call 1-899-Hanes-@ 1. 
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9 Hanes Her Way, Inc. CO .T.f 0: ne 


















@ ON THEIR OW 


At what age can a child really 
handle staying home alone? 
Most people, when asked this 
question in a_ philosophical 
way, cite twelve as the proper 
age, but today’s moms know 

different. In reality, the majority of 
working parents begin trusting their 
children with self-care at the age of 
nine or ten. 

“Although we have all probably heard of 
four- and five-year-olds who are routinely 
left alone,” notes Lynette Long, Ph.D., who 
with her husband, Thomas, literally wrote the 
book on the subject (The Handbook for Latchkey 
Children and Their Parents, Berkley, 1985), “we 
don’t believe a child is developmentally ready 
for this responsibility before age ten. At this age 
they can usually logically figure out a solution to 
a problem, and if that doesn’t work, think of an 
alternative. But even at this age they should not 
be left alone on a routine basis or for long 
periods of time.” And if the ten-year-old’s duties 


1. 


ge am 
ose. 





include tending 

a younger sibling, the Longs 6. 
note, the responsibility may be too overwhelm- 
ing even then. 

Most states have laws governing the age at 
which children can be left alone. In other words, 
depending on where you live, you may be 
breaking the law by trusting your child home 
alone if he’s younger than thirteen (eighteen in 
some states). Authorities tend to look around 8. 
this legality when it comes to the latchkey 
situation, but if anything should happen 
to your child in your absence, you could 
be prosecuted. 


What's the best way to prepare your me 
72 






ELL YOUR LATCHKEY KIDS 


child to stay home alone? The Longs sug- 
gest you work out the rules together, in 
an ongoing series of discussions. For chil- 


dren younger than ten, each session should 
be as short as possible. Keep the conversation 
positive, not threatening or frightening. Describe 
a situation that might arise, then ask your child 
how she would handle it. (“Suppose someone 
called and asked to speak to me. What would 
you say@”) This helps her arrive at the answers 
herself. If your child is younger than ten, give 
him just one concept to remember for each 
situation. (“If there’s a fire, get out of the house.”) 
Then guide her to think of alternatives. Also: 


Make sure children know their 
full name, address and telephone 
number with an area code; how 
to use the phone and how to 
reach the operator; how to work 
all door and window locks. 
Introduce children to the neigh- 
bors they are supposed fo call. 
Teach them the basics of first 
aid—for instance, how to wash a 
cut or scrape and how to put cool 
water on a burn. 

Give them a household emer- 
gency kit that includes a working 
flashlight and a battery-operat- 
ed transistor radio so they can 
listen to instructions in case of 
power failure. 

Post a list of emergency numbers 
near each phone (include par- 
ents at work, police, fire depart- 
ment, poison control). 

Tell them to look at the house be- 
fore they enter. If they notice a 
door ajar or a window open, tell 
them not to enter but to go to a 
neighbor’s house instead. 

Warn them never to open the 
door while alone or tell a caller 
that they are alone. 

Advise them to keep their house 
keys and money out of sight. 
Regularly review all safety rules. 
Encourage them to tell you about 
any event or situation that makes 
them uncomfortable. —D.S. 
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Introducing New Leakage Control Shields. 


We've put soft, little “dams” inside our new diapers. Actually, we 
call them Leakage Control Shields — gentle blue barriers inside 
each leg that self-adjust to cradle your baby’s shape. 
They help block leaks and funnel wetness into Huggies 
x exclusive blue inner layer So new 
KLEENEX” HUGGIES* Supertrim 
y¥ diapers provide the best leakage 
_ control in Huggies history! 
— c And that's a monumental advance 
for happy babies everywhere. 


Huggies’ Babies Are Happy Babies. 





Getting ready for work in the morning is challenge rf 


enough for most women, but you also have to get your 

children ready for the day. At the office, the pressures of your job “® 
sufficient to keep you feeling under the gun—even if you weren’t worry- 

ing about what to make for dinner or how you’ll squeeze in quality time with the kids. 
Time with your husband? Maybe this weekend. Time to yourself? Are we kidding? 
Stress piles up quickly for working mothers, but there are ways to mitigate it. We’ve 
charted the most troublesome times of the day and offer some mom-tested solutions. 





Stress point 
Mornings are a disaster. 


Solution 

Prepare as much as possible the night before— 
set the breakfast table, put coffee in the percola- 
tor, even lay out your own clothes, briefcase, car 
keys. When it comes to getting the kids dressed, 
defuse the power struggle: Let your child choose 
her own clothes (the night before, of course) if 
she’s at all able, but limit her options. Instead of 
asking her to choose from a jumble of socks in 
the dresser drawer, ask her if she wants the red 
ones or the blue ones. 







Siress point 
Your house is a mess: If you step on 
one more Lego you'll scream. And 
while you’re on the subject, why are 
you always doing all the cleanup? 
Solution 

Rearrange your house so even litle kids can 
help with cleanup. In the kitchen, put all break- 
fast and snack foods, as well as plastic cups and 
dishes, at kid level. Around age four, they can 
certainly clear their plates and place them near 
the kitchen sink or even in the dishwasher. Or- 


TA 






ganize their room with colorful crates or plastic 
boxes so toys can be tossed in; buy decorative 
comforters for the bed so even a five-year-old 
can make it. Modify your expectations to suit 
your role as an important contributor to the 
economic support of your family. Be proud of 
that—and live with the dust. 


Stress point 

Evenings evaporate before you’ve 

had a chance to do what needed do- 

ing or spend even a few minutes 

alone with your husband. 

Solution 

Have a set bedtime for kids age two and up and 

stick to it. This will guarantee you a little time at 
night and give your kids some 
needed structure. With an infant 
or toddler, keep the same sched- 
ule of meals and naps on the 
weekends as she follows in day 

care. Get a standing baby-sitting 

arrangement for one night a 

week. 


Stress point 

You find the time to meet 
everybody’s needs but 

your own. 

Solution 

Insist on time for yourself, at least once a 
week, that’s yours alone. Make a deal with 
someone who has kids the same age as yours: 
You take her kids for a set afternoon or over- 
night each week in exchange for equal time. If 
you know several women in this situation, start a 
baby-sitting coop. Teach your kids to let you have 
time to yourself while you're home together. 
(Start with fifteen minutes a night, when they must 
play quietly and let youread or take a bath.) —D.S. 


LANICC' WOKE INITIODNAI!L . AIINIICT 1020 








T you think the only way to get out her 
tough stain is to treat 1t now and wash tt now. 









Now there’s Stain Stick’ from = 

Spray'n Wash. And with Stain Stick you 
can treat her tough stains when you find 
them and put off washing them out until 
you're ready. Even if it's up to a week later! — 
So the next time you're thinking 

about treating a stain and rushing to wash 
— think Stain Stick. 


Stain Stick. 


For Stains You Thou’ 
(Only from Spray’n Wash). 


Would Never Come ©) 
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ASK THE KIDS 


Enough of all this advice from 
the authorities. If working moms 
want to know how to juggle their 
days, they should check with the 
real experts, their kids. We did: 


At night when she can’t come to 
tuck me in, I’d like my mom to leave 
a little note on my dresser. Some- 
thing about good night and all that. 


By the way, even though my mom’s 
not always around when | want 

her, I’m proud of her. 
—Sam Spies, 7, Hollins College, 
Virginia 


If my mom would wake up earlier 

and put on less makeup and may- 

be take a shower the night before, 

we'd have a better chance of get- 
ting to school on time. 

—Zoé Klein, 72, 

Springs, New York 


Who else could put a taste this big 
into. a box this small? 


We 


4 


= Macaroni 
_ = & Cheese 
Ug 





| think my mom should set asid 
specific time each day to help | 
brother and me with our hor 
work. She’s a teacher and coac 
the track team at her school ¢ 
goes to lots of teachers’ meetir 
so our homework just g 

squeezed in whenever. 
—Jessie Hensler, 11, Carson C 
Neve 







When my mom works on we 
ends, it’s really important to me 
have a chance to say good-bye 
her, but lots of times she’s up 
out of the house before my sis 
and | are awake. Then | like her 
leave me a note. And call a lot. 

—Julie Bloom, 11, Da 


| would like my mom to spend fi 

with me learning to write c 

draw. | want this time to be alc 

with her, without my older or yot 
ger brother. 

—Eric Scherr, 

Hopewell Junction, New Y¢ 


| like when Mom and Dad come 
lunch at the day-care center a 
help serve. Then they eat with | 
and my friends. | try to have 
good day so the teachers can 
my mom and dad. That's hap 
news for everyone. 
—Grant Stephens, 6, Tope 
Kan: 


| wish my mom could come a 
watch me swim more at the de 
care center. She takes pictures 
me then. She feels happy a 
proud, and so do |. 

—Heather Bond, 612, Tope! 


When Mom and Dad pick me 
from the after-school program, 
would be nice if they could ha 
dinner ready so we could spend 
nice quiet evening at home. J 
once a week, if they could do tt 
and not rush off to more meetin 
—Joanna Clarke-Sayer, | 
Asheville, North Carolit 
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A PROFESSIONAL PORTRAIT ISN'T EXPENSIVE. ITS PRICELESS. 


Its hard to imagine how you could mean more to one another than you do right now. 
But the great meaning of family becomes ever greater as the years pass. Bring the family together 
now and for the years ahead in a professional portrait. 


Look for a professional photographer who displays the “For the Times of Your Life” symbol. 
And arrange for your portrait today. 


© Eastman Kodak Company, 1988 





WHEN IT COMES TO 
MENOPAUSE YOUR BODY 
Is 100 YEARS 
BEHIND THE ‘TIMES. 


Your feelings and fears that menopause signals the 
onset of old age aren't so farfetched. As recently as 
a hundred years ago, a woman had little chance of 
living more than a decade after menopause. 

But today you can expect to live thirty years 
more — well into your seventies or eighties. 
They can and should be vital, alive, and healthy 
years free from the distressing symptoms that 
can come with menopause. 

What happens at menopause and why. 

Somewhere between 45 and 55 your body 
begins to produce less and less estrogen. The lack 
of this vital female hormone is what causes “hot 
flashes,” the sudden and unpredictable sensation 
of heat and sweating. Hot flashes are the most 
common symptom and can be a very “public” and 
embarrassing one. They can also lead to insomnia 
and irritability. Another common symptom is 
vaginal dryness. These symptoms are not “in your 
mind.” They are real, they are physiologically 
based and your doctor has treatments for them. 

You don't look middle-aged. 
And you don't have to feel middle-aged. 
Today, more women are staying vital and 


active well into their menopausal years. A healthy 





life-style, good nutrition and exercise can go é 


long way towards helping you feel good durin, 
time of life. But if the symptoms of menopaus 
disrupting “ae life you should see your docto ff 
because today there are new approaches to th 
treatment of menopausal symptoms. See youl 
doctor and find out why now, the change of l'§ 


doesn't have to change yours. 


The CIBA Menopause 
Information Center. 

The physicians, pharmacists, and researchers 
re CIBA Pharmaceutical Company have com- 
d the latest information about your health 
ing menopause and the newest treatments for 


ymptoms. To receive an Information Pack free, 


us at 1-800-521-CIBA or send this coupon. 


- 


| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
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TO RECEIVE YOUR FREE MENOPAUSE INFORMATION PACK MAIL TO 
CIBA, PMSI STATION, PO. BOX 3875, MILFORD, CT 06460 OR CALL 


1-800-521-CIBA 


NAME 
ADDRESS 


CITY STATE ZIRE 


Cr obeoB A 


MENOPAUSE INFORMATION CENTER 





COs 











f I asked you, “Quick! Name the three 

things your mate likes most when you 

make love,” you should be able to answer 

that question as fast as you can recite the 

ABC’s. But the fact is, many women can’t. 
Even though you may know exactly what your 
husband desires for dinner, you may not be 
nearly as sure about what satisfies his appe- 
tite in bed. 

Despite all the solid physiological and psy- 
chological information about sex available in 
bookstores, on radio and on TV, the nearly two 
hundred men I interviewed said repeatedly 
that their wives don’t really know how to satis- 
fy them sexually. 

Here’s what those men told me it takes. 


Find out what he likes 


By far the biggest grumble men have is that 
women are not paying really close attention to 
what a man loves when he’s making love. 
“Well,” you might respond, “I know he likes 
his nipples stimulated,” but if you’re not posi- 


what 
- men want 








The sex secrets every woman must 
~ know to keep her husband satisfied 
% physically and emotionally 


tive what delights your man most, ask yourself 
why. And the answer, for most of us, is that we 
never asked. 

There are two easy but subtle questions any 
woman can ask her husband to discover what 
he most likes. Before we go on to these, there’s 
one query you should always avoid. Don’t ask: 
“What do you like? What turns you on?” 

The answer is very likely to be “every- 
thing’—and you'll have 
learned nothing specific. It’s By 
the specifics that make the 
critical difference in love- 
making. So how do you find 
out your man’s own special 
preferences? Just remember to ask the follow- 
ing simple questions. 
© Do you like this better than this? 
© How does this feel? Is this as good? 

By asking for comparisons you'll get yes or 
no answers—the easiest for men to give. Don’t 
quiz him about everything he likes all at once. 
Take your time. There are (continued) 


Alexandra 
Penney 


From HOW TO KEEP YOUR MAN MONOGAMOUS. Copyright © 1989 by Alexandra Penney. To be published by Bantam Books. 
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abric care? 





'2 day may come when every washer will help you 

Ze expert care of all your fabrics. But if your laundry 
h’t wait that long, Whirlpool has a washer with all 

) choices you need today. 

| Our electronic control panel is the key to this 
ovative washer. We didn’t add electronics just for 

| ir high-tech look. We added them because they're 
flexible and easy to use. 

First, set the water level for your load. Even big 
ds will get really clean. Use Pre-Wash, Soak, and 
der Wash to help with tough stains and heavy fab- 
s. Care for delicates with Gentle. And let Permanent 
‘oss and Regular/Heavy do the rest. 

Six temperature combinations for wash and rinse 
jyou match every fabric. You can also lengthen or 


Why wait for expert 





©1989 Whirlpool Corporation 





Whirlpool has it today 


shorten the time of wash cycles. Add extra rinse cycles. 
And dispense bleach and fabric softener automatically. 
We stand behind every Whirlpool® washer with 
our toll-free, 24-hour Cool-Line® service to answer 
your questions. Just call 800-253-1301. And if there’s 
ever a problem, over 5,000 factory-authorized 
Whirlpool service centers are trained and ready 
to help. 
So why wait for a quality washer that helps you 
care for your clothes like an expert? 
Whirlpool has it today. ——S> 





can count on...today. 





© 1989 DowBrands 
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@ WHAT MEN WANT | 


continued 


many different things you wai 
know—positions, places, pressulp: 
that will require more than a si 
lovemaking session to find out. jf 
Even though you may think of 
self as shy or uncomfortable abou 
using this simple yes/no disci 
technique will reveal his most 
mate preferences. Once you | 
them, you’re fast on your way to | 
a sensitive—and better—lover 
matter how long you’ve been toge 


The importance of a 
technique 


“A woman may have the best iiff 
tions—or the best body—in the w 
but if she doesn’t know how to ti 
it’s not going to feel as good as tk 
with someone who does,” candid] 
mits one of the men I spoke with. 

I’ve written three books on love 
and relationships, and an under 
theme in each is: Don’t mistake : 
ing love for a god-given talent. ] 
making is much more than repri 
tion and sex—it’s emotional and 
sual luxury, and a lot of it ¢ 
from skill, which is, fortunately, # 
ily acquired. | 

If you want to be a terrific lover 
have to work on it. After you usé¢ 
yes/no questions to find out 
you're doing in the technique de! 
ment, you can also make a specié 
quest he’ll love: Show me how ¢ 
that, please. 

“The best woman I ever went t¢ 
with was very sexually sophistica 
a man from Manhattan recalled. 
knew exactly the right pres} 
stroke and timing that I neede 
every part of my body. But she 
charming as well as skillful. She 
‘Oh, show me how to do that, pleas 
was the best sex I ever had.” 

Besides asking questions to fing 
what really feels good to him, you 
develop a terrific sexual techniqu 
remembering what I’ve called 
Golden Rule of Lovemaking: DC 
do unto him as you would have hit 
unto you. Men’s and women’s bo 
are different. Your musculature is 
ferent, your response times are di 
ént, your desires are different. 
needs stronger, firmer pressure or 
entire body. You probably nee 
lighter touch, and you usually 1 
longer and sometimes much more | 
cate stimulation than he does. 

The Golden Rule also helps ta 
mind you that if you like your 
kissed, it doesn’t necessarily fo 
that he finds ear-nibbling as titilla 
or endearing as you might. 
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jne last word on technique: It’s im- 
ant to know physical technique for 
y part of lovemaking, but it’s 
tal for oral sex, which is number 

‘on most men’s lists of what they 
sexually. 

jhy, many women have asked me, 
al sex so important to a man? It’s 
lirect stimulation of the most sen- 

‘e and responsive part of the body 

| feels particularly satisfying. Also, 

}aps more important, oral sex is an 
mation of his maleness. 


| it over and over again— 
in throw him a curve 


td out what he likes and do it 
n and again and again and again” 
lie blunt way a San Francisco re- 
lng executive put it when I asked 
i, what sexual advice he’d give to 
fien. Many other men agreed that 
was first-rate counsel. “Even 
|gh a woman may know what 
\s her guy on, she often fails to do 
he executive said. 

j2 explained the reason for this fail- 
; Often a woman thinks a man will 
| her boring if she repeats some- 
ig sexually. “Not true if it’s what 
ly turns him on,” he said. 

fice you're tuned in to what your 
yand’s preferences are, keep in 


E that repeating them is not bor- 


) 
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ing—on the contrary, it’s welcomed. 

But remember, repetition that be- 
comes routine is deadly. Slipping into 
a sexual rut is one of the primary 
causes of lack of desire and, inevitably, 
destructive boredom. 

Let’s say that your husband espe- 
cially likes you to be on top when you 
make love. Then be sure to use this 
position often or even every time you 
make love, but combine it with other 
sensual techniques so it doesn’t be- 
come routine. 

Okay, now you can throw him a ter- 
rific curve. Don’t make love this way 
for two or three times in a row. 

There’s sound theory behind this 
ploy. Ellen Bersheid, a psychologist 
who researches close relationships, 
postulates that emotion is experienced 
only as the result of interruption of 
stereotypical actions between part- 
ners. According to this view of the 
course of intimacy, it’s essential that 
lovers experience minor interruptions 
so that they can recapture an aware- 
ness of their emotional involvement. 
Because you’ve behaved unexpectedly 
and interrupted a pattern, he’ll re- 
spond a different way. 

Kenneth Livingston, a clinical re- 
searcher, has a similar take on the 
subject of repetition. He refers to love 
as a process of “uncertainty reduc- 
tion.” What he really means is that in 
order for love and passion—and sex— 
to thrive, an element of mystery is re- 
quired. Thus it’s no surprise that the 
great seducers and courtesans have al- 
ways maintained an enigmatic, pro- 
vocative air about them. 


Explore his fantasies 


If we’re sexually healthy, we have sex- 
ual fantasies. Fantasies can take 
many forms, from dreaming of a ro- 
mantic lover to wearing “wicked” lin- 
gerie to absolutely anything else your 
imagination can conjure up. I believe 
fantasies are integrally tied to ego 
needs, because they are a direct way of 
nurturing your own ego. To say it an- 
other way: A fantasy can give you in- 
stant ego gratification. 

Let’s say you have a fantasy of fabu- 
lous sex with a gorgeous stranger. The 
fantasy makes you feel desirable and 
sexy, it reaffirms your need to love and 
be loved—it makes your ego feel good. 

When two people share fantasies— 
either verbally or in reality—their ego 
needs are being gratified on both a 
physical and psychosexual level. It’s a 
wonderful way to deepen and enhance 
intimacy. 


It’s important to keep in mind that 


exploring and _ sharing fantasies 
doesn’t necessarily mean acting them 
out. “Fantasies (continued) 
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m@ WHAT MEN WANT 


continued 


should never be acted upon,” wa 
one therapist, “unless both of 
are in total agreement about wha 
going to take place—and you tota 
trust each other. It must be mu 
ly pleasurable, and I want to und 
score that a high level of communi 
tion and complete trust must be w 
established before you step into ¢ 
world of fantasy.” i 
Let him know he’s the be: 


By letting him know he’s a wonde 
lover, you’re feeding a primal male-e 
requirement—the need to feel mas¢ 
line, potent, powerful. “The reason 
man asks that clichéd question ‘was 
good for you?’ is because he’/l feel go 
about himself as a man if his prowé 
as a lover is confirmed,” explains ag 
therapist from Los Angeles. 


and I'll think she’s great, too.” 

The woman who lets a man knoy 
either verbally or physically—th 
he’s giving her real pleasure is alsot 
woman who lets a man know that § 
is a priority in her life. “If you aski 
how to satisfy a man sexually, I’d hg 
to say that the first thing a wom 
should do is make sure the guy kno 
that sex is real important to her,” sé 
an architectural draftsman who 
been married—and faithful—for eig 
years. “My wife is very sexy. Shi 
easy with her own body, and she | 
me know she likes mine, even tho 
I’m no Adonis.” 

You don’t have to scream “I | 
sex,” but you can let him know. 
what you wear, how you touch, 2 
how you look at him—that sex mez 
a great deal in your life. 

How do you satisfy a man? Ke 
these points in mind and you'll fi 
that by being a better lover yours 
you'll make him a better lover, too. 
@ Find out what he likes and wh 
where and how he likes it. 

@ Be technically skillful. 

Mi Do what he likes over and ove 
and then surprise him with somet 
different. 

@ Share his fantasies—and yours. | 
M@ Make sex a priority, and let h 
know he’s the best lover for you. 











Alexandra Penney is the best 
author of three books including “. 

to Make Love to a Man.” Her new ba 
“How to Keep Your Man Monogamou 
will be published this month. 
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Savor these summer memories of a 


womans life. A special story by the 


hat was the year she turned squeamish— 

1936. Up till then she’d been a tough and 

gritty little girl, the kind of child who glee- 
fully sprinkled salt on garden slugs and stuck 
firefly tails to her knuckles for rings. But dur- 
ing her twelfth birthday party, which was held 
out of doors, she was stung by something un- 
seen and she carried on about it far longer 
than was reasonable (as all three of her broth- 
ers informed her) and afterward behaved tim- 
idly around insects, garter snakes and even 
her brother Peter’s pretty orange salamander 


Pulitzer Prize—wimmning author of 
“Breathing Lessons” 





with the tiny, cool, humanlike hands 
who lived in a pie-plate full of water 
under the front porch. 

So imagine her distress when she 
discovered, later in May, a great 
number of mysterious round holes 
the size of snake holes scattered 
through the backyard. They were so 
precisely formed that they might 
have been made with the staff of a 
beach umbrella, but of course they 
couldn’t have been. (The beach um- 
brella still lay in its wintering place 
behind the coal furnace in the base- 
ment.) Then her father told her they 
were exit doors for locusts. Cicadas, 
actually, he said, but here in Balti- 
more everyone called them locusts, 
seventeen-year locusts; and yes, this 
would be the year for them, as a mat- 
ter of fact. He was surprised to see 
how quickly they had come around 
again. Last time, he told Corey, he 
had been in high school. He had not 
even kissed a girl yet, not j 
even held hands with one. §§») 
He looked at Corey’s moth- 9¥ 
er when he said this. 

Then he went on to ex- | 
plain how  the_ pupae | 
crawled out of the dirt where they had lived for 
seventeen years and how they climbed the first 
available vertical object (your leg, if you stood 
still long enough) and wriggled free of their 
shells and turned into big black flying insects 
who mated and died in a matter (continued) 
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IELDSTONE HOUSE 


‘ontinued 


eeks, leaving their eggs to mature 
rn seventeen years later. He pre- 
d this as a miracle of nature, but 
y was repelled by that description 
heir climbing the first available 
ical object. She imagined how they 
Id feel: burrlike, barnaclelike, 
ging with their prickly feet to 
bare leg. 
at whole summer, therefore, she 
ved in an edgy, old-maidish man- 
whenever she was outdoors. Sent 
etrieve the morning paper, she 
ed on the sidewalk and leaned far, 
over to fish the paper from the 
s. Waiting at the streetcar stop, 
hopped up and down continually 
someone who needed to go to the 
roem. She did this even after all 
horny beige shells were emptied; 
did this even after the locusts had 
ed zooming through the air in 
r clumsy, barging fashion, slam- 
g into the windshield of her fa- 
’s Hudson and buzzing like a 
ion giant zippers. There was no 
tion now of their choosing one 
Corey's wiry white legs as a 
ding station, and yet still she 
t on hopping. Her mother said, 
ey, what on earth...?” and in 
ic, looked around embarrassed 
whispered, “Stand still, sweetie.” 
Corey couldn’t stand still, not 
he life of her. 
en one day—oh, it must have 
June, mid-June or so—she real- 
the locusts were gone. There were 
w black carcasses at the edges of 
sidewalks, their bright red, map- 
eyes filmed over now, and a few 
ty shells fastened to the tree 
ks, but no more locusts. Gradually 
stopped hopping and began to al- 
her family to open the car windows 
n when they went for their Sun- 
drives. She no longer ran her fin- 
apprehensively through her 
-colored fan of hair after the brief- 
rip outdoors or shook out her skirt 
xamined the soles of her sandals. 
|September, Corey had forgotten 
the locusts had ever existed. 


he was hanging diapers out back 
when she noticed that one of the 
clothesline poles had collected 
e sort of clustery growth around its 
®, and when she bent for a closer 
%, she said, “Why!” They were lo- 
t shells, or pupae, or whatever you 
t to call them. She recognized 
instantly. The sight gave her a 
ping sensation. The year was 
, she was twenty-nine years old 
| I che had a husband and three chil- 
, and yet here were these crisp 












































little shrimpy things come all the way 
from her twelfth summer. She took a 
clothespin from her apron pocket and 
poked at one of the pupae, and it fell to 
the ground, unresisting. She went over 
to the other pole—actually a maple 
tree—and found them even thicker 
there. Her youngest, Dudley, held one 
clenched in his chubby, creased fist, 
and his mouth was poised expectantly. 
“No, no, Dudley! Dirty!” she told him, 
and she slapped it out of his hand. 
She could see it was going to be a 
long summer. 

Her husband was a New Englander, 
transplanted. (He’d been switched to 
the Baltimore branch of Northeastern 
Life back when Corey worked there as 
a secretary, and she had instantly fall- 
en for his bright red hair and bashful 
smile.) When she told him about the 
locusts, he claimed he had never heard 
of such a thing. “Seventeen years?” he 
said. “They wait underground for sev- 
enteen years and then mate and die 
in just weeks? Isn't that kind of 
inefficient?” 

“Well, maybe I’ve got it wrong,” 
Corey said. “Maybe there’s some in- 
between stage that I don’t know 
about.” 

There wasn’t, though. When her 
parents came over for Sunday dinner, 
she asked her father and he said 
it was just as she had remembered. 
They spent that whole long time 
underground. 

The shells began to empty, and then 
the trees began to droop with what 
looked like heavy black fruit. “Ugly 
things!” her friend Marilyn said. 
(Marilyn was transplanted, too, from 
someplace out west.) “This is like a 
horror movie,’ Marilyn said, but 
Corey—no longer so squeamish— 
merely laughed and continued trying 
to peel a lacy, iridescent wing from 
Dudley’s tongue. She felt like an old- 
timer; she was almost showing off. 
“Wait till they start dive-bombing 
you,” she said. 

“Ooh! Do they bite?” 

“No, but they’re such poor fliers, 
they kind of stagger through the air 
and bang into people.” 

“Maybe I'll summer in Europe this 
year,” Marilyn said languidly, tossing 
her peroxided curls. But she was only 
joking; she was nothing but a beauti- 
cian at the Princesse Beauty Shoppes. 

As for Corey’s two older children— 
Danny, who was six, and Virginia, 
who was eight—they thought the lo- 
custs were their own personal play- 
things. They collected seething 
mounds of them in mason jars. They 
tied threads to them and let them 
zoom in circles like domestic animals 
on leashes. Corey supposed she ought 
to put a stop to this (continued) 
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4 ee (continued) (locusts were 
ig @ God’s creatures, too), but she 
s : had enough to do these days 
is i just chasing after Dudley. 
Le And she was so weary of lo- 
% custs by now—their ceaseless 
racket. Her friend Marilyn 
called them the Jug Band. “Oh, the Jug Band is hot 
tonight!” she’d say. Then she demonstrated the Locust 
Stomp—that crazed dance you saw passersby perform- 
ing when they discovered an unexpected hitchhiker in 
their hair. And the Locust Exit—slapping smartly at 
the screen door before she stepped outside so they 
wouldn’t fly up and zoom into her when the door 
slammed shut again. She was a card, that Marilyn. 
Corey’s husband thought she was sort of cheap, but 
Corey got a real kick out of her. 

Only in the few hours before dawn now was there 
any peace. The rest of the time the air was frantically 
busy, so filled with noise you had to raise your voice to 
be heard. Lying in bed at night, Corey would ask, 





Looking into Eltse’s sharp little 
face, she felt how odd ut was that 
this child had not even existed the 
last tume the locusts were here 


“How can they keep this up? Wouldn't you think 
they’d get tired?” 

“Maybe they work in shifts,” Ben told the ceiling. 
Then he tossed irritably on his pillow and said, “If only 
we had air-conditioning, we could close the windows.” 

The people across the street had put an air condi- 
tioner in their bedroom—something that astounded 
Corey, for she associated air-conditioning with major 
department stores and those movie theaters that ad- 
vertise “It’s Cold Inside!”, each letter dripping blue 
icicles. Also, she felt there was something dank and 
shallow about air-conditioned air. “I like to catch the 
breeze,” she told Ben. “I like that moment at night 
when everything all at once cools down.” 

“What breeze? What moment?” he asked. “Lately it’s 
been hot as Hades the whole night through.” Then he 
fe “The fact is, you’re just not a person who feels the 

eat.” 

“I feel it,” she said. “It just doesn’t get to me. It has 
to be hot for weeks before it really gets to me.” 

“You're like my grandma’s old fieldstone house,” he 
told her. “It takes a while for the weather to sink 
through to you.” 

Then he laughed, because at heart he really was a 
good-natured man, and he turned to face her and 
rested a hand on her breast. His warmth traveled 
instantly through the thin cotton of her nightgown. 
Outside, the Jug Band sawed away, filling the night 
with clatter. 


he was hauling two bags of groceries out of the car 
trunk because Dudley, bless his soul, had com- 
pletely emptied out the fridge in the day and a 
half he’d been home from college; and what did she see 
but a large black locust sitting on the curb. It had a 
sort of stunned look, she thought. It was utterly mo- 
tionless, and when she nudged it with the toe of her 
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sneaker, it moved over slightly but it didn’t fly away. 
She wondered if these modern fertilizers or pollutants 
or whatever had had some harmful effect. She won- 
dered why her first inkling of the locusts’ arrival had 
been this adult specimen and not the usual beige 
shells—although, coming up the front walk with her 
groceries, she saw the shells everywhere, so evidently 
it was just that she’d been unobservant. Her husband 
had undergone major surgery a couple of months earli- 
er (but he was doing fine now, just fine), and Corey 
often had the feeling that she had missed out on 
spring this year. 

While she was putting the milk away she asked 
Dudley, “Did you see the locusts?” 

“Locusts? Sure,” he said. He was hunkered over the 
table in his pajama bottoms—at eleven o'clock in the 
morning—spooning cornflakes into his mouth and 
reading the sports section. 

“Last time they were here you kept trying to eat 
them,” she said. 

This didn’t disgust him as much as you would ex- 
pect, or maybe he wasn’t listening, because all he said 
was, “Huh,” and he went on reading. She thought of 
how he’d looked beneath the clothesline—his round 
little face and fat fists and his cap of soft blond hair. It 
didn’t seem to be the same person. She couldn’t make 
the connection. 

She went out to the sun porch. Ben lay on the couch 
with his head at a funny angle—it gave her a turn, for 
a second—but as soon as she entered, his eyes flew 
open and he struggled to sit up higher against his 
pillow. He said, “How was the outside world?” and she 
said, “Oh, very nice,” and smoothed the plaid afghan 
over his legs. Since the operation he’d been cold all the 
time. He wore a flannel bathrobe even on this warm 
June morning. 

“You'll never guess what,” she said. “The seventeen- 
year locusts are back.” 

He said, “Everybody knows that.” 

“They do?” 

“They're running into problems with all the new 
malls built since 1953. The locusts bump into solid 
concrete when they try to crawl out of the ground.” 

“Well, good riddance,” Corey said, but without much 
emphasis. At the mention of 1953, her mind had 
veered. She thought of Marilyn performing the Locust 
Stomp. “Oh,” she said, “where must Marilyn Holmes 
be now? Remember Marilyn? I haven’t thought of her 
in years.” 

Her husband merely closed his eyes. 

“The children were still little then, and my parents 
were still alive,” she said. “Dudley was still in diapers. 
Now it’s Hilary who’s in diapers, and I don’t envy 
Virginia for a minute trying to stop her from putting 
those nasty creatures in her mouth.” 

“Oh, well, they’re protein,” her husband said. 

Corey made a sick noise, but only because he 
expected her to. 

As it turned out, it wasn’t Hilary who ate locusts (she 
was fastidious, for a baby) but Corey’s new gray kitten, 
Calvert. Calvert had just reached the stage where every- 
thing was a game—the crocheted ring swinging from the 
window shade, Ben’s feet fidgeting beneath the afghan— 
and by the time the locusts were in full force, he must 
have thought he was in heaven. First thing every morn- 
ing, he was waiting at the kitchen door begging to be let 
out. When he batted a locust with his paw, it churred at 
him like an angry squirrel, and his ears perked forward 
with interest. He nudged it playfully across the flag- 
stones, and then he ate it up, (continued) 
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(continued) rustle-rustle. All 
that June he ate locusts like 
potato chips. ~ His freckled 
tummy grew round and tight. 

That was the summer 
Dudley dated Denise—a 
Towson State student with 


iclion 


the figure of a Barbie doll. (And the IQ, too, Corey 
often felt.) Dudley and Denise hung all over each oth- 
er, nuzzling and whispering and giggling. One eve- 
ning, Calvert sprang into Denise’s lap, and Denise 





said, “Ick! Repulsive!” and pushed him off. “He’s 
packed full of locusts.” 

“In Africa, locusts are a perfectly acceptable food,” 
Dudley told her. 

He was joking, for all Corey knew, but one thing led 
to another, and eventually he bet five dollars that 
Denise wouldn’t eat a wing. Well, to make a long story 
short, she took him up on it. There was a ceremony in 
the kitchen; much was made of Denise’s accepting a 
rainbow-hued wing on a dinner plate, slathering it 
with mayonnaise, then holding her nose and closing 
her eyes and gulping the thing down whole. She 
gagged and took a hasty gulp of iced tea. Then she 
held out her palm. “Five dollars, please,” she said in a 
singsong voice. Corey rolled her eyes and went to see if 
Ben had touched any of his tray. 

That wasn’t the end of it either. A week or so later 
Dudley started saying that a wing was nothing, as 
easy to eat as cellophane. “The question is,” he said, 
“can you manage the entire beast.” They argued about 
this for several days, and the price climbed from twen- 
ty dollars to fifty. But by the time Denise said she 
might do it Gust maybe, was how she put it), the 
locusts had disappeared. They had vanished while ev- 
erybody was looking the other way, and when Denise 
and Dudley went out hunting, they found just a few 
half-desiccated corpses. The air was unsettlingly quiet, 
and Calvert was hunched on the flagstones looking as 
mystified and bereft as if he had lost his last friend. 


he was taking her usual morning walk when her 

eyes chanced to fall upon the most peculiar sight. 

There in the yard with the privet hedge (she didn’t 
know the people’s names; they were new folks from out 
of town) was what appeared to be a statue of the 
Madonna. “My goodness,” she said out loud. Then she 
looked around to make certain no one had overheard 
her talking to herself. 

She patted the pockets of her cardigan, hunting for 
her bifocals, which she should have been wearing all 
along except the nosepiece pinched. She put them on 
and blinked and then laughed. It wasn’t a Madonna; it 
was a freshly planted tree swaddled in white cheese- 
cloth. She was getting blind as a bat. 

While she was standing there a young woman came 
out of the house, click-clicking in high-heeled shoes. 
She was a professional sort, wearing a suit and carry- 
ing a briefcase. “Morning,” she called to Corey. 

Corey said, “I was just...” 

But then it seemed too much trouble to explain that 
whole misunderstanding about the Madonna, so all 
she said was, “I see you’ve covered up your little tree.” 

“Japanese cherry,” the woman said. “Yes, my hus- 
band thought we ought to. Some people say when a 
tree is young it can suffer a lot of damage.” 

“Damage?” Corey as 

“From the seventeen 
slit the bark when they lz 

“Oh, yes,” Corey said. 


r locusts; you know they 
heir eggs.” 
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Then the woman opened her car door and got in, and 
Corey walked on. 

She was supposed to exercise a minimum of twenty 
minutes each day—strict orders from her doctor after 
she’d suffered her latest heart attack—but this morn- 
ing she quit early and went home, not striding briskly 
as she usually did but strolling thoughtfully. At the 
edge of her own yard she clutched her skirt in front of 
her and bent at the knees to pick up the paper. She 
opened it out as she walked toward the door. Nicara- 
gua, Persian Gulf... Her eyes went to the top of the 
page for the capsule weather report. It was going to be 
warm and sunny. Thank the Lord. She was so tired of 
wearing this everlasting cardigan. 

When she opened the door, there was a sense of 
movement someplace toward the rear of the house, but 
she knew by now it was nothing; only the too-tidy, too- 
quiet, uninhabited rooms suddenly jerking awake 
again. In the kitchen she set the teakettle to boil and 
poured herself a bowl of bran flakes. “Milk,” she said, 
heading toward the fridge. Then the telephone rang. 
She crossed the room to lift the receiver. “Hello?” 

“Mom?” 

It was Virginia making her usual check-up call. 
Corey felt behind her for a stool and sat down. She 
said, “Morning, sweetie.” 

“How’re you feeling?” Virginia asked. 

“Why, fine! Just fine! How are you?” 

“Did you have your walk?” 

“Yes, I just now came back from it,” Corey said. “Did 
you know the locusts are due this year?” 

“Yes, I heard,” Virginia said. “Elise is having a fit. 
She keeps asking if we can leave town till it’s over.” 

Elise was Virginia’s youngest—Corey’s favorite 
grandchild. Corey smiled. “You should tell her how 
much fun you and Danny used to have,” she said. 
“Remember how you collected them in bottles? Made 
them zoom around on leashes?” 

“I did that?” 

“You most certainly did.” 

“I don’t have the faintest recollection of it,” Virginia 
said. 

Then the kettle started whistling, and Corey had to 
hang up. 

In the afternoon Elise dropped by. She often walked 
the five blocks from Virginia’s. She said, “Did you hear 
about those big bugs that are coming?” 

“Oh, they’re not so big as all that,” Corey told her. 

“In the paper they looked enormous.” 

“They're only about this long,” Corey said, and she 
held a thumb and forefinger two inches apart. Elise 
shuddered. Corey said, “And they’d never harm you. 
All they do is make a hubbub.” 

“What kind of hubbub?” Elise asked. 

Corey said, “Oh...” 

Then all at once, looking into Elise’s sharp little 
freckled face, she felt how very odd it was that this 
child had not even existed the last time the locusts 
were here. But the thought lasted only a second. Of 
course she hadn’t existed; she was barely thirteen 
years old. 

As it happened, 1987’s was a much heavier infesta- 
tion than any of the earlier years’. Or maybe it just 
seemed so to Corey. Two or three times a day she 
slapped locusts off the screen door with the flat of her 
hand (“The Locust Exit,” she heard Marilyn say from 
long, long ago) and then stepped outside to sweep the 
locusts’ dead or dying bodies from the sidewalk. She 
swept them from the flagstone patio and thought of 
how Calvert used to enjoy stalking them as a kitten. 
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vert had grown up and turned into 
an, bored, grumpy tomcat and fi- 
died of old age, but Corey could 
picture his soft kitten paws bat- 
locusts and his ears perking for- 
d so curiously whenever they 
ed at him. 

yrey’s eyesight was giving her fits, 
the ophthalmologist couldn’t work 
in till August, so often she just let 
‘morning paper stay rolled in its 
yer band till Elise stopped by in the 
moon and read it to her. Elise 
at much for hard news, but she 
out scraps of human-interest sto- 
all about Princess Di and such. 
ead every word about the locusts, 
fuse they continued to horrify her. 
time she stepped outdoors, she 
a head scarf. Her daily walk—or 
to Corey’s was an act of heroism 
Corey very much appreciated.) 
n to this,” she said. “There’s 
separate species; you can tell 
apart by the sound.” 

‘es, seems to me I’ve heard that,” 
y murmured, stirring her tea. 
rumor’s going round that scien- 
at Hopkins will pay a thousand 
s for a blue-eyed locust. But 
s all bunk, the paper says.” 
lue-eyed! All’s I’ve ever seen is 


d here in the Food Section—ooh! 
s!” 
at’s that?” 


” 
. 


en you toast them and roll them 
alt and serve them as hors 
vres.” 

e you making this up?” 

says right here in the paper! 
st! Says you can crumble them 
your ice cream, too.” 

rey wondered why the talk always 
around to eating these ‘creatures. 
did that cross everybody’s mind? “I 
7 a girl who ate a wing once,” she 
And at that moment Denise might 
| been giggling at the kitchen table 
them, although Corey hadn’t 
zht of her in years and Dudley was 
fled to a very nice woman named 
a. She sighed. Elise said, “Grand- 
‘Are you all right?” 

Thy, I’m just fine!” Corey said. 
‘was true what they said about 
| They left you. Dudley lived in 
fornia and Danny had moved so 
. that Corey sometimes had to stop 
ithink before she could say where 
as now. 

| the middle of June, just when it 
beginning to seem that the locusts 
* here to stay, they started thin- 
' out. The nights grew quieter. 
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itching, burning, flaking 
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anywhere on your 
foot. It provides 
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you'll love its . 
light, clean scent.” 
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Corey could turn off the air-condition- 
ing and open the bedroom window. 
Elise could arrive at a normal pace— 
not hammering up the sidewalk with 
both hands clamped to her head scarf. 
“See there?” Corey told her. “You lived 
through it. They're almost gone. Next 
time you see a locust you'll be thirty.” 

“Tl never be thirty,” Elise said. 

Corey only smiled. 

In July she went to Ocean City for 
two weeks with Virginia and Ted and 
the children, and when she came back 
not even the carcasses remained; only 
a few empty shells stuck to the tree 
trunks. Although once in late Septem- 
ber, opening the double doors off the 
sun porch and preparing to wash their 
glass panes, she was startled to find a 
single locust clinging to one screen. 
But it was dead, as she discovered 
when she put on her bifocals and 


NO MORE 
ITCHING AND 
BURNIN 





Foot health is important. See your podiatrist for professional advice. 









See nce nt 


New from Dr. Scholl's. 


stepped closer. It was held in place 
only by its brittle legs, no doubt, and 
could have been knocked loose by the 
slightest tap of her fingers. For some 
reason, though, she let it stay. She 
washed the panes with newspapers 
dipped in hot water, the way her moth- 
er used to do, and she dried them with 
a chamois cloth. Then she stood for a 
moment gazing out at the locust before 
she gently swung the doors together 
and slid the bolts shut. & 


Anne Tyler lives with her husband 
and two daughters in Baltimore. “A 
Woman Like a Fieldstone House” will 
appear in an upcoming anthology of 
short fiction to be published by Ran- 
dom House to benefit Share Our 
Strength, a project that raises funds 
to fight hunger, homelessness and 
uliteracy. 
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BARE-MINIMUM FITNESS 


Too hot and tired for a tough workout? Relax—you’re 


no-sweat exercise 





IF YOU’RE PUTTING LESS WORK INTO YOUR WORK- 


outs, welcome to the trendy track. Nobody wants to feel the burn anymore; 
today’s fitness credo is ‘‘less is more.”’ 

According to a new survey by American Sports Data, Inc. (ASD), the 
fastest-growing forms of fitness these days are walking, stationary biking and 
jogging on a treadmill. While all these activities gained converts between 
1987 and 1988, high-impact aerobics Jost participants, and running and 
outdoor biking rates remained relatively flat. 

‘Running and other ‘pain-is-gain’ activities were the first and second 
waves of the fitness boom,’’ says ASD president Harvey Lauer. **But much 
of the new growth in fitness comes from less taxing, low-impact activities.”’ 


part of the latest fitness trend. By Sue Berkman 
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Why? Experts point to the graying of America and the increasing demands 
on our time. “Before my son was born I often ran four miles before going to 
work,’’ says Joanna Leefer, thirty-nine, a market researcher from Brooklyn, 
New York, whose son, Andrew, is two. ‘Now I’ve got to wait for my baby- 
sitter, and when she arrives I have to leave for work. By the time I get home, 
it’s simply too late to jog.”’ 

Joanna hasn’t completely dropped out: she manages to swim once or twice 
a week during her lunch hour and takes an occasional ride on a stationary 
bike. **People change activities as their lives change,’ adds Thomas B. 


a 


Doyle, director of information 
and research at the National 
Sporting Goods Association. 
“What you did at twenty you 
probably won’t do at forty.”” 
Fitness goals change, too. 
‘‘There’s less emphasis now on 
having a perfect physique and 
more On maintaining better over- 
all health, so exercise has be- 
come less intense,’’ says James 
Sundquist, president of the Med- 
ical and Sports Music Institute of 
America, Inc., in Eugene, Ore- 
gon, an organization that mar- 
kets rhythmic exercise tapes. 
Scientists are discovering that 
when it comes to exercise, mod- 
eration really does work. ‘‘Fif- 
teen years ago, the American 
College of Sports Medicine 
(ACSM) said you had to work 
out at seventy to ninety percent 
of your maximum heart rate to 
improve cardiovascular fitness,” 
says Steven Blair, director of 
epidemiology at the Institute for 
Aerobic Research, in Dallas. 
“But their latest guidelines 
dropped that figure to sixty per- 
cent.’’ (To find the 
heart rate you 
should work at, sub- 
tract your age from 
220; take 60 percent 
of that figure to 
reach ACSM mini- 
mum guidelines. ) 
Moreover, when 
it comes to losing 
weight, a leisurely 
approach may be 
more effective than we used 
to think it was. That’s be- 
cause short, intense activity 
spurts are fueled mostly by car- 
bohydrates, while longer, low- 
er-intensity exercise burns more 
ugly fat. 
It’s also true that, when it 
comes to exercise, (continued) 
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Soft Scrub’ with Clorox’ Bleach. 
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(continued) you can have too much of a 
good thing. Excessive amounts of 
strenuous physical activity can lead to 
muscle soreness, fatigue, and bone and 
joint injuries. In addition, really over- 
doing it can lead to hormonal imbal- 
ances, and some experts say it may also 
depress the immune system, leaving 
the body open to infection. 





WHY BOTHER? 

Today’s go-slower approach doesn’t 
mean you should languish in your 
hammock all summer. Some exercise 
is crucial for overall health; being totally sedentary remains the biggest health 
hazard, says Bruce Becker, M.D., clinical assistant professor of rehabilita- 
tion medicine at the University of Washington at Seattle. 

Even moderate exercise has myriad benefits. No-sweat workouts can 
strengthen the heart so it pumps more efficiently, help reduce the risk of 
coronary heart disease, aid muscle function, help 
keep bones strong, reduce stress levels and improve 
mood by releasing feel-good hormones in the brain. 
Last but not least, exercise, combined with a 
sensible diet, can keep you trim. Along with speed- 
ing metabolic rate, working out increases lean body 
mass—which takes up less space than fat. 





MINIMUM EFFORT, MARVELOUS RESULTS 
What’s the least you can get away with? If you 
can spare just ninety minutes a week, you can reap 
all the fitness benefits listed above. (As you start 
to enjoy exercise, you may want to make your 
workouts longer and more intense. If so, the bene- 
fits will increase.) 

To help, LHJ asked exercise specialists Molly 
Fox and Rebecca Thomas of the Molly Fox Stu- 
dio, in Manhattan, to develop a: fitness plan that 
you can modify to suit your schedule. The plan contains all the elements 
needed for true fitness: aerobic exercise to strengthen the heart and burn fat, 
toning and firming moves to help prevent osteoporosis and build strength, 
and flexibility exercises to help prevent muscle injury and fatigue and help 
maintain full range of motion in the joints. 

As always, check with your doctor before starting this or any exercise 
program. Then, as you would from a Chinese menu, select the exercises you 
like from each of the categories (see chart on page 98). 


WORKOUT TIPS 

MB Wear sturdy running shoes and comfortable clothes. 

@ Start with a brief warm-up to get blood circulating; finish with a cool-down. 
To do either, simply perform any of the aerobic exercises at an easy pace 
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UY osweat exercise 


for three to five minutes before 
accelerating to target levels. 

@ Build aerobics into your reg- 
ular routine. Bike or walk to the 
store, for example. ‘*You may 
not realize it, but little activities 
add up,” says William D. 
McArdle, Ph.D., professor of 
physical education at Queens 
College of the City University 
of New York. 


REAPING THE REWARDS 
When will you begin to see re- 
sults? If you stick with your pro- 
gram faithfully for just eight 
weeks, you'll feel peppier and 
more energetic. Within a few 
months your posture will im- 
prove. If you want- 
ed to trim down, 
you should be at 
least several pounds 
closer to your goal 
weight. 

Does a_bare- 
minimum approach 
really work? Ask 
thirty-five-year-old 
Amy Genova, a 
New Jersey writer. 
She had to shift her 
exercise routine 
into a lower gear 
following the birth 
of her son, David, 
who’s now five. 
Amy found herself unable to get 
to the health club regularly, but 
with the help of a stationary 
bike, she has managed to main- 
tain her size-five figure. *‘I get 
up early and exercise while my 
son is absorbed in cartoons and 
breakfast,’’ she says. ‘*Since I 
know | won’t get a chance to 
work out later, I tell myself, 
‘It’s now or never!’ ”’ 

Turn the page for our ex- 
ercise menu. 
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. NO SUGAR. 


FULL FLAVOR 


UD I :o-sweat exercise 


EXERCISES 





strengthen/tone 


ABDOMINAL CRUNCHES Lie on the 
floor, knees bent, feet flat on floor. Press 
the small of your back into the floor. 
Exhale as you slowly curl your head, 
neck and shoulders off the floor. Grasp 
the backs of your thighs just below the 
knees; hold for five seconds, then slowly 
curl back down. 

PUSH-UPS Lie on your stomach and 
bend your knees at a ninety-degree angle. Keeping elbows close to your body, place hands on 
the floor shoulder-width apart. Using your arms, push your body away from the floor until 
elbows are straight but not locked. Bending elbows, lower chest toward the floor. 

SQUATS Stand with arms straight down at your sides. Raise arms to shoulder height and 
bend knees as though sitting in a chair, pressing buttocks back. Don’t let your hips drop 
below your knees. Then press hips forward and stand straight, lowering arms to your sides. 
SUPPORTED LEG LIFTS Sit on the floor with your back and shoulders against a wall. Keep 
legs straight out in front of you, but don’t lock knees. Slowly lift right leg about two inches 
off the floor. Hold for a few seconds, then lower. Do ten times, then repeat with left leg. 
TRICEPS PUSH-UPS Sit on the floor, knees bent, feet flat on the ground. Place hands on 
the floor at your sides, fingers pointing slightly in. Bend and straighten elbows without 
locking the joints. (This will lift buttocks off the ground.) 





flexibility/stretch 


ABDOMINAL STRETCH Lie on your stomach, elbows bent, keeping forearms on the floor 
and hands flat on the ground next to your shoulders, fingers pointing straight ahead. Slowly 
lift the upper half of your body off the floor, arching your back slightly, and lifting your head 
to look at the ceiling. Hold for 15 to 30 seconds, squeezing buttocks together. Release and 
return to starting position. 

CALF STRETCH Stand facing a wall, placing hands flat on the wall. Bring right foot in to 
touch the base of the wall and bend right knee. Keeping left leg straight, lean into the wall 
until your face almost touches it. Hold for 15 to 30 seconds and return to starting position. 
Repeat with left leg. 

CHEST STRETCH Clasp hands behind your hips. Raise arms several inches, then lower. 
HAMSTRING STRETCH Lie on your back, knees bent, feet flat on the floor. Holding right 
leg at the calf, gently bring it toward your body, keeping knee slightly bent. Slowly straighten 
leg. Hold for 15 to 30 seconds. Repeat with left leg. 

FRONT-OF-THIGH STRETCH Lie on your right side with your knees slightly bent. Rest 
your head on your right arm, which is straight. Bring right leg forward slightly for balance. 
Lift left leg, keeping knee bent. Grasp the toe of your left foot with your left hand, and gently 
bring your heel to touch your buttock. As you do this, tilt pelvis forward. Release and return 
to starting position. Repeat on left side. 

LOWER-BACK STRETCH Sit cross-legged on the floor and place arms loosely on knees. 
Slowly round forward to stretch out your spine. Hold for 15 to 30 seconds. 

TRICEPS STRETCH Raise right arm next to your head, pointing fingers toward the ceiling. 
Bend right arm at the elbow and try to touch the middle of your back. Grasp elbow with left 
hand and hold for 15 to 30 seconds. Repeat with other arm. 
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EXERCISE MENU 


Column A—aerobics 


(Twenty minutes three times 
a week, or ten minutes six 
times a week.) 


Aerobic dance 

Brisk walking (outdoors or on 
a treadmill) 

Bicycle riding (outdoors or 
stationary) 

Jogging 

Jumping rope 

Skiing (cross-country 
machine) 

Swimming 


Column B—strengthen/ 
tone 


(Pick three; vary your choices 
each day; do ten repetitions of 
each three times per week— 
five minutes.) 


Abdominal crunches 
Push-ups 

Squats 

Supported leg lifts 
Triceps push-ups 


Column C—flexibility/ 
stretch 


(Pick several different ones 
each time you exercise; do 
each one or more times. Work 
up to holding each stretch thir- 
ty seconds; aim for a total of 
four minutes three times per 
week.) 


Abdominal stretch 
Calf stretch 

Chest stretch 
Hamstring stretch 
Front-of-thigh stretch 
Lower-back stretch 
Triceps stretch 
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“Just another brake 
Vot to the guy who owns this 
Nottome,eitherc”. — 


“You learn real fast ina GM dealership, behind every 
brake job there's a person. Someone who depends — 
on these wheels to get around town, go on vacations, ~~ 
take the kids to school. And that person brought their 
car to this dealership because they wanted these — 
brakes done right. With génuine GM parts... The kind 
this General Motors car was designed to use. 

‘Just another brake job? There's no such thing in 
my book.” . 
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. Stephen Thompson ~ 
Mr. Goodwrench Service Technician 
- Sycamore Chevrolet, Terre Haute, Indiana 
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~ Jalk to Mr. Goodwrench and you learn very quickly, 
he's a career technician. He takes pride inhisGM 
factory training and the skills he brings to the job. So | ~ 
when you've got Mr Goodwrench taking care of your ~ 
a car, you've got the freedom to. go anywhere, anytime. - 
eo Oe _ And isn't that what owning a car or truck is all about? 
- \ .. Whether you drive a Chevrolet, Pontiac, Oldsmobile; ~ 
ei .. Buick, Cadillac or GMC Truck, bring it tothe § se 
cn eh ueemiacimm Melee iicicanme 
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uddenly, she's just “itching” 
to come home. 


She isn’t home sick. 
She has head lice. 


Luckily, the only word you need to | 
know about head lice is RID‘ 


RID shampoo kills live lice 
completely, safely, and easily. And, the | 
treatment includes the patented RID | 
- : nit removal comb—proven 100% | 
ern S\ effective at removing the eggs lice | 
ne . leave behind. No wonder RID is the #1 
recommended non-prescription lice 
treatment product by Pediatricians, | 
Pharmacists and School Nurses. i 





















RID is, now, available in a new 8 oz. 
size to treat more than one member i 
of the family. And, to kill lice on | 
furniture and carpeting, RID also | 
has an effective household spray. | 
Remember...you can’t buy anything 


more effective than RID to kill 
head lice. 





Read label, use as directed. 
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Something was wrong with Adam, but no one could 
say exactly what. Share this deeply moving account of 
a father’s struggle to find the answers about his son 


sat in the Pierre, South Dakota, airport, 
feeling exhilarated and out of place, a 
stranger on a mission no one would ever 
suspect: Within the hour, I was due to 
become an unmarried father. 

The year was 1971 and I was twenty-six 
years old, an anthropology instructor at a 
small college in New England. This cloudy 
afternoon in Pierre was the culmination of a 
journey I had begun nine months before. 

[ had been living in a rural cabin in an 
Alaskan Indian community, spending most of 
my time studying the local language. One of 
its most difficult features was the practice of 
almost always speaking and thinking in a col- 
lective plural voice. One afternoon, as I orga- 
nized my notes, I realized that in a world of 
“we,” I was an “I,” with no responsibilities or 
links outside myself. I imagined vaguely that I 
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would someday marry, but there were no 1m- 
mediate prospects. Suddenly, I knew with no 
ambiguity that I wanted a baby. 

I wrote to several agencies, asking if adop- 
tion was possible for a single man. I also said 
that as I was, in part, a Native American, I 
was interested in an Indian baby. I received 
only one reply and, after a very nerve-racking 
interview and home study, 
was approved. 

By the time I received the 
call about the child I was 
back teaching in New En- 
gland. Denis, the local so- 
cial worker, contacted me 
and said South Dakota might have an Ameri- 
can Indian three-year-old. (continued) 


From the book THE BROKEN CORD, to be published by Harper and Row. Copyright 
¢ 1989 by Michael Dorris 
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assengill Medicated Douche has the most 
‘tive medicine you can buy without a 
cription—ncthing works better to relieve 
nine itching and irritation. 
assengill has Cepticin* recommended by many 
rs as the most effective medicine in a 
sable douche. Use it for seven days—its safe, 
e, and effective. If symptoms persist after seven 
, discontinue use and consult your physician. 

e same effective medicine is also available in 
engill Medicated Concentrate, if you prefer 

ix your own solution. 
or relief of minor external itching and irritation, 
ime, anywhere, carry new Soft Cloth Towelettes, 
aoistened with hydrocortisone. 
henever feminine itching and irritation plague 
~ peace of mind, trust Massengill for relief. 
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Trusted by more women than any other brand. 





* Trademark for povidone-iodine. 


©1989 Beecham, Inc. 








l@ THE BROKEN CORD 


Why Connie Moore _. THE E 
Has A Lemonade v/ ea Fe The boy in question was currently placed in a fo | 


: , | home. Born almost seven weeks premature, he had b | 
Af 60 R 18 Br AW neglected to the point of malnutrition by his biolog() 
wae epeti 10 fl 232, | mother, a heavy drinker. Adam—the name I had alre\f} 
e wets chosen—had been removed from her custody after contr; 
eae ing pneumonia and had resided during the two years sil}, 

that time in hospitals and with state-appointed guardiz 
The boy was small for his age and had not been toil} 
trained or taught to speak more than a few words. He 1 
diagnosed as mentally retarded. Was I still interested? } 
“Look,” I said, “who knows whether that prognosis 
correct? What chance has this kid had to develop? I belli} 
in the positive impact of environment, and with me hi 

catch up.” | 
When Denis showed me a snapshot of the little boy, pai 
fully thin, with black hair in a bowl-shaped cut, I would haf 
recognized him anywhere: my dream come true. 
A week later, I was in South Dakota. My first impress 
on meeting Adam was that his face was perfect, dee i 





























SO eee etched with dark, close-set eyes, his expression measuri/f}, 
; Then he lit with recognition. “Hi, Daddy,” he said wif 
EMONADESS 7 out a beat of strangeness or doubt. I stood—stunnil, 


blessed, transported, forever changed. 
The first crisis 


The idea of comparing Adam with other children his 

never occurred to me. I was so busy adjusting to the oof 
and ends of fatherhood and teaching and balancing 
budget that I thought that Adam’s every physical 

mental development was, all things considered, right 

schedule. Our elderly, rural pediatrician assured me thi 

Adam was healthy and strong, if small. 

Se “He was a preemie,” the man reminded me. “He has 

catch up. Besides, his people were probably short.” 

: b) B It was about a month later, shortly after Adam’s fou 

Why Barb Ramlers Kids birthday, that I awoke one morning and was struck by th 

; , quiet that seemed to have descended over our apartmel 

Cee Head ae ht ForThe The ground had been covered by a fresh seven inches , 

Ho ; alg snow and I'd overslept. It was eight o’clock. I called Adan 

: ae name but received no reply. As I walked toward Adang 


: vie rN aiae School. room I felt a twinge of worry. He normally rose at fiy 





thirty A.M., regardless of what time he went to sleep. 

Adam lay face down on the floor, unconscious, his b 
hot to the touch. I rolled him on his back, shook his shoug 
ders, but he gave no response. His breathing was fast aif 
shallow. I lifted Adam, aware of the frailty of his limbs)f, 
wrapped him in his blanket and grabbed the car keys. 

In the emergency room, Adam’s body was convulsi 
rising and thrashing against the restraining straps of t 
stretcher, with a strength that looked impossible. La 
tests revealed unusual electrical activity in the left temp 
ral lobe of his brain, but more than that, the close scruti 
of the chief doctor with his team of physicians yielded 
raft of troublesome auxiliary observations: Adam’s crani 
circumference was abnormally small, his joints were poor 
articulated, he had a‘tendency toward curvature of t 
spine. When I answered questions about the rate of 
development, I did not miss the expressions of guard 
concern on the doctors’ faces. 

“What do you know of the birth mother’s habits?” t 
doctor asked late the second evening. “Did she get pro 
nutrition during pregnancy? Did she use drugs? Drink? 

“His mother drank, but I don’t know what or how mu¢ 
How could her behavior years ago be related to this alh 


SS THAN, 


= 
TP COs tack?” I asked. He had no answers. 
NETUS ROL HO Li 


ng jujysomayeeuamnayasncrzanarne Dilantin was prescribed to control his seizures, and 
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| 
he passed, I somehow managed to make the medicine 
ome my excuse for his every disability. He could not, for 
jtance, learn to count to five, which was his age. Over 
i over he would block on the number three. I told myself 
).ad to be the medicine. 
is time went on, I approached the gnawing question of 
jam as though I were a trial lawyer and sought my own 
vert witnesses on his behalf. A friend was getting a 
}D. in psychology, and I asked her to recommend some- 
» to do a thorough evaluation of his intelligence. The 
ichologist’s summation was less than encouraging. Ad- 
's overall IQ fell into the borderline category, and his 
ils ranged from approximately a year below his age 
'] in some visual tasks to considerably lower in other 
las. He was also highly distractible. 
listened, stunned with disappointment and worry. But 
ost immediately I persuaded myself that the real prob- 
\ was not with Adam but with other people’s perception 
him. I determined not to worry, to forget the blinking 
irms, to ignore the growing consistency of outside opin- 
+ that something was seriously wrong. 
'o the late seventies, Adam teetered so close to the edge 
)kay that it seemed impossible that, given the proper 
betus, he would not succeed. Yet on my old calendars I 
: the notation of many doctor visits for Adam, and I do 
‘rember constantly reading books about learning theory. 
ji the fact is, in reviewing those end-of-the-year teacher 
forts, it is now clear that in grade after grade of primary 
(001 Adam was working at the same level on exactly the 
1e tasks. But his sweet disposition was his talent, and it 
; so striking that it often obscured his lack of progress. 






| 
je next step 


den Adam graduated from Cornish Elementary School in 
§3, he still could not add, subtract, count money or 
Wsistently identify the town, state, country or planet 
mre he lived. Everyone agreed that he was too old to 
seat yet another primary school grade, so his next stop 
§s Stevens High School, a thirty-minute ride away. 

‘ut after that first disastrous year, the principal sug- 
ited that Adam be transferred to the vocational-educa- 
program at Hartford High. In addition to some aca- 
fuic classes, Adam would have an extensive daily course 
survival skills: how to shop for groceries, fill out an 
plication, take the bus, choose which clothes to wear 
Hnout being told. Eventually he would be placed in part- 
te employment, monitored on site by the school staff. 
’ goal was a regular paycheck, an apartment, a start to 
‘itisfying life. 

»saw an almost immediate improvement in his attitude. 
|) nagging sense of constant failure—mine as well as my 
> s—was replaced with moderate expectations, optimism, 
»nse that he was at last on the right track. 


Je revelation 


vile I was giving a lecture at the University of Minneso- 
}a colleague proposed that I join him on an upcoming 
| to South Dakota. Our destination was a rehabilitation 
) treatment center for teenagers with chemical depen- 
vcies on a reservation. 

Then we arrived, the director, a smiling Sioux man of 
but forty, stepped out to greet us. We followed him 
fough the door into what he called the common room. 
‘ire was a noise behind us, and I moved to make room for 
young boys—clients, the director called them—to en- 
} Ignoring our presence, they turned on the TV, dropped 
1) chairs and couches, and stared straight ahead. 

hey could have been Adam’s twin (continued) 
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@ THE BROKEN CORD 


continued 


brothers. They resembled him in every 
facial feature, in every gesture, in 
body type. There was also something 
uncannily familiar about their facial 
expression and posture, their choice of 
television program, their screening out 
of all but a few elements in the envi- 
ronment that surrounded them. The 
correspondences seemed too great for 
mere coincidence. 

The director saw my confusion and 
looked at me questioningly. 

“T have a son,” I told him, and then 
reached into my wallet for a photo- 
graph. 

He examined the picture, nodded 
and handed it back. “FAS, too, huh?” 
he asked. 

The bureaucratic world of Indian af- 
fairs is full of triplicate acronyms, but 
this was a new one on me. 

“FAS?” 

“Fetal alcohol syndrome,” he said. 
“Most of the kids we get are FAS. They 
come from alcoholic families, mothers 
who drank. Your wife, too?” 

“He’s adopted,” I answered. “And 
yes, his mother did drink. In fact, she’s 
dead now, of alcohol poisoning. But 
Adam has been with me since he was 
very small.” 


“Doesn’t matter. Whatever the booze 
does, it happens before the kid is 
born.” He reached for Adam’s photo- 
graph, which I still held. 

“You see the eyes,” he pointed out. 
“The small head. See how thin he is? 
He’s what, mid-teens? If you didn’t 
know better, you’d think he was a lot 
younger.” 

He was right on every count. I 
looked back at one of the boys 
sprawled on the couch. In his fixed 
concentration, his mouth gaped in a 
too familiar way. 

“Do these boys, the ones who come to 
Project Phoenix, have learning prob- 
lems?” I asked. “Do they have trouble 
with things like money?” 

The director laughed, not unpleas- 
antly but not with real humor either. 
“Are you kidding?” he said. “Money. 
Time. You name it. And the worst 
thing is, they don’t learn from experi- 
ence. We train them, run them 
through counseling, set them up with 
voc-ed, whatever, and in a couple 
weeks the court’s petitioning for them 
to come back here.” 

“What finally works for them?” I 
asked, ready to go home and try what- 
ever he suggested. 

“What works?” he repeated. “Not a 
goddamn thing.” 

At least I finally had a name for 


Adam’s collection of disabilities, g 
after returning home I spent ¢ 
majority of the next few years 4 
searching FAS. Here are some of { 
things I learned. ‘ 
@ FAS, identified only in the mid-g 
enties, is now used to describe the 
current set of lifelong physical and 
havioral problems common in the | 
dren of mothers who drink whi 
they’re pregnant. Physical manife 
tions include malformations of 
bones, heart and major organs; vig 
and hearing impairments; poor coo 
nation. Behavioral problems, s 
ming from damage to the developi 
brain, result in various learning d 
culties, especially with abstr 
thought processes such as telling ti} 
and dealing with money. 

@ Because most of the alcohol a m¢ 
er drinks passes through the place | 
by the time a woman feels the effé 
of her drinking, the baby may i 
have passed out. | 
@ Drinking in the first and second} 
mester is tied to physical effects, 
third trimester with emotional/leé 
ing effects. 
@ A tell-tale sign of FAS is a pref 
ture, slight, “failure-to-thrive” b 
Distinctive facial features includ 
smooth philtrum (the indentat 
above the lip), relatively (continil 


Jergens makes washing and 
turizing very special for yours 

Our skin conditioning soap a 
lotion are formulated with Vita 
from wheat, and Lanolin, know: 
softening: i 

Now washing and moisturizir 
more than routine. They’re a s| 
way to condition your skin. 


Jergens Vitamin E & Lz 
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"For fresh, comfortable feet 
at work, Dr. Scholl's works,’ 


Dr. Scholi’s Fresh Step* Insoles give your feet the same fresh, 
comfortable feeling at nine p.m. as they did at nine a.m. | 

Because Dr. Scholl’s Fresh Step Insoles are the only insoles that 
combine two layers of cushioning comfort with a clean, fresh fragrance to 
keep your feet feeling as fresh at the end of the day as they were at the 


ginning. 
In fact, Dr. Scholl’s insoles are so good, they’re accepted by the 
American Podiatric Medical Association. : 
So when you buy Dr. Scholl’s Fresh Step Insoles, you're getting the 
right insoles to stand on, and the best people in foot care to stand 


behind them. 






© 1989 Scholl, Inc. 









@ THE BROKEN CORD 


continued 


small head circumference, special for- 
mations of the eyelids known as epi- 
canthic folds, low nasal bridge, small 
midface. 

@ The Surgeon General of the United 
States counsels that there is no safe 
amount of liquor for a pregnant wom- 
an or a nursing mother. Abstinence is 
the only guarantee. 

@ FAS is the number-one preventable 
birth defect. 

Clearly, even the most well-inten- 
tioned parents can be led astray if the 
medical establishment either denies or 
fails to make available adequate pub- 
lic information. One of the things that 
most amazed me in my research on 
FAS was the attitude of many physi- 
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Dr. Scholl's. 


Foot health is important. 
See your podiatrist for professional advice. 





THE FIRST INSOLE 
AWARDED THIS SEAL. 


cians. An apparently large group of 
doctors just did not believe the Sur- 
geon General’s report that even a 
small amount of alcohol can be danger- 
ous to a fetus. As recently as 1974, a 
standard reference and medical-school 
textbook maintained that “alcohol 
gains free access to fetal circulation, 
but does not seem to harm the fetus.” 
Though this information was corrected 
in 1980, it was the voice of instruction 
for many students who are now prac- 
ticing doctors. 

After all ?'d learned about FAS, it 
was very difficult to keep it to myself. 
Typical was an encounter I had in the 
restaurant of an airport. A woman, 
certainly well into her second trimes- 
ter, sat at the table next to mine and 
ordered a martini. 

“Excuse me,” I said, “but it’s really 





























not safe to drink when you're pr 
nant. ’m working on a book, and.. 

“Mind your own business,” § 
snapped back, then turned to 
friend and loudly complained abe 
how typical it was for a man to thi 
he knew more than she did about } 
own body. When her drink arrived, g 
caught my eye and held up the glass 
my direction. “Cheers,” she said, a 
took her first sip. 

There was a part of me that wan 
to whip out my wallet, show her 4 
am’s picture, tell her his story. The 
was a part of me that wanted to ma 
a citizen’s arrest or to plead for | 
baby’s brain cells. There was a part 
me that wanted to ask her if she 
tended to fill a formula bottle with g 
to feed that to her child when it y 
born—since there would probably 
less harm done at that stage th 
what she was doing today. But I k 
silent, turned away in embarrassme 
hoped that she was young and we 
nourished enough to minimize the p 
son she was sending with every 
satisfied swallow to her growing fe 
It was no pleasure to be right. 


A chance at independen 


Adam moved out of the house in ig 
spring of 1988. It was time, but t 
decision for him to go had not ca 
easily. It was a choice made by defaij 
He was in his final year at Hartfo 
the last period during which he wot 
be eligible for employment train 
and placement assistance. The lof 
social service agency found him a 
pervised boarding home in Hanoi 
near enough to public transportaty 
that he could commute to and from 
regular dishwashing job at a bowl 
alley and only a twenty-mile dr 
from our house. 

On a muddy Sunday we packed} 
the odd collection of belongings Add 
wanted to take with him to his n 
room. Also included were the vol 
nous lists I had prepared—times 4 
amounts of medication, sequence of} 
tions to be followed each mornifi 
emergency telephone numbers and if 
structions for using a pay phone. ~ 

Adam walked without a backwa 
glance from the house in which he 
lived for almost sixteen years. I expe 
enced a quiet flash of sorrow. 

When things are the best they cp 
be, you have no excuse to compla 
but that doesn’t mean you forgo regr 
I had no right to want more for Adé 
than it’s possible for him to have, 4 
if I were a better and more accept 
person, I would have rejoiced withe 
qualification that he was agreeal 
and competent to make this step. © 
tainly that (continued on page 1 
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OW CHEDDAR CHEESE GIVES 
AIN VEGETABLES A TASTE YOU'LL FANCY. 


This bunch of broccoli was utterly uninspired, until a simple cheddar sauce 
melted your heart. How could something so easy make such a difference? 
Try this simple recipe and see! 


| MICROWAVE CHEDDAR SAUCE RECIPE 
Heat | c. milk 2 minutes on medium high. Set aside. Melt 2 Tbs. butter 
1 minute on high. Stir in 2 Ths. flour, heat 1 minute more on high. Briskly 
stir in warm milk. Blend well. Cook on high 2!2 minutes, or until boiling. 
Stir in 1c. grated cheddar cheese. Blend well. 











By Carolyn B. Noyes 


Everythings comin up 


BLOW ERS 


Bring the scent-sual bounty of a 
backyard garden indoors. Here’s the 
scoop on what blooms to choose for 
yourself or someone special 





FLOWER POWER 


There’s nothing like a bunch of cheery blossoms to brighten someone’s 
day. But before you order that special bouquet, you've got to determine 
what type of floral arrangement best suits the personality of the receiver. 
These hints from the American Floral Marketing Council can help you 


ne 


Doin Lemiinss 


make the perfect match. 


KEEPING TRADITION If on a rainy day you like 
nothing better than to make a date with a 
comfy annchair, a cup of herbal tea and a 
Bronté novel, then classic’s the style for you. 
The traditionalist would most appreciate a 
spring bouquet of tulips and camations or a 
fall arrangement of mums and tiger lilies. 


ISNT IT ROMANTIC? Does Casablanca make 
you weepy even during the opening credits? 
For the incurable romantic, roses and baby’s 
breath are a perfect bedside-table accessory, 
as are lilacs and irises set in a porcelain vase. 


MOTHER NATURE You still press colorful au- 
tumn leaves in the encyclopedia and delight in 
seeing the first robin of spring. If you're most 
at home in the great outdoors, a wicker picnic 
basket full of wildflowers, heather, statice and 
grasses best reflects your country style. 


ACTING ON IMPULSE You go to Hawaii on 
vacation, but you'd rather explore the volca- 
noes and tropical rain forests than loll on the 
beach all day. The style to feed your flair for 
the dramatic? A single calla lily in a long- 
stemmed crystal vase or an arrangement of 
birds-of-paradise and antherium. 


KEEP ’EM GROWING 


sex and flowers 


Men most often 
choose red blooms, 
according toa 1988 
study by Market 


Facts; women prefer 
pink, peach and yellow. 
The only color equally 
popular among male 
and female buyers? 

DT -T-yem oligo) (om 





THE TOP TEN FAVES 


rose 

carnation 
alstroemeria 
sweetheart rose 
pompon 

mini carnation 
lily 

gladiola 

daisy 

iris 





@ Extend the life of the arrangement by changing the water daily. Hold the 
aspirin and pennies! If you’re going to add anything to the water, make it a 
tablespoon of household bleach—it’s the best bet to prevent cloudiness and 
keep the bacteria level down. Add a little sugar, too, for necessary glucose. 

® Condition the stems. This enables flowers to store extra water. To do: Let 
flowers stand in water; refrigerate overnight. 
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| Think back to the first time you enter- 
1ed. Your guests were teddy bears and stuffed 
mals and dolls with roll-back eyes. 

And you spent hours in your make-believe 














most 1s how e easy it is to clean up Ww ith a 
Jenn-Air. Most parts drop in the dishwasher, 
and the cooktop wipes up with a damp cloth. 
What's more, with our downdraft ventt- 
lation system, 


EMEMBER [THE Days WHEN COOKING smoke and 
| FoR A CROWD WASN’T A CHORE? ororetieg 


chen, fixing tea cakes and brownies and 
lana splits and lima beans. Making certain, 
‘ourse, that there was enough to go y around. 
| That was the true joy of cooking. 
| And if that’s a feeling you'd like to ex 
ence again, just try cooking a few meals 
the Jenn-Air grill-range cooktop. 

| Because with a Jenn-Aur, cooking for a 
bed can be as carefree as throwing a few 
aks on the grill. Or hamburgers, if your 
uly's as easy to please as those teddy bears. 

The Jenn-Airs convertible cooktop lets 
1 snap in a variety of optional accessories 
gust a matter of oe 


_ And with Jenn-Air’s unique Selective-Use™ 


n, you can sw atch from r adiant to convec- 
4 cooking. Which means that your crowd 
poms have to wait as long f for tet nder bake d 
cken or juicy pot roasts. 

_ But maybe the thing you'll appreciate 


bd out more, see the Yellow Page for the Jenn Air dealer nearest you. Or w 


cooking are 
vented to the outside without an overhead 
hood. Which keeps your kitchen cleaner. 

















So before you buy just any cooktop, 
think back to those teddy bears and dolls 
with roll- ous eyes. And then imagine hav- 


ing fun in the 
kite! qyen again. NZANZNZ} ‘a IN-AIR 


rite Jenn-Air Co., 3035 Shadeland Ave., Indianapol: 226. © 1989 Jenn-Air 
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smart 
traveler 
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If you're returning a rental car to a differ) 
ent location from your original pickup, bi 
sure to find out in advance exactly wher 
the agency is. My husband and | learnel 
this lesson the hard way, and it almog 
ruined our honeymoon. 
Our car was to be returned at Heathroi 
Airport in London, but when we got to th 
airport, we found out that the return locc 
tion was fifteen miles (and half an hou 
away. The one-hour trip to and from ¢ 
rental agency caused a nerve-racking r 
through the airport, where they were cl 
jae ing the door to our plane! 

/ a y ; —Desorad B. YOUN 
DOWNINGTOWN, P 





ALSO 
in handy 
ease oa 


“| Available at your eyOnte care 
The Cotton Buds Company 


950 Fee Ana Street Placentia, California 92670 


bid 


Made inUS.A. 





Lasy cash overseas 


PS. 


Getting local currency in foreign countries will be easier than ever for 
many travelers—as easy as using the ATMs in your hometown. 

Two of the large American ATM networks, Plus System and Cirrus, 
have set up international ATM networks that American travelers can 
use. When abroad, you can draw from your U.S. savings or checking 
accounts, using your regular personal identification numbers (PINs). 
Although you may be charged a transaction fee (depending on 
your bank's policy), you can often get the lowest exchange rate. 

Plus System networks are already operational in Great Britain, 
Canada, Japan and the Caribbean. Banks in Australia, New Zealand, 
Hong Kong, Singapore, Thailand and Bermuda will be on-line soon. 

The Cirrus System will be ready to roll by late summer in some 
countries and late 1989 in others: It will be available in France, Spain, 
Portugal, Italy, Germany, Belgium, Luxembourg, Denmark, Great Brit- 
ain, Japan, Hong Kong, Malaysia, the Philippines, Singapore, Argen- 
tina, Venezuela, Ecuador, Mexico and the Dominican Republic. 
(Cirrus is already on-line in Canada.) 

If your bank belongs to one of these networks, you should be able 
to use them with no trouble. Ask your bank for an updated list of 
the names of internationa! member banks. —SARAH McCraw 









ungary has joined the E 
ailpass system, becom) 
the seventeenth member of the n 
work and the first Eastern Europé 
country to do so. This year marks 
thirtieth anniversary of Eurailp 
and it remains one of the great tnd 
bargains for North Americans. A bé 
Kurailpass is only $320 for fifteen q 
of unlimited First Class rail tra’ 
The route leaving from Vienna 
Budapest on the Wiener Walt 
winds through rolling green fields ¢ 
ted with thatch-roof barns and hoi 
drawn wagons piled with hay. Pass}. 
gers can enjoy these pastoral sce 
while dining on chicken paprika, ce 
ar, and pancakes with jam, with plejf 
of Czech beer. 
Visas are necessary for U.S. citizég. 





For more information, contact 
travel agent or send a self-addres 
stamped envelope to European 
Passes, P.O. Box 1754, New York, 


10185. —EVERETT P 
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this world that cafi onl 
ie done... by hand. 


aard work. Painstakingly complex work. Long, 
cult and, at times, daring work. American College of Surgeons 
5 East Erie Street 

Chicago, Illinois 60611 





kind of work only a human can do. 







Sonne he Bears t 


nee lh ARTEM 
ESSE 


Il never trust anyone in your life the way you 


Our surgeon. 
: z Get the facts about surgical care. 





/gorous training under the masters of the You can learn more about basic surgical procedures, whether 
Yession. } or not you should get additional consultation or a second 


opinion, and other concerns, through a series of free 
i brochures prepared by the American College of Surgeons. 


wh surgeons, throughout their careers, con- ust fill in your name and address below, then mail this infor- 
y; 


‘e to build upon their knowledge, broaden their I mation request to: American College of Surgeons, Dept. LH-9, 
ertise, and bring about continuing advancements [| 55 East Erie Street, Chicago, Illinois 60611 

ae care. Name 

in you place your confidence in the hands ofa_‘# Adress 


ified surgeon, you can be sure you'll receive the I city/state/Zip 
) care available today . . . and tomorrow. Please allow 8-10 weeks for delivery. 


| a 


t’s why surgeons must undergo nearly a decade SS 
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YOU 
AND 
YOUR 
FAMILY 
STAY 







By Sally Squires 
<god Safety 
& Wonder how 


S long the picnic potato 
Sy salad can safely sit out in hot 
SJ weather? Have some last-minute 
questions on how to barbecue the 
perfect steak? Call the U.S. Depart- 
ment of Agriculture’s toll-free hotline 
for help at 800-535-4555. Home econo- 
mists will answer your food-prep- 
aration questions from 10 A.M. 
to 4 P.m., EST, Monday 
to Friday. 
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Winning at losing 

You may be a bigger loser than you think. Experts used to believe that only 
5 percent of dieters succeed, but University of Michigan researchers say 
that the odds are much more encouraging. After studying more than 
two thousand families, they found that nearly 25 percent of all female 
dieters—and 15 percent of males—lost at least ten pounds during the past 
year. To boost your chances of success, experts suggest shedding extra 
pounds before too many accumulate. Trim down before age thirty-five; 


after that, metabolism slows, making dieting more difficult. 


SEO Sy) 

Don’t be surprised if your gynecologist uses a 
FR es Um CUM cL A 
eRe ee erm Cm OMT cl 
Ome ue Ue a CL 
uate endometriosis and other gynecologic 


problems. Unlike ordinary ultrasound—which 


DRUG SCARES 


“involves passing a sound wave-recording de- 


Se em oe 











Rue Pe ee ee probe is inserted into 











ea ce BSP CT Reh ae 

ssor- of obstetrics and gynecology at Yale 
Us ee of Medicine, in New. 
Haven, Connecticut. This test is becoming 
increasingly popular and can be used by any 
Oe ee 
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CHROMIUM VS. CHOLESTEROL 


Researchers at Bemidji State University, in Minnesota, say a daily 200-microgram dose of 
the mineral chromium (in the form of chromium picolinate) can lower total blood cholesterol 
7 percent in people with high cholesterol levels and, what's more, raise levels of the 
artery-protecting cholesterol known as HDL. Chromium also lowers blood-sugar 
levels in non-insulin-dependent diabetics. 

Despite the virtues of chromium, 90 percent of Americans fail to ingest the minimum 
daily requirement—50 micrograms. Beer, brewer's yeast, organ meats and oysters are all 
rich in chromium. Supplements are available at pharmacies and health-food stores; experts 
recommend limiting daily intake to 200 micrograms because extremely high levels con cause 
possible side effects such as low-grade anemia, skin rashes and mood changes. 


When the National Heart, Lung and Blood 
Institute halted a clinical trial of arrhythmia- 
correcting heart medications last spring, doc- 
tors were swamped with calls from worried 
patients. Tests on two drugs were stopped 
because people treated with them had a 
higher death rate than those taking placebos. 

Although people taking the two drugs, 
flecainide (Tambocor) and encainide (Enkaid), 
are right to be concerned, doctors say stopping 
a clinical trial does not mean patients should 
just quit taking those drugs, according to Ed- 
ward Platia, M.D., director of the Cardiac Ar- 
thythmia Center at the Washington Hospital 
Center. Sudden cessation of any prescribed 
medication can have negative consequences. 
Many people can still safely take Tambocor 
and Enkaid, Platia explains, and even those 
who can't may need to be weaned from the 
medication. The bottom line: Don’t stop taking 
prescriptions without checking with your doctor. 
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pure and simple reasons 
why you should take 


‘ums contains nature's 
est form of calcium. 
jie only active ingredient in Tums® 
id is pure calcium carbonate. This 
calcium that is universally 

|mized as one of the purest, most 

|r absorbed forms of calcium. It is 
the preferred source of calcium 
ipplementation, and almost all of 
xpensive calcium supplements are 
>from it. There are at least ten 
recognized forms of calcium, but 
im carbonate is preferred because 
ivers the highest concentration of 
im. The chart shows the difference. 


% CALCIUM 








CARBONATE ........2222200022240% 
ASIC PHOSPHATE ........:0202022022238.87% 


CITRATE ......csseeeeeneneee 24.1% 
LACTATE ...seeseceeeeseeeeee 1 8.4% 
GLUCONATE .....csssccseeesenee 923% 





doctors strongly 

ymmend Tums. 

k your own doctor about-Tums for 
im. Thousands of doctors now 
arly recommend Tums as an 
omical calcium source. They are 

> of the advantages of calcium 
»nate, and the medical articles 
yaring Tums and other calcium 
jement products. The makers of 
) have been major sponsors of 
jim.research projects which have 
nly revealed calcium's critical role 
ping to build strong bones and in 
renting osteoporosis, but which are 
ing to other potentially important 
fits as well. 


‘ums is ideal for a calcium 
men. 
e=dical research has shown that the 


| 5. Tums is less expensive. | 





Berficial way to supplement a 


diet with calcium is by spreading the 
recommended intake throughout the 
day, preferably with meals. Tums can 
be taken in smaller, divided doses for 
better absorption versus taking calcium 
in one lump sum. Each regular Tums 
tablet contains 200 mg. of calcium. 
Each Tums E-X tablet contains 300 mg. 
One tablet after each meal provides the 
additional calcium women need to 
meet their daily requirements. And 
portable Tums offers the flexibility of 
easily varying your dosage depending 
on your dietary calcium intake. 





4. Tums calcium dissolves | 
better. | 
Any doctor will tell you that unless | 
calcium is completely dissolved before 
it leaves your stomach, it's not delivering | 
the maximum benefit to your body. 
A study published in American 
Pharmacy, the journal of the American 
Pharmaceutical Association reported on 
the dissolution rates of the leading 
calcium supplement products. While 
most of the major brands passed the 
test, only Tums tablets were completely 
dissolved at the end of the 30 minute 
test period. The other leading 
supplements were only partially 
dissolved... and many bargain brands 
hadn't even begun to break down.. 
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Tums costs less than many of the 
leading calcium supplements. Tums 
even costs less than some bargain | 
brands — many of which are not pure | 





Tums for calcium. 


calcium carbonate, and which do not 
dissolve in your stomach as effectively 
as Tums. If you're on a daily calcium 
regimen, the money you save on Tums 
can add up quickly. But that, of course, 
is just a side benefit to the real reasons 
why you should buy Tums for calcium. 


| Tums is the best calcium you can get, 
| it's recommended by thousands of 


doctors, it dissolves faster, it's ideal for 


| any calcium regimen. 


PRICE PER 1000 MG. 
OF ELEMENTAL CALCIUM 


15¢ 
10¢ 


5S¢ 





TUMS OSCAL®500 CALTRATE POSTURE SUPLICAL 


Based on independent retail audit data, 1989. 


Calcium Bulletin: New Findings 
Continuing calcium research 
indicates that the need for calcium may 
go far beyond its role in helping to 
build strong bones and preventing 
osteoporosis. Several published 
medical studies suggest new uses for 
calcium carbonate, including a possible 
tie to cholesterol reduction. Tums will 
continue to support evaluation and 
investigation of calcium carbonate's role 
in cholesterol 
metabolism and 
the effects on 
cancer cells. 
Meanwhile, ask 
your doctor 











about the 
benefits of 
calcium. 9 By 
ft 
se 


Tums is w 


° 
calcium. ©1989 Beecham Products USA 








© 989 Colgate Palmolive Company 


rub here 


That’ how clean your dishes will feel 
and how smooth your hands will feel 
when you use Palmolive. 
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sk Diana what she most 


eee 


PITTS | a probably reply imme- | 
. hd | | pie ae er ast diately, “My diaries.” | 


There are two of these essential ap- | 


needs to make it through 


her day, and shed 





pointment books. The first, large and | 
leather-bound, is used by her lady- 
in-waiting to record Diana's official | 
duties. The second, slim and pocket- 
size, lists her private parties, lun- 
cheons and family affairs. Diana 
keeps it next to her bed in Kensing- | 
ton Palace—and no ff 


one, except the Prin- | 
rt ag Ge 2 woo , 
(COE GoNSTs ae vi ; h = 

2 eat | cess_ herself, ever | 
ss: | a Fy 
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It's no surprise that | 
Diana’s schedule is 
so. tightly compartmentalized, 
and that one of the world’s best- 
known celebrities must lead | 
two lives: that of public royal 
and private woman. But what 
is surprising is that in recent 


WB Diano’s typica! day can include a meet- months the twenty-eight-year- 


ing with Michael Jackson—or a Middle 
Eastern potentate. But being a princess isn’t 
all excitement. She must also stay dutifully 
at her husband's side throughout an endless 
round of official ceremonies, and sometimes 
the boredom shows (large photo) 


old Princess seems finally to 
have found a certain measure 


of contentment—if not perfect 
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sfaction—in both her roles. 
+hind the scenes 
in her private life, royal watchers 
, that Diana appears to have 
nged the most. No longer does 
dally with her sister-in-law, the 
chess of York, or with Fergie's 
sterous sidekicks, who are fond 
flocking to trendy 
rains in large, 
sy groups. “Almost 
might,” one veter- 
| observer remarks, 
ana has dropped 


frantic Fergie set.” 





stead, she prefers 


}spend her time 
idlepointing or perfecting her ballet 
nique, sometimes in a rehearsal stu- 


| of the English National Ballet. And 


s closest companions these days are 


quiet, dependable women she’s 


iwn for years, old friends like Camilla 


Mi Even when she’s not on 
___ duty, Diana is in the spot- 
 light—playing tennis, stroll- 
ing with her sons or frolick- 
ing with them on a tropical 
beach. And every little detail 
1 " gets noticed; wher the Prin- 

)_ady Jane Fellowes, to whom she has ; j : : 
5 ‘ f* cess wore a jaunty billed cap 
(center, top) to pick up Wil- 
liam and Harry from school, 


ine; her ex-roommate, Carolyn Bar- 


yomew; Charles’s cousin, Lady Sarah 





} strong-Jones; and Diana’s older sis- 





fn especially close. Most of them are 
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leanor tried for 
six long years to 
get pregnant. 
Doctors could 
not determine 
the cause of her infertility, and 
eventually, she and her hus- 
band adopted a Korean or- 
phan. They were planning to 
adopt a second child when 
Eleanor went to her gynecol- 
ogist for a routine checkup. 
Reviewing her records, he 
noted that years earlier, other 
doctors had discovered high 
levels of tiny bacteria called 


covered that her husband's 
sperm contained a bacteria 
called streptococcus viridans. 
He prescribed tetracycline, 
and last spring Suzy had a 
healthy baby boy. 

MB Like Suzy, Pam had no 
trouble getting pregnant, but 
at the six-month point of her 
first pregnancy, she went into 
labor and the baby was born 
dead. Two years later, when 
she was again six months 
pregnant, her sac of waters 
burst, and she had to have an 
emergency caesarean. That 
baby, too, was born dead. A 
doctor who examined Pam 
shortly after the tragedy 
found that her uterus har- 
bored two types of bacteria, 
chlamydia and enterococcus. 
He gave Pam and her hus- 
band tetracycline for several 
weeks, and, to her delight, 


tory disease (PID), a seri- 
ous infection of the fallopian 
tubes that can cause sterility 
and dangerous ectopic preg- 
nancies, in which the fertilized 
egg remains in the fallopian 
tube. Now a growing number 
of researchers think that bac- 
teria may often cause infertil- 
ity, miscarriage and prema- 
ture labor as well. Bacteria 
have also been linked to sec- 
ondary infertility, in which a 
woman has one child easily, 
then cannot conceive or carry 
a second baby to term. Even 
when a pregnancy does pro- 
ceed normally, bacteria from 
the mother’s uterus can infect 
the newborn, causing eye 


COULD A GROUP OF GERMS HIDING OUT IN YOUR BODY BE RE- 
SPONSIBLE FOR EVERYTHING FROM PREMENSTRUAL SYN- 
DROME TO MISCARRIAGE AND INFERTILITY? SOME DOCTORS 





SAY YES. HERE, THE LATEST ON THIS NEW MEDICAL RESEARCH 


Photo, Ross Whitaker; model, Felicity/L.A. Models. 


mycoplasma in Eleanor’s and 
her husband's genital tracts. 
On a hunch, he put the cou- 
ple on tetracycline, a power- 
ful antibiotic, for two weeks. 
To her astonishment, Eleanor 
soon became pregnant and 
gave birth to a son of her 
own. 

WMiSuzy conceived the first 
month she tried, but six weeks 
into the pregnancy, a sono- 
gram revealed that she was 
destined to miscarry. Her ob- 
stetrician told her it was just 
“bad luck.” But ten weeks into 
her second pregnancy later 
that year, Suzy miscarried 
again. A new obstetrician dis- 


about a year later she 
delivered a full-term daughter. 


There is as yet no definitive 
proof, but provocative new 
research suggests that unde- 
tected bacteria may be re- 
sponsible for many of the re- 
productive heartaches that 
women endure. 

Experts have known for 
years that bacteria can be re- 
sponsible for pelvic inflamma- 


By 
Melinda Beck 


problems, pneumonia and 
other illnesses that can kill tiny 
babies months after they're 
born. 

Nationwide, the incidence 
of reproductive problems at 
all stages is nothing short of 
alarming. One of every six 
American couples are infer- 
tile: that is, unable to conceive 
after over a year of trying. 
The annual rate of ectopic 
pregnancies has more than 
tripled in the U.S. since 1970, 
rising from 4.5 to 15 per 1,000 
births. Almost one third of all 
early (continued on page 163) 
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One of Lucille Ball’s Hollywood pals often spent 
afternoons at her house, playing . backgammon and 
Bobby Darin records. Here he reminisces about one sunny 
day in April when they shared tears and laughter—browsing 





Lucy shares a laugh with 
the author last March at 
a benefit featuring her 
daughter, Lucie Amaz 


BY JIM 
BROCHU 
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through her incredible scrapbook, telling 
tales of celebrated colleagues and her family. 
Little did they know this would be their last 
afternoon together 


| HAD MY FIRST ENCOUNTER WITH LUCILLE BALL IN 1960, WHEN | WAS 
thirteen and growing up in New York. | saw Lucy in a Broadway matinee of a 
play called Wi/dcat and hung around the empty theater after the show, hoping 
to catch a glimpse of her. When she happened to walk across the stage in a 
flowing dressing gown, | bounded down the aisle, thrust my program at her 
and asked for her autograph. “Sorry,” she replied politely, “no autographs 
today.” | was disappointed, but | adored her anyway. 

Years later, my love for the theater led me to become a scriptwriter, and | 
moved to Los Angeles. Last year | wrote a comic play that was perfect for 
Lucy. | sent it to her, and she called to say it was the first thing that had made 
her laugh in two years. She wanted to meet me, but before we made plans, 
she suffered a mild heart attack. To cheer her up in the hospital, | wrote a 
limerick about backgammon, her favorite game. This, too, gave her a giggle, 
and when she was recuperating at home, she invited.me over. | made her 
laugh some more, and so she asked me to come back the following day, and 
practically every day after that. When Lucy came into my life with such 
vibrant force, | rearranged my writing schedule to leave afternoons free for 
her . . . including the last afternoon. I'll never forget how it went. . . 

















Funny people 
(from left): Lucy 
with Desi and 
Vivian Vance 
on the show 
that made them 
famous; with 
Milton Berle in 
1982; looking 

a lot like 
Chaplin 


April 17, 1989, was a Monday. Returning home from my 
morning errands, | found the deep, breathy voice of Lucille 
Ball on my answering machine. She sounded like an irate 
consumer calling the complaint department. 

“Yes, | DO have a message and | AM leaving it at the 
sound of the beep. | think you should be up and out of bed. 
‘ve been up since five o’clock, and | think everyone should 
get up when | do. I’ve gone for my walk and I’ve made my 
bed and I’ve done the dishes, and now what am | going to do 
until you get here?” After a pause, she added: “This is 
Lucy!” As if | didn’t know. 

As | walked up her driveway a few hours later, | had no 
idea this beautiful afternoon in Beverly Hills would have 
special meaning. As usual, Lucy’s longtime majordomo, 
Frank Gorey, let me in through the side door of the white, 
two-story Colonial house. It is sprawling yet homey, deco- 
rated to be lived in, not to impress. 

The famous redhead was waiting for me in the living 
room, looking as strong and healthy as any seventy-seven- 
year-old woman could be. She had exercised in the morning. 
Her hair was done up, and she was bristling with energy. In 
fact, she looked radiant. She wore a dark-blue running suit 
and a small white scarf around her neck. (She had taken to 
wearing scarves or pearls after a thyroid operation in 1988. 
Although the surgery left an almost invisible scar, she was 
very self-conscious about it.) 

Lucy looked up when | came in and said, “Come here, | 
want you to see this.” She was holding a small, brittle old 
book, from a series of popular stories for young girls. “My 
grandmother gave me this,” she told me. “| used to read it 
over and over when | was little. I’ve been looking for it for 
years, and it turned up in a drawer yesterday. Funny, eh?” 

| asked her what the book was about, and she said very 
unsentimentally, “You know. Same old stuff. A little girl has 
a dream, goes on a big adventure and her dream comes 
true.” She put the book down on top of the newly published 
Richard Burton diaries, which had upset her very much. In 
writing about his experiences as a guest star on the Here’s 
Lucy show in 1971, Burton had raked Lucy over the coals. 
He even said, “| loathe Lucy.” 

| asked her whether they’d had problems, and Lucy 
recalled that Burton had been mumbling his lines during 
rehearsal. The director was too intimidated by the great 
actor to tell him, so Lucy pointed out to Burton that he would 
get more laughs if he spoke up. During the next rehearsal, 
Burton screamed his lines, which embarrassed and hurt 
Lucy. At the show’s taping, however, Burton delivered his 
lines audibly, eliciting more laughs than expected. “I just 
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don‘t understand why he would say those things about me,” 
said Lucy, fighting back tears at the memory. “’| thought he 
liked me. He even came back after that and did us a favor.” 

Jumping up from her chair, she changed the subject. 
“Let's play!” she chirped, referring to backgammon. As 
usual, we set the stakes high: twenty-five cents a point. 
Before starting our big tournament, we went to the kitchen 
for some diet lemonade, stopping to look at two huge 
leather-bound scrapbooks on the dining-room table. Lucy 
was about to begin her autobiography, and she was getting 
her mementos in order. One of the volumes was devoted to 
Lucy’s beloved mother, DeDe (a nickname for Desiree). 
The other volume was inscribed “Lucy and Desi Take New 
York By Storm.” 

As we looked through the pictures, Lucy reminisced. “My 
mother came to the tapings of all my shows. She would bring 
her friends with her, and they‘d make a night of it. You can 
still hear her laughing on the tapes. | think she missed the 
shows more than | did when | retired.” 

| couldn’t help recalling a taping of a Lucy special that | 
attended in the late seventies, when the star had broken into 
tears. It was the 
first time she’d 
taped a show 
since her mother’s 
death, and it hit 
her hard when she 
realized DeDe was 
not out front. That 
special was also 
the last time Vivi- 
an Vance and Lucy 
worked together 
before Vivian’s 
death in 1979. 

| remembered 
another instance. One day I’d brought a friend with me to visit 
Lucy, and we watched an episode of / Love Lucy together. The 
redhead knew | was a Lucy freak—a fan who knows every line 
of every / Love Lucy episode verbatim—but she wasn’t sure 
about my friend. “Are you a Lucy freak, too?” she inquired. 
My friend sheepishly admitted he was not. “That's all right,” 
she said matter-of-factly. “Neither am |.” 

Lucy put down the books, and we continued into the 
kitchen. As she took the pitcher of lemonade from the 
refrigerator, she asked, “Did | ever tell you about the time 
my kids opened a lemonade stand outside?” 

“No,” | replied, “but you’re going to.” 


Se 


Little Ricky on the way in 1953 


(continued) 
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NEW REDUCED CALORIE 
LITE PREMIUM CITRUS HILL. 





NO COMPROMISE. NO KIDDING. 


It took Citrus Hill to deliver the real orange taste you love without the calories you 
don’t. One-third fewer calories at that! But with nothing less than all the nutrition you’d 
expect from orange juice. So go ahead and try our new Lite Premium with the coupon 


below. One taste and there’ll be no doubt about it. 


3 Q ¢ MANUFACTURER COUPON EXPIRES 9-30-89 


. CONSUMER: Redeem ONLY by purchasing the brand 


Ss size(s) indicated. May not be reproduced. Void if trans- 
2 ferred to any person, firm or group prios to store redemp- 
| tion. You pay any sales tax. Any other use constitutes fraud 


LIMIT ONE COUPON PER PURCHASE. 
DEALER: Sending coupons to Procter & Gamble, 2150 


When You Buy Sunnybrook Drive, Cincinnati, Ohio 45237, signifies com- 
pliance with ° ‘Requirements for Proper Coupon Redemp- 


One Any Size tion.” Copy available by writing to the above address. Cash 
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) NUTRASWE NutraSweet® and the NutraSweet symbol are 
registered trademarks of The NutraSweet Company. 
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Memories (from left): Lucy with her kids and her 
mom; with her second husband, Gary Morton; the 
famous grape-stomping episode 


(continued) Lucy said that during the late fifties, Little 
Lucie and Desi, Jr., cleaned up on the tourists in Beverly 
Hills. But she soon discovered how the kids really made 
their fortune when she wasn’t home—by selling dollar tours 
of the house! 

Laughing, we walked to the backgammon table. Lucy’s 
secretary had left a large manila folder on top of the game board 
to await Lucy’s attention. “| hate paperwork,” she grunted as she 
opened the folder, glancing at the itinerary of a short trip that 
would take her to Jamestown, New York, her hometown, to 
receive an honorary degree of fine arts from Jamestown 
Community College. She was also supposed to go to Buffalo, 
where she would receive the first annual Lucy Award from a local 
performing-arts group. She tossed the papers aside, commenting 
that she would get to them tomorrow. 

“| want Bobby!” she said next. | put on her favorite 
album, Bobby Darin Live at the Copa. She knew every lyric 
and often sang aloud in her low, gravelly voice, sounding 
more like Louis Armstrong than Lucy. 

As we began our backgammon contest, Lucy threw the 
dice with gusto and made her moves quickly. “Desi was a 
high roller,” she recalled, “but for some reason, he wasn’t 
satisfied until he lost. . . “ | knew that Desi was heavy on 
her mind because of the newly reopened scrapbooks. 

Soon, Frank Gorey brought in a bouquet of flowers that 
had been sent by a fan, a minister in North Carolina. There 
was a note thanking Lucy for all the hours of happiness she 
had given the world. On the bottom of the note was a phone 
number. Lucy promptly picked up the phone and dialed the 
number to thank the man personally. That’s the way she 
was. The minister was not at home, but Lucy spoke to his 
astounded wife, thanking her and talking with her as though 
to an old friend. As she hung up the phone, she chuckled, 
saying, “| wonder what she thinks about her husband sending 
flowers to another woman.” 

After we played a few more games, Lucy’s mood 
changed. She picked up the phone again, this time to call 
Sophie Rosenthal, Milton Berle’s mother-in-law. Ruth, Mil- 
ton’s wife, was recovering from cancer surgery at Cedars- 
Sinai Medical Center. Lucy sat there with tears rolling down 
her face as Sophie told her that Ruth’s prospects weren’t 
good. (Ruth Berle died the next day, only a few feet away 
from where Lucy would later undergo surgery.) 

After the call, Lucy left the room to wash her face. | 
browsed some more through one of the scrapbooks. As | 
turned a page, a small card fell out of the book. It read, 
“Darling, I’m so sorry about last night. Love, Desi.” 

| put the card back and closed the book, wondering what 


124 





it was that Desi had been sorry about. 

Lucy returned, subdued but trying to recapture her good 
spirits. She had a picture in her hand and held it out to me. 
“Do you have this one?” she asked. It was a publicity photo 
of Lucy circa 1940, a real glamour pose: hair piled atop her 
head and a white fur draped over one shoulder. She signed 
it, put it in a manila envelope and said, “Pick it up on 
your way out.” 

After a while, Lucy’s husband, producer Gary Morton, 
walked in. Lucy jumped up and threw her arms around him. 
They had recently celebrated twenty-eight years of mar- 
riage, and it was obvious that Lucy adored him. Gary could 
make Lucy laugh as no one else could. He began lip-synching 
to Bobby Darin singing “Mack the Knife.” Lucy howled as 
Gary threw in an unexpected bump. Then Gary danced out of 
the room, and Lucy and | returned to backgammon. 

After our last round at four-thirty, | paid my debt: a dollar 
seventy-five. She walked 
me through the living 
room and said, “Don’t 
forget your picture. Will | 
see you tomorrow?” 

“You sure will,” | re- 
plied. “Same time, same 
station.” 

She handed the picture 
to me, and | started down 
the hallway. “Drive safe- 
ly,” she shouted. She told 
everyone to drive safely. 

! turned and looked at 
her framed in the door- 
way. The light was be- yg 
hind her, giving a flame fg Ne 
glow to her orange-red 
hair. She looked beauti- 
ful. | don’t know what 
made me walk back to her and hold her for a moment, but | 
did. | kissed her on the cheek and noticed how clear and 
porcelain her skin was, like a young girl’s. Once again | 
headed toward the door. In a twangy voice, she called, 
“Good-bye, baby!” This was our pet sign-off, taken from a 
favorite sketch she’d done with Carol Burnett in 1964. 

| shouted back, “Good-bye, baby!” and blew her a kiss. It 
had been nearly thirty years since Lucy had turned me down 
for an autograph after the Wildcat matinee. As | closed the 
door behind me, | couldn’t have known | was holding the last 
autograph Lucille Ball would ever sign. a 
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Lucy’s last autograph 
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Have you ever been mistaken for a movie star? We found five 
women from coast to coast who often are. In fact, they bear 








a resemblance to some of the most famous faces in Hollywood 





—except for their hair. So we asked celebrity hair colorist 
and Clairol consultant Louis Licari (whose clients include the 
stars on these pages) to turn our look-alikes into dead ringers 
at his NYC salon. His expert tips can give you big-screen 
style, too! By Lows Joy Johnson, Beauty and Fashion Editor 


lamour-girl Raquel Welch has a near twin from Far- 
mington Hills, Michigan! The resemblance between 
Diana Craig and Raquel is remarkable, especially after 
Louis treated Diana's tresses to a dose of Raquel’s 
tunning aubum hair color. It was a snap for Louis to give 
Diana’s do celeb status because he knows Raquel’s hair so well. 
“Of all my celebrity clients Raquel is the handiest with her 
hair,” says Louis. “She has fine hair and often styles it herself. 
She understands how warm aubum gives a gorgeous radiance 
to her skin.” If Raquel’s rich hair color is for you, we recom- 
mend Clairo!’s Loving Care Color Mousse Auburn #80, a 
semipermanent tint that adds body and shine to fine hair. 





Hair, Stephane Lempire; ha lor, Louis Licari for Louis Licari Color Group, NYC; 
makeup, Rex; jacket, Liz Claiborne; tank, Kenzo; hoops, Common Ground, NYC 
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ultry actress Kim Ba- 
singer has the kind of 
long, sexy, cascading curls 
we all wish we were bom 
with. Well, we found a knockout 
who was bom with the same fab- 
ulous, to-die-for tresses (and near- 
ly the same face!) as Kim—New 
Yorker Ann Kirsten Klendshoj. Louis 
highlighted Ann’s rippling blond 
masses to match Kim's. What does 
Louis have to say about his sizzling 
client? “Kim often has to portray the 
most beautiful girl in the world—which 

she probably is. All she needs me to do 

is add highlights to play up her natural 
beauty. | vary the highlights all over—a 
few strands here, wider sections there 
—to mimic the sun.” You can get the 
same ravishing results at home with Clair- 
ol’s Quiet Touch Hairpainting in Blonde. 
This conditioning formula needs reapplica- 
tion every two to three months—use it to 
accent waves, or paint the hair around your 
face to instantly brighten your complexion. 


128 








egendary screen siren Faye Dunaway is as stunning and sophisticated as ever, truly the 
epitome of cool elegance. Could there ever be another Faye? No way, we thought, so imagine 
our surprise when we spotted Faye’s body double, Judith Geder, in New York City. Faye’s 
crowning glory creates her unique style, and now, with Louis's expert help, Judith’s hair wins 
rave reviews, too. How does Louis feel about Faye? “She’s one of my favorites. What a glamorous 
blond!” says Louis. “When she comes to the salon, | give her hair a pale, creamy shimmer to enhance 
her striking porcelain complexion.” If you've always wanted your hair to cause a sensation, become a 
pale blond and really make ‘em stop and stare. We recommend Nice ’n Easy Warm Pale Blonde #101A 
by Clairol. This rich conditioning formula is simple to apply and long-lasting—keep up just once a month. 


Opposite page: Green jacket, Anne Klein ||; blue sweater, Benetton; green gloves, La Crasia. This page: Cream cashmere sweater, Lyle & 
Sentt- hlack iacket with croam collar CSvilvia Hoicel- nearle | oc Rernard All nhata creditc nace 161 
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Beat the heat 


Don't let rising temps ruin a put-together 
look. Try our five no-fail strategies: 
1. Count on lightweight fabrics that hold 
their shape, like cotton, cotton/linen 
blends and gabardine 2. Opt for airy 
pales or white when wearing layers (suits 
and three-piece looks) 3. Tailored trousers 
in a soft, pleated style are surprisingly 


cooler than a body-tapered skirt with hose 


4. Wear a jacket that doesn’t require a 








instead of a long-sleeved, high-neck shirt 
5. Stay wrinkle-free with fabric blends 
that contain a generous proportion of 
natural fibers for comfort and coolness, a 


bit of synthetic for wrinkle resistance 


Great updates 


Charge up your closet on the cheap with 
these ten trends: a gold-link CHAIN BELT 
in single, double or triple strands 


All photos, Bico Stupakoff; hair and makeup this page, Alfonso 
Noe for Cloutier; hair and makeup for other photos, Deborah 
Howell for Cloutier. Details, page 161. 


blouse, or slide on a light, silky tank | 
























jadds chic to tailored skirts, suits and trousers . . . Don a small 
idose of anything ORANGE—the shade of the summer. Try a 
{flashy tangerine tee, bandanna, socks, even nail polish. . . Take 
ja walk on the wild west side by pairing black cropped COWBOY 
\ SHOE-BOOTS with jeans and slim pants . . . More foot notes? 
'} METALLIC ballerina flats, shiny or 


‘in brights, natural or black to slip on 
jwith long skirts and tailored trou- 
rsers; and comfy cotton FSPA- 
/-DRILLES in every color . . . The 
news in necklaces is long black 
| cords bedecked with CHARMS or big silver crosses—they adorn 
‘everything from T-shirts to silk blouses . . . Your best investment 
His a man-style VEST in antique-looking brocade, floral chintz or 


pinstripes—very tony teamed with jeans, cropped pants and 
| walking shorts. . . ETHNIC hoop earrings are the jewels to sport 
right now—slivers of silver or gold studded with beads look super 
with a ponytail or wet, sleeked-back hair. . . You simply can‘t go 
i wrong with a fringed OVERSIZE SCARF—shape it into a sexy 
sarong skirt, or fling it over your shoulders on a cool evening. 


i 
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Best sale buys 


Right now is a smart time to shop—re- 
tailers are slashing summer prices to 
make room for fall merchandise. Design- 
er styles in department stores are 40 to 70 


Opposite page: Model, Caroline Hepburn of East/West; pullover, 
Land’s End; shorts, the Limited. This page, model, Beth Rupert of 
Click; sandals, 9 West; T-shirt, J. Crew; swimsuit, Randolph Duke. 








percent off. Look for a great jacket or 
handbag to update basics in a pick-me- 
up color like red. Check out preseason 
sales, too. Neutral basics you know you'l| 
wear next year—such as great T-shirts, 
walking shorts and standout accessories— 
are marked down drastically at specialty 
stores. Snap up swimsuits to wear now 
and next year... Something navy (the 


new black), such as pleated trousers, a 


slim skirt or a blazer in 
year-round fabrics like 
gabardine, jersey and 
crepe. . . Big white shirts 
are wardrobe essen- 
tials. Look for a man’s- 
style oxford or a notch-collared version 
with lace, embroidery or French cuffs . . . 
Pick up cropped cotton sweaters—cabled 


cardigans and pullovers 
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Caring for summer clothes 


f 
% ‘ It’s the season for light-colored clothing, which unfortunately 
shows stains instantly. Well, you don’t have to invest a fortune 
at the dry cleaner to keep clothes spotless. Here, an expert 
guide. a If your washable summer whites have yellowed, 
try these steps from the International Fabricare Institute: 
1. Choose the hottest water temperature the fabric will stand. 
2. Add one to two cups of water conditioner. 3. Add detergent. 
4. Add clothing; run through a complete wash and rinse cycle. 
an) Antiperspirant buildup can cause unsightly stains. For 
cotton, linen, acrylic and nylon: 1. Soak in cool water with a 


tablespoon of ammonia and some liquid detergent. 2. Rinse 





ID-SUMMER STYLE 


af 


with cool water and wash as usual. For 





silk, rayon and other synthetics: Same 


procedure as above but don’t use am- 





monia. If stain is stubborn, use fixer, a 


spot remover containing perchloroethy- 





lene (such as K2R). Apply directly to 
stain. Wash or dry clean according to label. S Makeup 
around the collar? For all fabrics: 1. Apply fixer; keep moist 
until spot disappears. 2. Sponge with cool water and wash or 
dry clean according to label. @ Got oily lotion or sunscreen 


on clothing? Treat all fabrics the same way you would clean a 








makeup stain. If the stain is very oily, blot with paper towel 





and apply fixer. Wash or dry clean according to label. 





Model, Melena Martz of Elite. Left: tunic and skirt, Malave Lower East. Above: suit, Kenar. 





SURGEON GENERAL'S WARNING: Cigarette 
Smoke Contains Carbon Monoxide. 











er. 


Lael ile. 44) 











ca 


nt a, —_ = 


le ‘ : — s 
Doesnt Your Recipe Deserve Cream 


_ 
— 
~~ 
_— 
—- 
—_ 
eo 














Beach parties, family 
outings, backyard bashes for 
friends—a memorable, 

carefree month of good 


food and good fun 





JUUR 


While you‘ve been basking in the glow of 
glorious, kick-your-shoes-off days, we’ve been 
busy creating a collection of wonderful warm- 
weather recipes. So if you're tired of the same 
old outdoor fare, cool 


cooking is the ticket to zesty, easy-does-it 





dinners . . . For family fun, nothing beats 


a cookbook full of 







hamburger and hot-dog ideas . . . The season’s ripe ~~~ 


/ 


for especially in our perfect desserts . . . 


Oh, the good life—don‘’t you hope summer never ends? 
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Kikkoman adds personality 
to your meals. 
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KIKKOMAN’S COMPLETE LINE OF ORIENTAL SAUCES 
MAKES ¥ COOKING COME ALIVE LIKE YOU'VE NEVER SEEN BEFORE. FISH, POULTRY, MEATS 
ID VEGETABLES BRIGHTEN RIGHT UP WITH A TASTE THAT WILL PUT 
A SMILE ON YOUR FACE, TOO. 
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Otos, 1hom Uesanto; prop stylist, Debrah Donahue; food stylist, Helen Taylor Jones. 


AMERICAN CLA allo 


. Enjoy the dog days of 
thirty-minute recipes for 


e 


the hamburger 


an 
hot-dog cookbook 






THE PERFECT BURGER 

Use ground beef labeled “80% 
lean”; 3 pound makes the best size 
burger. Handling meat as little as 
possible helps to ensure moist bur- 
gers. For 1-inch-thick patties, grill 4 
to 5 minutes for medium-rare. Sea- 
son before grilling. 


CALIFORNIA BURGER 

Prepare grill. Shape 1 
ground beef into three 1-inch-thick 
patties. Sprinkle both sides gener- 
ously with salt and pepper. Grill 4 
to 5 minutes. Turn and top each 


pound 


patty with 1-ounce - slice 
of goat cheese and '%2 teaspoon 


summer with a slew of super 
the best-loved backyard fare 


thyme; grill 4 to 5 minutes 
more for medium-rare. 
Meanwhile, cut 3 crusty rolls in 
half and grill cut sides down until 
golden, about 1 minute. Divide 1 
bunch arugula among bottom 
halves of rolls, top with burgers 
and drizzle each (continued) 
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CILANTRO Combine 3 Tb. 
mayonnaise, 2 Tb. chopped 
cilantro, | isp. lime juice, / 
tsp. pepper, 2 dashes red 
pepper sauce, pinch cumin 
and salt to taste. Stir until 
blended. Makes ' cup. 


GARLIC Combine 3 Tb. 
mayonnaise, 2 tsp. minced 
garlic, /2 tsp. lemon juice, 
pinch ground red pepper 
and freshly ground pepper 
to taste. Stir until 
blended. Makes ¥ cup. 





LHJ SPECIAL SAUCE Mix 2 
cup mayonnaise, 2 Tb. ketchup, 
1 tsp. minced shallots, 2 

tsp. drained horseradish, 

Ys tsp. Worcestershire 

sauce, and pepper to taste. 
Makes 1 cup. 





PESTO Chop '2 cup basil 
leaves and 2 Tb. pine 

nuts until fine. Add 3 Tb. 
mayonnaise, 2 tsp. lemon 
juice, /2 tsp. minced garlic 
and salt to taste. Stir until 
blended. Makes '/ cup. 
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(continued) with 2 teaspoon olive 
oil. Cover with tops of rolls. 
Nutrition info per burger: 580 calories, 38 


gm protein, 32 gm fat, 33 gm carbohy- 
drates, 593 mg sodium, 121 mg cholesterol. 


PROVENCAL BURGER 
Prepare grill. Cut 1 red pepper into 
thirds and grill until tender, about 
15 minutes, turning once. Shape 1 
pound ground beef into three 1- 
inch-thick patties. Sprinkle both 
sides generously with salt and pep- 
per. Grill 4 to 5 minutes per side 
for medium-rare. 

Grill 3 slices 1-inch-thick French 
bread until golden, about 1 to 2 
minutes per side. 

Meanwhile, in a small bowl 
combine 3 tablespoons mayon- 
naise, 2 tablespoons chopped 
Greek or Nicoise olives, 1 table- 
spoon chopped fresh parsley, 1 
teaspoon capers in brine, % tea- 
spoon minced garlic and a pinch 
thyme; stir until blended. 

Place burgers on grilled bread; 
spread mayonnaise mixture 
on each sandwich and top 
with grilled pepper. 
Nutrition info per burger: 520 
calories, 30 gm protein, 34 gm 


fat, 22 gm carbohydrates, 587 
mg sodium, 103 mg cholesterol. 


BLOODY MARY 
BURGER 

Prepare grill. In a small 
bowl combine 3 table- 
spoons mayonnaise, 1 
tablespoon each 
ketchup and 


horseradish, and 1 teaspoon vodka 
if desired and Ye teaspoon red pep- 
per sauce; stir until blended. Shape 
1 pound ground beef into three 1- 
inch-thick patties. Brush both sides 
of each patty with 1 teaspoon 
Worcestershire sauce. Combine 
1% teaspoons crushed black pep- 
percorns and 2 teaspoon celery 
salt in bowl; press evenly onto 
both sides of patties. Grill 4 to 5 
minutes per side for medium-rare. 

Meanwhile, cut 3 hamburger 
rolls in half and grill cut sides 
down until golden, about 1 minute. 
Place burgers on rolls, spoon may- 
onnaise mixture on each and top 
with Y2-inch slice tomato. Serve 
each with a leafy celery rib. 














Nutrition info per burger: 535 calories, 31 
gm protein, 33 gm fat, 27 gm carbohy- 
drates, 746 mg sodium, 104 mg cholesterol. 


CHILI BURGER 
Prepare grill. Combine 2 teaspoon 
each salt and chili powder, and Y% 
teaspoon freshly ground pepper in 
small bowl. Shape 1 pound ground 
beef into three 1-inch-thick pat- — 
ties. Press spice mix evenly on — 
both sides of patties. Grill 4 to 5 | 
minutes per side for medium-rare. — 
Meanwhile, cut 3 kaiser rolls in — 
half and grill cut sides down until _ 
golden, about 1 minute. Spread 
bottom halves with 1 tablespoon | 
Green Chili Mayonnaise (recipe © 
follows). Top each with burgers, © 
then 1 leaf romaine or iceberg let- 7 
tuce, 1 green chili (whole, drained — 
and patted dry), 1 thin slice red © 
onion and 3 or 4 avocado slices. 
Nutrition info per burger: 515 calories, 33 


gm protein, 27 gm fat, 36 gm carbohy- — 
drates, 998 mg sodium, 95 mg cholesterol. 


GREEN CHIL] MAYONNAISE 
Process 3 tablespoons 
mayonnaise, 2 table- 
spoons drained 
chopped green chilies, 
patted dry, 1 table- — 
spoon chopped green — 
onion and salt to taste 
in food processor or 
blender until smooth. 
Makes 1/3 cup. 
Nutrition info per table- © 
spoon: 60 calories, 0 gm | 
protein, 7 gm fat, 0 gm car- 


bohydrates, 68 mg sodium, 5 | 
mg cholesterol. 
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The only frosted cereal 





nade with genuine Nabisco.Shredded Wheat. 


~~ MANUFACTURER COUPON EXPIRES JANUARY 31, 1990 


SAVE 7/5¢ 


when you buy 


FIBER | NABISCO 
FROSTED 

WHEAT SQUARES.. 
= Pies cereal. 


1 


i a a ce 


RETAILER: One coupon per purchase 
of product indicated. Consumer to pay 
sales tax. Cash value 1/20¢ NABISCO 
BRANDS. INC. reimburses you for the 
face value plus handling if submitted in 
compliance with NABISCO’s Coupon Re 
demption Policy. For free copy and/or cou 
pon redemption, send to NABISCO 
BRANDS, INC., P.O. Box 870111, El Paso, 
TX 88587-0111 


wu 


S130! nee 


ce eee 










SPR ST ame mee. fee oe, 
Y : 
: 
: 
: 


ale gyi a 
> P 
7 , 


— 
. 


. 
- 


fs 





RED ONION RELISH Cook 2 
cups minced red onions, 1 
cup fresh lime juice, 4 tsp. 
sugar, | Tb. minced jalapefio 
chili, Ye tsp. chili powder, 
pinch cumin and salt and 
pepper in pan over medium 
heat until onions are 
translucent, 5 minutes. Stir 


in 3 Tb. chopped cilantro. 


Makes 11% cups. 
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BACON-KRAUT FRANKS 
Prepare grill. Cook 6 slices bacon 
in large skillet until crisp; drain on 
paper towels and crumble. Pour off 
all but 1 tablespoon drippings from 
skillet. Add 1 large onion, sliced, 
and 2 teaspoon caraway seeds; 
cook over medium-low heat, stir- 
ring occasionally, until golden, 
about 15 minutes. Stir in 1 bag 
(1 |b.) sauerkraut, rinsed and 
drained; and 2 cup beer; simmer 
5 minutes. Stir in bacon. 





NEW YORK RELISH Heat 1 
isp. oil in skillet; add 2 cups 
diced onions and cook 15 
minutes. Reduce heat and 
add 2 Th. each ketchup and 
cider vinegar, | tsp. sugar, 2 
tsp. salt and dash turmeric. 
Cook, stirring, 15 minutes 
more. Makes | cup. 





Makes 1's cups. 


Meanwhile, grill 6 frankfurters, 
turning occasionally, until 
browned, about 5 minutes. Grill 6 
frankfurter rolls cut sides down un- 
til golden, about 1 minute. 

Place each frank in roll and top 
with sauerkraut mixture. Serve 
with mustard. Makes 6 servings. 
Nutrition info per serving: 380 calories, 12 


gm protein, 24 gm fat, 28 gm carbohydrates, 
1,484 mg sodium, 38 mg cholesterol. 


CHILI-CHEESE DOGS 

Prepare grill. Heat 2 teaspoons 
vegetable oil in medium skillet 
over medium heat. Add % cup 
chopped onion and 1 teaspoon 
minced garlic and cook, stirring oc- 
casionally, until translucent, about 
5 minutes. Stir in 2 tablespoons 
chili powder and % teaspoon 
ground cumin; cook, stirring, 1 
minute. Add % pound ground 
beef and cook, stirring to break 
up meat, until no longer pink, 
about 5 minutes. Stir in 2 cup chili 
sauce and cook, stirring occasion- 
ally, 3 minutes more. 

Slit 4 franks three-quarters 
through and open like a book. Grill 
cut sides down until browned, about 
3 minutes. Turn and fill slits equally 
with a total of % pound sliced Ched- 
dar cheese. Grill just until cheese 
begins to melt, about 2 minutes. 
Meanwhile, grill 4 rolls cut sides 
down until golden, about 1 minute. 

Place franks in rolls and spoon 
chili mixture on top. Sprinkle on 


RED PEPPER RELISH Cover 2 
cups chopped red peppers 
and % cup chopped onion 
with boiling water; let stand 
5 minutes. Drain. Cook with 
% cup balsamic vinegar, 
cup sugar, | tsp. minced 
garlic, Y2 tsp. salt and 2 tsp. 
red pepper flakes 20 minutes. 


SPICY BARBECUE BUTTER 
Combine 2 cup butter or 
margarine, softened, 1 Tb. 
chili powder, I Tb. chili 
sauce, | Tb. spicy brown 
mustard, and 2 tsp. minced 
garlic in small bowl; stir 
until well blended and 
smooth. Makes 2 cup. 


2 green onions, sliced. Makes 
4 servings. 
Nutrition info per serving: 645 calories, 29 


gm protein, 43 gm fat, 36 gm carbohydrates, 
1,548 mg sodium, 103 mg cholesterol. 


HOMEMADE KETCHUP 
Simmer 4 pounds ripe tomatoes, 
coarsely chopped, 1 medium on- 
ion, chopped, 1 cup chopped red 
pepper, 2 cup chopped celery and 
1 teaspoon minced garlic in non- 
aluminum Dutch oven over medi- 
um-high heat, stirring occasional- 
ly, until soft, about 15 minutes. 
Meanwhile, combine 2 tea- 
spoon each whole cloves, pepper- 
corns, allspice, celery seed and 
dry mustard. Tie in a cheesecloth 
bag and set aside. Transfer tomato 
mixture in 2 batches to food pro- 
cessor and process until smooth. 
Strain through fine sieve into Dutch 
oven. Bring to boil. Reduce heat to 
medium-high and add Ys cup firmly 
packed dark brown sugar and a 2- 
inch piece cinnamon stick and the 
spice bag. Boil gently uncovered un- 
til reduced to 3 cups, 25 minutes. 
Add 2 cup cider vinegar, 2 tea- 
spoon salt and large pinch ground 
red pepper; reduce heat to low and 
simmer, stirring frequently, until 
thickened, about 45 minutes. Cool 
completely. Store in covered jar in 
refrigerator. Makes 2'% cups. 
Nutrition info per tablespoon: 20 calories, 


0 gm protein, 0 gm fat, 4 gm carbohy- 
drates, 37 mg sodium, 0 mg cholesterol. 
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THE SUPER COOLANT FOR 
(ODAY’S SMALLER ENGINES. 


torade® Thirst Quencher cools a kid’s thirst like nothing else. Because nothing replaces fluids | gy Com 
or supplies energy to working muscles better. And Gatorade comes in five terrific flavors, all [eon “98 a) 
sodium and sugar. Nothing goes after a kid’s thirst like Gatorade. Vroom, Vroom. | satorage 
ae 


- THIRST QUENCH 
IE 


ORADE IS THIRST AID FOR THAT DEEP DOWN BODY THIRST. Sayer 
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HUN TiS G eae 


Tas is Vera Celise Polglaze. 
She's teaching her daughter piano. 
Did her bedspread in needlepoint. 


She uses Hunt's. 
















Thisis her Hunt’ Spaghetti Romano. 
Vera was raised on a farm. So she grew up with good home 
cooking. Now that she works and has a family, Hunt's 
Spaghetti Sauce has become a family tradition. Not surpris- 
ing. Folks have been cooking with the goodness of Hunt's 

for 100 years. Now, it’s just easier. And with Vera's touch, 
it’s never been 























Vera's Spaghetti Romano 


'/2 cup water 2 eggs, slightly beaten 
6 slices Italian bread, torn into small 2 teasp.Wesson Oil 


pieces '/ teasp. minced garlic 

1 lb. ground beef 2 (27 '/2-02.) cans Hunt's Spaghetti 
'/z lb. ground pork Sauce, Traditional 

'/ cup each: chopped onions den! Hot cooked spaghetti 


grated fresh Romano cheese 


In small bowl, pour water over bread; let soak 5 minutes. In large bowl, mix soaked 
bread with remaining ingredients except spaghetti sauce and spaghetti. ‘Shape into 
16 over-size meatballs. Place meatballs in 13x9x2-inch baking dish. Bake, uncov- 
ered, at 350°F for 30 minutes; drain. Pour spaghetti sauce over drained meatballs 
and bake 20 minutes longer. Serve over hot cooked spaghetti. Makes 8 servings. 
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sun‘ripened treasures are simply bursts 
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pick of our cream-of-the:crop desserts = — re.” 
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from orchards across the country 
Want to make the mostof nature’s,bou 


of tree-fruit treats? Take your | 
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FRUITS OF SUMMER 


continued 
O Easy ee Challenging 
eo Moderate @) Microwave 


CHERRY ICE CREAM 





We discovered this superb ice cream at 

Aurora, a trendy New York restaurant, 

last year at the peak of cherry season. 

Prep time: 30 minutes plus chilling and 
freezing 


2 pounds sweet dark cherries, pitted 

2 cups water 
1% cups sugar, divided 

1 lemon, sliced 

1 cup heavy or whipping cream 

1 cup milk 

5 large egg yolks 
Combine cherries, water, 1 cup sugar 
and the lemon in large saucepan; bring 
to boil over high heat. Reduce heat and 
simmer 20 minutes. Remove lemon. 
Puree in batches in blender. Chill. 

Meanwhile, heat cream and milk in 
saucepan until small bubbles form 
around edge. Whisk yolks and remain- 
ing ¥2 cup sugar in bowl until blended. 
Whisk in one third of the heated cream 
mixture, then whisk back into remain- 
ing cream mixture. Cook, stirring, un- 
til mixture coats back of spoon. Re- 
move from heat; strain. Chill. 

Stir 3 cups chilled cherry puree into 
chilled custard. Transfer to ice-cream 
maker and freeze according to manu- 
facturer’s directions. Serve with re- 
maining puree. Makes 8 servings. 
Nutrition info per serving: With Ys cup cherry puree, 
375 calories, 5 gm protein, 16 gm fat, 57 gm carbo- 
hydrates, 30 mg sodium, 210 mg cholesterol. 


APRICOT MASCARPONE TARTS 





Mascarpone, a rich Tialian-style cream 
cheese, blends nicely with apricots. 
Prep time: 20 minutes 
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Baking time: 6 to 8 minutes o 


4 sheets phyllo dough 

1 tablespoon butter or margarine, melted 

3 whole apricots 

3 tablespoons plus 1 teaspoon sugar 

Y2 cup mascarpone cheese (or one 3-ounce 
package cream cheese mixed with 2 
tablespoons sour cream) 

2 teaspoons fresh lemon juice 

Pinch salt 
2 tablespoons almonds, toasted 
Preheat oven to 375°F. Brush each 
phyllo sheet with butter and stack. 
Cut phyllo lengthwise in half, then 
crosswise into thirds, making 6 
squares. Line every other cup of 12-cup 
muffin pan with phyllo. Bake until 
golden brown, 6 to 8 minutes. Gently 
remove from pan and cool. 

Cut 2 apricots into Y%-inch slices, 
toss with 2 tablespoons sugar and let 
stand 30 minutes. Dice remaining 
apricot and combine with mascarpone, 
remaining sugar, and the lemon juice 
and salt. 

To serve, fill each shell with fruit 
and 1 tablespoon mascarpone. Sprin- 
kle with nuts. Makes 6 tarts. 

Nutrition info per serving: 170 calories, 3 gm pro- 
tein, 9 gm fat, 19 gm carbohydrates, 142 mg sodium, 
23 mg cholesterol. 


PEAR CHARLOTTE 





Take those very ripe, flavorful pears 
that are a bit bruised and puree them. 
Voila—this beautiful dessert! 


Prep time: 30 minutes plus chilling o 


1 package (3 07.) ladyfingers 
2 envelopes plus 1 teaspoon unflavored 
gelatin 
Ye cup water 
1 cup milk 
4 large eggs, separated 
¥, cup sugar, divided 
4 cups very ripe peeled, diced pears 
1 tablespoon fresh lemon juice 
3 tablespoons pear brandy 
1 cup heavy or whipping cream 


Strawberry Sauce 

1 pint strawberries, hulled 

3 tablespoons sugar 

1 tablespoon fresh lemon juice 
Line sides of 92-inch springform pan 
with ladyfingers; set aside. 
. Sprinkle gelatin over water in cup 
and let stand 5 minutes to soften. 

Heat milk to boiling (continued) 
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Country Pride® Chicken 


Pride n in your Count 
Sweepstakes 


Official Rules 


No Purchase Nec: 


1. To enter, hand-print your name, address (with zip code)} 
and the Freshness Guarantee Number from any County 
Pride* Chicken package on the official entry form or 
a3”x 5" piece of paper. Or, in place of the Freshness 
No., include another 3”x 5” paper with the hand-printe 
words: Great Tasting Chicken is America’s Country Prid 
Mail to “Pride In Your Country” Sweepstakes, P.O. Bo 
1236, Skokie, IL 60076-8236. Enter as often as you wis 
but mail each entry separately. 


2. Sweepstakes start 7/1/89; end 10/1/89. Entries mustb 
received by 10/1/89. ConAgra Broiler Company not 
responsible for lost/late mail. Winners drawn at random) 
on 10/18/89 by an independent judging firm, whose ded 
sions are final. Number of entries received determines 
winning odds. Winners notified by mail by 10/30/89. A 
prize retuned as undeliverable will be awarded to an © 
alternate winner. 


3. Prizes: 3 Grand: Winners’ choice of trip for two anywher 
in USA plus $2,000 cash. (Trip includes coach or special) 
fare round trip airfare between airport nearest winner’ 
hometown and destination, double room hotel accor 
dations for one week, round trip transportation be 
airport and hotel). 
Total prize value: not to exceed $5,000 each. 9 First JVC 
Camcorders, value $1,600 each. 30 Second: Minolta 
Maxxum Cameras, value $537 each. 60 Third: America 
Tourister* 3 piece Luggage Sets, value $380 each. 100 
Fourth: Country Pride* Tote Bags, value $15 each. To 
prize value: $83,340. All prizes will be awarded. Prizes 
will be divided into 3 equal sets. One set will be awarde 
to entries received in each of three of the following 
groups. Group 1: States of PA, MD, DE, NJ, NY, CT, Mi 
RI, VT, NH, ME and Washington DC. Group II: OH, 
VA, NC, SC, GA, FL, AL, TN, KY, IN, IL, IA, MN, WI, 
MI. Group Ill: MS, AR, MO, NE, SD, ND, MT, WY, CO; 
KS, OK, LA, TX, NM, AZ, UT, ID, WA, OR, NV, CA,A 
HI. 


Entry address determines region of drawing. Limit o 
prize per family. If prize is not generally available at 
Sweepstakes end, another prize of equal or greater val 
will be substituted at ConAgre’s choice; otherwise, no pn 
transfers or substitutions. Trips must be taken by Nover 
15, 1990. Travel arrangements are ConAgra’s choice. 
Winners must accept prizes by 1/9/90. Failure forfeits 
prize to alternate winner. 
4. Sweepstakes open to USA residents 18 years or olden) 
Federal, state and local laws/regulations apply. Void 
where prohibited. Federal, state and local taxes are 4} 
winners’ responsibility. Proof of eligibility and release fro 
liability may be required. By entry, winners consent to 
use of their names, photographs for advertising/ 
promotion purposes by ConAgra without additional co 
pensation. Employees of ConAgra Inc., its sales agent 
affiliates, advertising/promotion agencies, Product 
Exposure, Inc., and their immediate families are not ey 
gible. Entries become ConAgra property; none re 
For Grand, First, Second and Third Prize Winner names} 
send stamped self-addressed envelope to “Pride in Yo 
Country” Winners, P.O. Box 1225, Skokie, IL 60076-822 
Sponsor: ConAgra Broiler Company, E! Dorado, AR 
71730. 
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Great Tasting Chickenis : 
Americas Comey | 

















ere proud of America and to celebrate, Country 
e® is giving you the chance to win a trip for two to 
ir favorite place anywhere in the USA. Or, you could 
| one of over 1 100 ot other valuable prizes. 
pene To enter, read the 

official rules on the 
adjacent page. Then 
send us an official entry 
form or one you've 
made froma 3"x 5" 
sheet of paper Be sure 
to include a Freshness 
Ce - Guarantee Number 
in any Country Pride® Chicken package or, ona 
arate 3"x 5" sheet of paper, print the words “Great 

ting Chicken is America’s Country Pride” 
inners will be selected from a random drawing of all 
icipants, so enter as often as you wish. No purchase 
‘ecessary. Just keep in mind that all entries must be 
i rived by 10/1/89. 


it 


Enter the Country 
ride In Your Coun 





Pride’ Chicken 
try” Sweepstakes. 


| Win a trip to your favorite place in the USA! 


Over 1,100 prizes that you can win! 


3 Grand Prizes— Trips for two to your favorite place 
in the USA (including Alaska and Hawaii) plus 
$2,000 in cash. 


9 First Prizes-- JVC® camcorders. 

30 Second Prizes — Minolta® Maxxum™ cameras. 
60 Third Prizes — American Tourister® luggage sets. 
1002 Fourth Prizes — Country Pride® Tote bags. 


ea ee OFFICIALENTRYFORMit«*” | 
| Na 

| (Please Print) 

| Street Address 

| Sales sees Zip 


| Country Pride® Freshness Guarantee 


| Number. 


| Mail to: Country Prde® Chicken “Pride In Your Country” Sweepstakes 
| PO. Box 1236, Skokie, IL 60076-8236. 


| 
| 
| 
| 
Phone ! 
| 
| 
| 
| 
| 
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It's these 


full-bodied flavor, ~ 


ee 
WO elo i ae 


da a q a i Smoked Sausage and Polska Kielbasa all the flavor. 


© Hillshire Farm, 1989 


@ FRUITS OF SUMMER 


continued 





in saucepan. Whisk egg yolks and %% 
cup sugar in small bow] until blended. 
Gradually whisk in milk. Return to 
saucepan and cook over medium heat, 
stirring constantly, just until mixture 
thickens and coats back of spoon. (Do 
not boil.) Remove from heat, add gela- 
tin and stir until completely dissolved. 
Puree pears with lemon juice in food 
processor. Stir into custard mixture 
with pear brandy. Refrigerate, stirring 
occasionally, until mixture mounds 
when dropped from spoon. 
Beat egg whites in mixer bowl until 
ny. Gradually beat in remaining % 
ar and continue beating until 
soi form. Fold into pear mix- 


ture eam until soft peaks form; 
fold in mixture. Pour into pre- 
pared pai - and refrigerate over- 
night. 

To serve, rimof pan and 
pass Strawbery ice. Makes 10 
servings. 

Strawberry Sauce: Process all ingredi- 
ents in food processor until smooth. 


Makes 2 cups. 


Nutrition info per serving 
300 calories, 6 gm protein, 
hydrates, 57 mg sodium, 17¢ 


3 tablespoons sauce, 
fat, 40 gm carbo- 
holesterol. 


a TFN 


PLUM UPSIDE-DOWN CAKE 





such 
as pears, peaches or nectarines. 
Prep time: 30 minutes ~ 


You can substitute other fruit 


Baking time: 35 to 40 minutes 


a 


tablespoons butter or margarine, 
divided 
cup sugar, divided 
cup all-purpose flour 
teaspoon baking powder 
feaspoon salt 
large egg 
teaspoon vanilla extract 
Ys cup milk 
pound plums, sliced % inch thick 
Ginger Custard Sauce 
(recipe follows) 
Preheat oven to 350°F. Melt 3 table- 
spoons butter in 9-inch cake pan in 
oven. Sprinkle with 3 cup sugar; heat 
in oven until sugar is dissolved, about 
10 minutes. 


SS ea 


— 


4 hardwoods for Ti ALTE 
 caeaaaras aaa 





Mix flour, baking powder and sal 
bowl. Beat remaining 5 tablespl 
butter and ¥3 cup sugar in mixer} 
until light and fluffy. Beat in egg) 
vanilla. Mix in dry ingredients al 
nately with milk. 

Arrange plums slightly overlapp 
in pan. Pour in batter. Bake until g 
en brown and top springs back w 
lightly touched, 35 to 40 minutes. ¢ 
in pan 3 minutes. Loosen cake f 


edge of pan; invert onto serving dij 


Serve warm with Ginger Cust 
Sauce. Makes 6 servings. 

Nutrition info per serving: 405 calories, 4 gm 
tein, 17 gm fat, 59 gm carbohydrates, 336 mg 
um, 89 mg cholesterol. 


Ginger Custard Sauce 


Ye cup heavy cream 
Yo cup milk 
1 piece (%% in.) fresh ginger 
3 large egg yolks 
Ys cup sugar 

Pinch salt 
Whisk all ingredients together 


saucepan and cook, stirring consté} 
ly, over medium heat until mixt} 


coats back of spoon. (Do not boil.) € 
then strain. Makes 1% cups. 

Nutrition info per 3 tablespoons: 150 calories, 4 
protein, 11 gm fat, 12 gm carbohydrates, 42 
sodium, 163 mg cholesterol. 
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Cholesterol, 


MANUFACTURER'S COUPON | EXPIRES OCTOBER 31, 1989 
Springer Drive, L 


; ombard, | 
IL 60148. ©1989 QOC. EXPIRES OCTOBER 


N 31, 1989. 5 "'30000"13640"" 4 


ut This Out. 


Recent studies have leading cereal provides the 
reported that the daily use most oat bran? 
of oat bran, as part of a fat Original Quaker Oat Bran 
modified diet, can help hot cereal. And now, Quaker Oat 
reduce cholesterol. Bran comes in a delicious new 
Butdoyou cold cereal with 20 grams of 
know which _ oat bran per serving. That’s 

, more than any leading cold cereal. 

Clip the coupon above. You'll 

get more oat bran for less. 


r Help Cut Serun 
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Cd 
RETAILER: Quaker will redeem ONE (1) 
COUPON PER PURCHASE in accordance 
° with our redemption policy. Copies avail- 
S able upon request. Cash value .001¢. Void 
= if transferred or copied. Void where taxed 
S Or prohibited by law. Mail coupons to 
> 
~m 
N 
} 
| 






Oat Bran From The Expert... 


©) 1089 The Ouaker Oats Companv 
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pound of multicolored, spiral. === _ peppers into julienne strips. | 
JE Ieet BUSTED tee liom MIM LAIR romaine (Garnish with black olives. Then crownit | 
BCH COM AE RCIClaCoes NO OMO McC Imes IANS MANVENeccuneSa CICLO UCONN] aime 
er into sticks. Add small zucchini and Oca Mem CateTdoCcc igs 
ES OIO ASICS SIC CHEN URCr INCOM @cucc ame TeK HCC N-TCnnane 
aoc Bolin awl ae Tis na PAI CN OR BeLCa SVE ae TIN GNm MOOR UUM OO INTORe Toe Ry) 


gb E MARZETTIS SALAD Bes FROM THE PRODUCE DEPARTMENT 


















Can a woman who's driven 45 
miles at midnight for a hot fudge 
sundae possibly be satistied by 
a 46% fat free ice milk ‘ 


POSSIBLY. 











Rey 
Light 
Nice N’ Light Ice Milk from Knudsen tastes so indulgent, its hard rice 
to believe its 96% fat free* only 120 (or less) calories a serving. Try our i i 


new flavors: Raspberry Nut Swirl, Double Blueberry Swirl ots 
and Chocolate Brownie Nut. Theyre all from Knudsen. Bese 


*Contains 4% milkfat 

















































1. 70 teensy, teensy calories. - 30. Good triumphs over fat. £ 

2. Tantalizing to the toes. 31. Ends sweet obsessions. : 

3. One of lifes rich pleasures. 32. 70 itsy-bitsy calories. 
4. Fat, dessertier flavors. 33. Thank you Cal 70.. 

5. True taste of dreams. 34. Whos the good 

6. Another good, good loser? 

idea from the good 35. No more monster diets. in mans name is 

Knudsen people. 36. I saw my cheekbones today. Andy. 

7. Live fit. 37. I show off more because 52. Isn't that sweet? 


1 have no guilts. more shows off. 53. Wore “intensely-in” skirt. q 





} + “iC ny lemon. 38. Mmm, Mmm, MMMMMMM. _ 54. This is meaningful food. di 
10. New, new, new, new, new, new. 39. Diet decadence. 55. An abundance of calcium. 
70 Calories W ing 
ories Worth Counting 
M 

11. 20 calories less than 56. The goodness of protel | 

Yoplait Light. ; 57. My nerves are not 
12. You will yum it to pieces. frayed. 


13. Sensuous and sinful 58. Mixed strawberry and 





strawberry. vanilla. 
14. Perfect peach for prominent 59. Inspired by fruit trees 
people. of heaven. 
15. Met a tall, thin man. 60. 1 can bare my 
16. Strawberry goes bananas. midriff. 
17. Very voluptuous vanilla. 61. Andy isa 
18. Raspberry is 10 reasons worth. conservative. 
19. Yum, yum, yum. 62. Andy asked if I were 
20. Tempt your heart. serious. 4 
_ 21. Add raisins. Mmmm. eae 63. Had a raspberry and lemon 
; 22. Add granola. 40. Only 70 nowhere-to-be-seen day. 1 
Abhhhhhh, calories. 64. Good, Good, Good, Good. 
623. Add nuts. 41. Food for the soul. Good, Good, Good. 4 
‘Qoooo00h. 42. | do my stretches. 65. I fit into my jeans. 3 
24, Daily reward. 43. I can desert dessert. 66. Live thin. A 


% 







tempt your tuminy. 44. This is filling power, for those . 67. I reached my goal. 
68. Lost some calor 
69. Gained som 


_ perspective. 


26. Skinny stuff. with taste. 
27. Thin man asked me to dinner, 45. Oh. Even - 


28. Mmmm and thin con’. 






29. This is will power. proposed 0. 


Not available in all areas. 





fier, the father of French cuisine, 
id this dessert for Nellie Melba, 
orld-famous Australian diva. 


ne: 20 minutes plus standing @) 


‘espoons sugar, divided 

raspberries, pureed 

‘espoon fresh lemon juice 

thes; peeled and sliced 

premium vanilla ice cream 

hased individual meringue 

nells 

hh raspberries, for garnish 

2 tablespoons sugar into puree 
et aside. Mix remaining 1 table- 
, sugar and the lemon juice in 
)Stir in peaches and let stand 15 
ses. 

bp ice cream into shells and place 
dessert plates. Top with peaches 
spberry puree and garnish with 
prries. Makes 4 servings. 






Nutrition info per serving: 285 calories, 3 gm pro- 
tein, 7 gm fat, 55 gm carbohydrates, 58 mg sodium, 
30 mg cholesterol. 


NECTARINE OAT TART 
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Oat bran adds a pleasant nutty flavor 
to the crust of this fruity pizza dessert. 
Prep time: 30 minutes plus chilling a) 
Baking time: 22 to 30 minutes 


Pastry 
1 cup all-purpose flour 
¥, cup oat bran 
2 tablespoons sugar 
Y2 teaspoon salt 
Y2 cup butter or margarine 
2 to 3 tablespoons water 
1 teaspoon fresh lemon juice 


Topping 
2 pounds nectarines, sliced 
Y2 cup plus 1 teaspoon sugar 
1 tablespoon fresh lemon juice 


1 teaspoon cornstarch 

1 tablespoon butter or margarine 

1 cup sour cream 

1% teaspoons sugar 

Pastry: Mix flour, oat bran, sugar and 
salt in bowl. With pastry blender cut 
in butter until mixture resembles 
coarse crumbs. Sprinkle with water 
and lemon juice a tablespoon at a time, 
tossing with fork until pastry is moist 
enough to hold together. Shape into 
thick disk and wrap. Refrigerate 1 
hour or overnight. 

Preheat oven to 425°F. Roll dough 
into 15-inch circle. Line 13-inch pizza 
pan with dough, folding overhang un- 
der. Prick with fork. Refrigerate 15 
minutes. Bake until golden brown, 12 
to 15 minutes. 

Topping: Toss nectarines with ¥2 cup 
sugar, lemon juice and cornstarch. Ar- 
range nectarines on crust; dot with 
butter. Sprinkle with remaining sugar. 

Bake until nectarines are tender 
and liquid is bubbly, 10 to 15 minutes. 

Mix sour cream and sugar in small 
bowl. Serve tart warm with sweetened 
sour cream. Makes 8 servings. 

Nutrition info per serving: 380 calories, 5 gm pro- 
tein, 20 gm fat, 47 gm carbohydrates, 284 mg sodi- 
um, 48 mg cholesterol. 


Recipes developed by Kathy Jackette 
and Lisa Brainerd. 
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Pinzimonio 
Pinzimonio comes from the Italian 
words pinze (pinched) and matrimonio 
(marriage). In Tuscany vegetables are 
often eaten this way—pinched with the 
fingers and married with a dip of olive 
oil, salt and pepper. 


Total prep time: 15 minutes O 


Selection of the following: 

'/, pound thin asparagus, trimmed 
'/, pound whole baby carrots, peeled 
1 small fennel bulb, cut into eighths 

I small head romaine lettuce, separated 
I small head radicchio, separated 
'/s pound radishes with leaves attached 
I each red and yellow pepper, sliced 
'/, cup extra-virgin olive oil 
Coarse salt and black peppercorns 
Arrange vegetables on large platter. 
Serve with oil in bowl, salt in small dish 
and pepper in pepper mill. (continued) 











Clockwise from left: Grilled 
Monkfish with Orange 

and Fennel; Grilled Lamb with 
Rosemary; Spaghetti Puttanesca; 
Grilled Red Snapper; Mixed 
Grilled Vegetables 


(continued) Place a selection of vegeta- 
bles on each salad plate with oil, salt and 
pepper for dipping. Makes 8 servings. 
Nutrition info per serving: 160 calories, 3 gm 
protein, 14 gm fat, 8 gm carbohydrates, 238 
mg sodium, 0 mg cholesterol. 


Grilled lamb with rosemary 


A butterflied leg of lamb has uneven 
shape and thickness. So you don’t 
overcook, cut off and serve the thin- 
ner portions as you grill. 


Prep time: 20 minutes plus 
marinating © 
Cooking time: 30 minutes 


3 tablespoons fresh lemon juice 

3 tablespoons extra-virgin olive oil 
2 tablespoons chopped fresh rosemary 

I tablespoon chopped fresh thyme 

I tablespoon minced garlic 

I teaspoon freshly ground pepper 

1 butterflied leg of lamb (5 |b.), trimmed 
Salt 

Mix lemon juice, oil, herbs, garlic and 
pepper in large shallow dish. Add lamb 
and rub well with marinade. Let stand 
at room temperature | hour. (Can be 
made ahead. Cover and refrigerate 
overnight. Bring to room temperature 
l hour before grilling.) 

Prepare grill. Sprinkle both sides of 
lamb generously with salt. Grill over 





medium-hot coals about 15 minutes per 
side for medium-rare. Let stand 10 
minutes, then thinly slice diagonally. 
Makes 10 servings. 


Nutrition info per 3-ounce serving: 240 calo- 
ries, 20 gm protein, 17 gm fat, 1 gm carbohy- 
drates, 49 mg sodium, 78 mg cholesterol. 


Grilled monkfish with 
orange and fennel 


Monkfish has firm flesh, which makes 
it perfect for kebabs. If you can’t find 
fennel, substitute celery hearts. 


Prep time: 20 minutes O 
Cooking time: 10 minutes 


Ys cup extra-virgin olive oil 
'b teaspoon fennel seeds 
Salt and freshly ground pepper 
'/* teaspoon minced garlic 
2 strips (3 in.) orange peel 
I'/ pounds monkfish, cubed 
1 medium bulb fennel, quartered 
2 navel oranges, peeled and sliced 
Heat oil, fennel seeds and Ys teaspoon 
each salt and pepper in small pan over 
medium-low heat until fragrant, about 
3 minutes. Remove from heat and stir 
in garlic and orange peel. Cool. 
Meanwhile, prepare grill. Thread 
fish cubes loosely on 4 skewers. Brush 
fish and fennel quarters lightly with oil 
mixture and sprinkle generously with 
salt and pepper. Lightly oil rack for 
grill. Grill fennel, turning occasionally, 
until tender, about 10 minutes. Grill 
fish, turning skewers once, until just 
Opaque at center, about 8 minutes. Re- 


move from skewers and place on serv- 
ing platter with fennel. Drizzle with 
remaining oil and arrange oranges on 
side. Serve at once. Makes 4 servings. 


Nutrition info per serving: 300 calories, 27 gm 
protein, 17 gm fat, 12 gm carbohydrates, 269 
mg sodium, 43 mg cholesterol. 


Spaghetti puttanesca 


Puttanesca is pasta with robust fla- 
vors and ingredients. When fresh to- 
matoes are out of season, use canned 
plum tomatoes for optimum flavor. 


Prep time: 25 minutes plus 


standing O 


Cooking time: 10 minutes 


1'’2 pounds plum tomatoes 
'/, cup chopped pitted Greek olives 
7, cup julienned fresh basil 
'’, cup chopped flat-leaf parsley 
2 tablespoons extra-virgin olive oil 
5 anchovy fillets, minced 
I tablespoon capers in brine 
2 teaspoons minced garlic 
'/, teaspoon salt 
'’/, teaspoon freshly ground pepper 
I pound spaghetti, cooked 
Quarter 2 tomatoes and puree in blend- 
er. Finely chop remaining tomatoes. 
Combine all ingredients except spa- 
ghetti in wide bowl; let stand | hour. 
Toss with hot spaghetti and serve at 
once. Makes 6 servings. 
Nutrition info per serving: 395 calories, 12 gm 
protein, 10 gm fat, 64 gm carbohydrates, 748 
mg sodium, 2 mg cholesterol. 


Mixed grilled vegetables 


Perfect with grilled meat, fish or 
poultry. Prepare the vegetables first 
and set aside, then grill the meat. 


Prep time: 50 minutes O 


Cooking time: 45 minutes 


Vinaigrette 
’s cup extra-virgin olive oil 

2 tablespoons balsamic vinegar 
2 tablespoons chopped fresh parsley 

1 teaspoon chopped fresh thyme 

I teaspoon minced garlic 
'/ teaspoon salt 

4s teaspoon freshly ground pepper 


6 peppers (2 each red, yellow and 
green), halved and seeded 
1 large eggplant, sliced */s inch thick 
4 medium onions, sliced */s inch thick 

2 tablespoons extra-virgin olive oil 
Vinaigrette: Whisk all ingredients in 
large bowl until blended. 

Prepare grill. Grill peppers, skin side 
to heat, until skin is blackened, about 
10 minutes. Transfer to bowl, cover 
and let steam 10 minutes. Remove 
charred skin and cut (continued) 
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=k LOW CHEDDAR CHEESE GIVES 
LAIN VEGETABLES A TASTE YOU'LL FANCY 


This bunch of broccoli was utterly uninspired, until a simple cheddar sauce 
melted your heart. How could something so easy make such a difference? 
Try this simple recipe and see! 

MICROWAVE CHEDDAR SAUCE RECIPE 
Heat 1c. milk 2 minutes on medium high. Set aside. Melt 2 Tbs. butter 
| minute on high. Stir in 2 Ths. flour, heat 1 minute more on high. Briskly 
stir in warm milk. Blend well. Cook on high 22 minutes, or until boiling. 
Stir in 1 c. grated cheddar cheese. Blend well. 





156 


Two warm-weather winners: 
Layered Tuna Salad with Dill and 
Chick-Pea and Tomato Salad 


(continued) peppers into thick slices; 
add to vinaigrette. 

Meanwhile, brush eggplant and on- 
ions with oil. Grill in batches, turning 
once, until tender, 10 to 15 minutes. 
Cut eggplant into %4-inch-wide strips; 
add to vinaigrette with onions. Toss to 
coat and combine. Makes 8 servings. 
Nutrition info per serving: 140 calories, 2. gm 
protein, 11 gm fat, 12 gm carbohydrates, 143 
mg sodium, 0 mg cholesterol. 


Grilled red snapper 


A simple preparation using the classic 
seasonings of Greece. Firm-fleshed 
snapper is a great choice for grilling. 


Prep time: 5 minutes O 
Cooking time: 15 minutes 


2 red snappers, cleaned (1'7 lb. each) 
Salt and freshly ground pepper 
I teaspoon olive oil 
6 thin slices lemon 
4 sprigs thyme 
4 sprigs oregano 
Lemon wedges 
Prepare grill. Rinse fish in cold water; 
pat dry. Sprinkle inside and out with 
salt and pepper. Drizzle cavities with 
oil and stuff with lemon slices and 
herbs. Oil grilling basket or rack for 
grill. Place fish in baskets or on rack. 
Grill, turning once, until just opaque at 
backbone, about 15 minutes. Serve 
with lemon wedges. Makes 4 servings. 
Nutrition info per serving: 190 calories, 36 gm 
protein, 4 gm fat, 1 gm carbohydrates, 114 mg 
sodium, 66 mg cholesterol. 





Layered tuna salad with dill 


Our version of salad nigoise. 
Total prep time: 30 minutes O 
Dressing 
> cup olive oil 
'’y cup chopped fresh dill 
3 tablespoons fresh lemon juice 
1 teaspoon minced garlic 
x teaspoon salt 
'/» teaspoon freshly ground pepper 


2 cans (6'7 oz. each) solid white tuna 
packed in water, flaked 
1 can (19 oz.) cannellini beans, 
drained and rinsed 
1 jar (7 oz.) roasted red peppers, 
drained and cut into strips 
3 pound feta cheese, diced 
4 cups thinly sliced romaine lettuce 
2 cups halved cherry tomatoes 
I cucumber, sliced thin 

'/s cup chopped pitted Greek olives 
Dressing: Whisk all ingredients togeth- 
er. Spoon 3 tablespoons dressing into 
each of 2 small mixing bowls. 

Add tuna to 1 mixing bowl, beans to 
the other, and red peppers and feta to 
remaining dressing in medium bowl; 
toss each to coat. 

Make layer of romaine in bottom of 
large glass salad bowl. Add separate 
layers of white beans, tomatoes, tuna, 
cucumber and finally roasted peppers 
with feta. Sprinkle top with olives. 
Serve immediately. Makes 6 servings. 
Nutrition info per serving: 415 calories, 25 gm 
protein, 26 gm fat, 21 gm carbohydrates, 
1,252 mg sodium, 43 mg cholesterol. 


Chick-pea and tomato salad 


A two-ingredient salad tossed with a 
spicy vinaigrette goes very well with 
simple grilled chicken. 


Prep time: 15 minutes plus 
chilling O 


3 cup Sliced green onions 
2 tablespoons olive oil 
2 tablespoons fresh lemon juice 
2 tablespoons chopped fresh cilantro 
'/, teaspoon ground cumin 
'/s teaspoon ground coriander 
3 teaspoon paprika 
'/s teaspoon salt 
'’/s teaspoon freshly ground pepper 
2 cans (19 oz. each) chick-peas, 
drained and rinsed 
2 cups seeded, chopped plum tomatoes 
Place all ingredients except chick-peas 
and tomatoes in large bowl and whisk 
until blended. Add chick-peas and to- 
matoes; gently toss to coat and com- 
bine. Refrigerate at least 30 minutes or 
up to 6 hours. Makes 6 servings. 


Nutrition info per serving: 270 calories, 10 gm 
protein, 7 gm fat, 44 gm carbohydrates, 632 
mg sodium, 0 mg cholesterol. 


Focaccia 


A flat yeast bread that is sprinkled 
with salt and olive oil. Split it and fill 
it with one of our delicious fillings. 


Prep time: 15 minutes plus rising 
Baking time: 9 minutes O 


2'2 to 2% cups all-purpose flour 
1 package ('/s oz.) quick-rise yeast 
I teaspoon salt 
¥/s cup very warm water (125°F.—130°F.) 
2 tablespoons plus 2 teaspoons extra- 
virgin olive oil 

I teaspoon coarse or kosher salt 
Place 2 cups flour, the yeast and 1 
teaspoon salt in food processor; pulse 
to mix. With machine running, pour 
water and 2 tablespoons oil through 
feed tube; process until soft dough 
forms. Add % cup flour and process 10 
seconds. Add enough remaining flour 
to make soft but not sticky dough; pro- 
cess about 30 seconds. (Dough should 
form ball and ride on steel blade.) 
Place dough in oiled bowl and turn to 
oil top. Cover and let rise in warm, 
draft-free place until doubled, about 45 
minutes. Oil 1 baking sheet. Punch 
dough down and knead | to 2 minutes. 
Cut dough into quarters and roll each 
piece into oval about % inch thick. 
Place on oiled baking sheet and cover 
with damp towels. Let rise 35 minutes. 

Meanwhile, preheat oven to SO0°F. 
Press dough with fingertips about 1 
inch apart. Brush with remaining 2 tea- 
spoons oil and sprinkle with coarse 
salt. Bake until golden (continued) 
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LIGHT. VERY LUSCIOUS AND VERY REFRESHING 
WHEN f¥’S-VERY HOT OUTSIDE. 

























Peel, seeds, 
pulp, and 


lemon juice. 






Water, lemon juice concen- 
trate, lemon oil, 1/40th of 
1% sodium benzoate 
(preservative), 1/40th of 
1% sodium bisulfite 
(preservative). 


Minute Mai 


Water, 
concentrated 
lemon juice. 





Minute Maid Lemon Juice is 
Juice, from c¢ 
additives. Just splash it on and enjoy that fresh 
lemon taste. And to keep the taste fresh we keep it 
in your grocer’s freez 


100% pure lemon 
icentrate, with no preservatives or 


Minute Maid. 


The minute you taste it, youll know. 


© 1989. Minute Maid"’ is a trademark of The Coca-Cola Company 
“ReaLemon"’ is a trademark of Borden, Inc 


(continued) brown, about 9 minutes. Serve focaccie warm, or ¢ 
on wire racks, split and fill with choice of fillings. Makes 4. 


Nutrition info per focaccia: 385 calories, 9 gm protein, 10 gm fat, 63 
carbohydrates, 921 mg sodium, 0 mg cholesterol. 


Mozzarella, tomato 
and basil filling 


Arrange 2 slices sliced mozzarella cheese, 1 sliced plum to 

and 6 basil leaves on bottom half of each focaccia. Sprinkle wit 
teaspoon extra-virgin olive oil and cover with top halves. Heat 
baking sheet in 400°F. oven 5 to 10 minutes. 


Nutrition info per focaccia: 505 calories, 16 gm protein, 19 gm fat, 68 
carbohydrates, 1,032 mg sodium, 22 mg cholesterol. 


One of the 
trendiest 
Italian bread 
is focaccia, 
here stuffed 
with our 
rosemary- 
mushroom, | 
mozzarella - 
tomato-basil, 
and onion 
fillings 










Rosemary-mushroom filling 


Heat | tablespoon olive oil in skillet over medium heat. Adc 
pound mushrooms, sliced, “% pound fresh shiitake mushroo 
sliced, 2 tablespoons minced shallots, | teaspoon rosemary and| 
and freshly ground pepper to taste and stir to coat. Cook, sti 
occasionally, until softened and almost all liquid is evapora’ 
about 10 minutes. Sandwich filling between 4 split focaccie 
heat on baking sheet in 400°F. oven 8 to 10 minutes. 


Nutrition info per focaccia: 440 calories, 11 gm protein, 14 gm fat, 68 
carbohydrates, 925 mg sodium, 0 mg cholesterol. 


Onion filling 


Heat 2 tablespoons olive oil in skillet over medium-low heat. 4 
4 cups sliced onions, | tablespoon balsamic vinegar, | tablesp 
minced shallot, 1 teaspoon chopped fresh thyme, 4 teaspoon 4 
salt and pepper; cook, stirring occasionally, until onions are s 
about 25 minutes. Sandwich filling between 4 split focaccie | 
heat on baking sheet in 400°F. oven 8 to 10 minutes. 


Nutrition info per focaccia: 500 calories, 11 gm protein, 18 gm fat, 76 
carbohydrates, 1,060 mg sodium, 0 mg cholesterol. 


| 





Riviera picnic platter 


Prosciutto, a dry-cured Italian ham, is a tangy complement 
summer fruit. Buy the best you can afford. 


Total prep time: 20 minutes 


Dressing 
6 tablespoons olive oil 
'’, cup chopped fresh mint 
3 tablespoons balsamic vinegar 
2 teaspoons honey 
& radicchio leaves 
8 small Boston lettuce leaves 
I pint strawberries, halved 
'/ cup blueberries 
& slices prosciutto or ham (about '/s lb.) 
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2 cantaloupe, cut 
into 8 wedges 
‘2 pound St. André or 
Brie cheese, quartered 
2 tablespoons chopped 
toasted almonds 
sing: Whisk ingredients in small bowl. 
ace | radicchio leaf inside each Boston 
>e leaf to form 8 cups. Arrange on edge 
2rving platter. Toss strawberries and 





Sap t 
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blueberries with 3 tablespoons dressing and 
spoon into lettuce cups. Wrap prosciutto 
slice around each cantaloupe wedge and ar- 
range in center of platter. Place cheese quar- 
ters between lettuce cups. Drizzle all except 
berries with remaining dressing. Sprinkle 
with almonds. Makes 4 servings. 


Nutrition info per serving: 520 calories, 19 gm 
protein, 42 gm fat, 20 gm carbohydrates, 936 mg 
sodium, 73 mg cholesterol. 


Try our no-cook hot-night 
delights: Riviera Picnic Platter 
and Italian-Bread Salad 


italian-bread salad 


A hearty variation of panzanella, a Tus- 
can dish usually served as a first course. 


Prep time: 25 minutes plus standing O 


3 cups fresh Italian or French bread cubes 
6 tablespoons extra-virgin olive oil 
2 tablespoons chopped fresh oregano 
2 teaspoons minced garlic 
1 teaspoon salt 
Ys teaspoon freshly ground pepper 
Pinch dried red pepper flakes 
1 pound plum tomatoes, diced 
> pound fresh mozzarella cheese, diced 
/; pound mushrooms, sliced 


2 ounces Sliced Italian salami, in strips 


2 green onions, Sliced 

1 bunch arugula, torn 
Spread bread cubes on cookie sheet and let 
stand 2 hours. 

Whisk oil, oregano, garlic, salt, pepper 

and pepper flakes together in large bowl. Add 
remaining ingredients except arugula; toss. 
Let stand 15 minutes. Add arugula, toss well 
and serve at once. Makes 6 servings. 
Nutrition info per serving: 335 calories, 13 gm 
protein, 26 gm fat, 14 gm carbohydrates, 779 mg 
sodium, 37 mg cholesterol. Re 
Recipes developed by Carol Prager, Kathy 
Jackette and Lisa Brainerd. 
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Beautiful beds stay beautiful with BedSack® bedclothing. 


Guarding your mattress from whatever life may hold, with 
quality protection where it’s needed most. Precision made for fit, satisfac- 
tion and easy care. Machine wash, tumble dry, no-iron. BedSack is a “fluffy” 
second skin for mattress and boxspring that gives shape, contour, beauty 


and comfort to your bed. With matching PillowSack® in stores everywhere. 


Beautiful beds begin with BedSack bedclothing. 
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Du Pont TEFLON ® soi 4 stain repelier 
ts used on many Perfect Fit products 


© 1989 Perfect Fit Industries, a Home Furnishings Enterprises company, Monroe, NC 28110 








Eat. Drink! 
Be merry. 
It’s BedSack: 
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Your favorite dish from this popular res- 
taurant is not merely memorable—it’s an easy-to-prepare 
entrée you can make in less than 20 minutes. 

Make Norfolk Butter: Beat 4 cup butter, softened, 1 tablespoon chopped fresh parsley, 2 
aspoons chopped fresh basil, 2 teaspoons white wine vinegar, 1 teaspoon dry bread crumbs, 1/2 teaspoon 
»sh lemon juice and s teaspoon ground white pepper together in medium bow! until smooth. 

Heat 1 tablespoon butter in large skillet over medium heat. Add 1 pound shrimp (about 20), peeled and 
veined, and cook, stirring frequently, until pink, 1 to 2 minutes. Transfer to serving plate and keep warm. 
Add 1 cup white wine to skillet and reduce to 1 tablespoon, about 3 to 4 minutes. Remove from heat 
d gradually whisk in Norfolk Butter until just incorporated and sauce is slightly thickened. Sprinkle with 1 
ilespoon chopped fresh parsley and gamish with lemon slices. Makes 4 servings. 


Nectarine Oat Tort p. 151 


ve . 
fi Peach Melba p. 151 
ecipe in 'X Peor Charlotte p. 148 


Plum Upside-Down Cake with Ginger Custard Sauce p. 150 





2re is a listing of redpes appearing in this issue, ENTREES 

duding those from the Journal kitchen and Bacon ive Fike 142 

Wvertisements. Advertisers’ recipes appear in eee, 

dface. Recipes marked with an asterisk include Chili-Cheese Dogs p. 142 

p : 3 Grilled Lamb with Rosemary p. 154 

jcrowave instructions. Grilled Monkfish with Orange and Fennel p. 154 


Grilled Red Snapper p. 156 
Mixed Grilled Vegetables p. 154 
Provencal Burger p. 140 


; 








g RTS Riviera Picnic Platter p. 158 
SSE Shrimp Norfolk p. 161 
cot Mascarpone Tarts p. 148 Spaghetti Puttanesca p. 154 


vy Ice Cream p. 148 Vera’s Spaghetti Romano p. 149 





Journal Shopping Center 


BEAUTY AND FASHION JOURNAL 

Page 33: Top right—earrings, Mishon Mishon; hoisery, Hamp- 
shire. Left—belt, Omega; glasses, Morgenthal-Frederics Opti- 
cians, NYC; watch, Viva Time. Middle—earrings, Erwin Pearl; 
bracelet, Ben-Amun; hoisery, Hanes. Page 34: Left—scarf, 
Honey Collection; glasses, Alain Mikli; earrings, Fragments, 
hoisery, Hampshire; watch, Monet. Middle—bracelets, Les Ber- 
nard. Right—earrings, Mishon Mishon; watch, Monet 

DIANA’S DOUBLE LIFE 

Page 115: Diana, Glenn Harvey/Stills-Retna. Other photo, 
Thom DeSanto; pen, Cartier, datebook, Bottega Veneta. Pages 
116-117: Photos, left, clockwise from top: Camhi-Harvey/Stills- 
Retna, Outline, Sygma, Outline, Glenn Harvey/Stills-Retna, 
Glenn Harvey/Stills-Retna. Photos, right, clockwise from top 
Outline, T. Graham/Sygma, Outline, T. Graham/Sygma, 
Sygma, Glenn Harvey/Stills-Retna; middle, Glenn Harvey/Stills- 
Retna. 

SUPERSTAR HAIR 

Pages 126-127: All look-alike photos, Nesti Mendoza. Welch, 
Ralph Dominguez/Globe Photos. Pages 128-129: Basinger, 
Timothy White/Onyx; Sarandon, D. Kirkland/Sygma. Pages 
130-131: Brinkley, Francesco Scavullo; Dunaway, Stephen Al- 
len/Globe Photos. 

MID-SUMMER STYLE 

Pages 132-133: Left—ballet slippers, J.C. Penny. Top—cap, 
L.L. Bean; bikini, Adrienne Vittadini; sunglasses, Colors in Op- 
tics. Right—bathrobe, Victoria’s Secret; sunglasses, Riviera; tow- 
el, DesCamps. Page 134: Left—leggings, J. Crew; sunglasses, 
Colors in Optics; scarf, John Jacobus. Right—sunglasses, Colors 
in Optics; earrings, Patricia Von Musulin 

COOL COOKING MEDITERRANEAN-STYLE 

Pages 152-153: Woven napkins, Pottery Barn, 117 E. 59th St., 
NYC 10022. Page 154: Ceramic pitcher and platter with fish, 
Joan Platt, JMP Pottery, 1261 Madison Ave., NYC 10028; blue 
goblet, Pottery Barn; chair, Origin, 153 Mercer St., NYC 10012 
Page 156: Glass bowl, Pottery Barn 





MISCELLANEOUS 


Cilantro Mayonnaise p. 140 
Focaccia with Three Fillings p. 156 
Garlic Mayonnaise p. 140 
Homemade Ketchup p. 142 

LHJ Special Sauce p. 140 
“4 Sauce p. 155 
New York Relish p. 142 

Pesto Mayonnaise p. 140 

Red Onion Relish p. 142 

Red Pepper Relish p. 142 

Spicy Barbecue Butter p. 142 











Chick-Pea and Tomato Salad p. 156 
ltolian-Bread Salad p. 159 

Layered Tuna Salad with Dill p. 156 
Pinzimonio p. 153 

Select Deli Saled p. 136 
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It's no wonder. There simply isn'tasingle 
pregnancy test more accurate than the e-pte) 
Stick Test. And isn’t knowing for certain | 
what it's all about? 
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serial infections. 


lany of these infections can be treated with antibiot- 
But often, the bacteria cause no overt symptoms, so 
oles may not suspect they harbor harmful microorgan- 
s until they have trouble. Even then, many specialists 
’t think to look for bacterial culprits. “My first obste- 
ian said, ‘When God wants you to have another baby, 
will.’ If Pd listened to him, Id still be miscarrying,” 
5 Jean, a New York mother who had one baby easily, 
a suffered four miscarriages before a new doctor ad- 
istered antibiotics and she had two more children. 
Thy don’t more doctors see the link? For one thing, the 
»arch is still controversial. Other factors may thwart a 
ple’s fertility, and since there are ethical and legal 
itations on studies involving human beings, there’s 
way to prove cause and effect in individual cases, says 
clos Toth, M.D., the New York City obstetrician who 
cessfully treated Pam, Suzy and Jean. “But eliminat- 
'these infectious components will significantly im- 
ve the possibilities in a large number of women.” 
vuth Kundsin, Sc.D., whose Boston laboratory tests 





ryos are miscarried—often before the mother knows 
is pregnant—according to a recent study published in 
New England Journal of Medicine. And nearly 10 
sent of all babies in the U.S. are born prematurely, 
wre the thirty-seventh week of gestation. 
octors have made great progress in diagnosing and 
iting some of these problems. Yet for all of modern 
licine’s miracles, much about what makes conception 
pregnancy go awry remains a mystery. Some of those 
xplained cases, experts believe, may be traced to 
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more than five thousand specimens from infertile couples 
each year, heartily agrees. Kundsin, an associate profes- 
sor of microbiology and molecular genetics at Harvard 
Medical School, estimates that at least half of all miscar- 
riages could be avoided if microbes were controlled. 


Scourge of the sexual revolution 


Not that all bacteria are bad, to be sure. The human body 
is a veritable zoo of microorganisms, most of which are 
harmless and even necessary for basic functions like di- 
gesting food. But harmful bacteria do flourish as well. 
Those that appear to cause reproductive problems are 
usually transmitted during sexual intercourse. 

Decades ago, gonorrhea and syphilis bacteria caused 
the greatest concern, but—thanks to widespread screen- 
ing and the use of penicillin—their incidence has declined 
significantly. Today, better laboratory techniques have 
helped scientists identify a whole new class of insidious 
bacterial STDs (sexually transmitted diseases) that are 
resistant to penicillin. Not surprisingly, the incidence of 
STDs has exploded during recent, sexually permissive 
times. “We always thought pregnancy was the worst haz- 
ard associated with sexual activity,” says Kundsin. “But 
the worst hazard is actually infection.” Many potentially 
harmful organisms can live for years in the human repro- 
ductive tract, she notes, and the more sex partners a 
woman or her husband has had, the greater their chances 
of contracting a bacterial infection. (Sexually transmitted 
viruses such as AIDS and herpes can also be passed on to 
babies. But they are not believed to interfere with repro- 
duction itself, as these bacteria seem to do.) 

One of the most dangerous bacterial infections is chlamy- 

dia. Over four million new cases are (continued) 
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diagnosed annually in this country; some 
doctors think this microorganism alone 
may be responsible for up to half of all 
cases of PID, which may account for one 
fourth of all ectopic pregnancies. Re- 
searchers like Kundsin think another 
group of bacteria, known as mycoplas- 
mas—particularly one called urea- 
plasma urealyticum—are an even more 
frequent factor in reproductive problems. 

Other microorganisms—including 
Group B streptococcus and certain bac- 
teria that survive without oxygen— 
are also under scrutiny. The latter, 
called anaerobic bacteria, can cause a 
condition known as bacterial vaginosis 
(BV). Women with this condition have 


up to a thousand times the normal 
number of bacteria in their vaginas 
and appear to have double the average 
risk of giving birth prematurely. 


The study of STD infections is com- 
plicated by the fact that many men 


and women who have one type of 


harmful bacteria also harbor others. 
For this reason, it is virtually impossi- 
ble to determine which one is causing 
a specific fertility problem. “The more 
we learn about these organisms, the 
more we realize we don’t know,” says 
Heather Watts, M.D., assistant profes- 
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sor of obstetrics and gynecology at the 
University of Washington, in Seattle. 
What’s even more confusing is the 
fact that some people whose bodies 
play host to potentially harmful bacte- 
ria never encounter fertility problems. 
Researchers believe the explanation 
for this has to do with the complex 
response each individual’s immune 
system mounts against invading 
germs. In essence, say experts, prob- 
lems occur during pregnancy at what- 
ever point the mother’s immune sys- 
tem—and that of the fetus—loses the 
fight against hostile microorganisms. 


Bacteria and infertility 


Researchers think the path of infection 
often begins in the male. Bacteria can 
enter through a man’s urethra, the 
long channel in the penis that carries 
urine from the bladder. Bacteria may 
infect the urethra itself or lodge in the 
prostate or other glands that help 
manufacture seminal fluid. In rare 
cases, bacteria hamper sperm mobility 
or lower sperm count. More often, the 
man infects his female sex partner. 
Atilla Toth, M.D., director of the 
MacLeod Laboratory for Infertility at 
New York Hospital—Cornell Medical 
Center (and Miklos Toth’s brother), 
demonstrated that the microorganisms 





can actually travel on sperm. TI 
typically, they lodge in the wom 
genital tract, where they may cau} 
mild vaginal infection. 
The cervix—the valve at the bas 
the uterus—is designed in part 
block such germs from traveling h 
er into the reproductive tract. In s 
cases, cervical mucus protects agai 
invasion by becoming impenetrabl 
sperm as well as bacteria. This is 
way bacteria can cause infertility. 
Sperm that do penetrate the ° 
can carry bacteria directly into a 
an’s uterus, ovaries and fa 
tubes, where they may cause se 
problems. By the way, intrauteriné 
vices—especially those with str 
that descend through the cervix— 
facilitate the passage of bacteria. | 
occurs when infection reaches | 
tubes, causing them to become scal 
or swell with fluid. PID can also d 
age the flowerlike “fingers” at the| 
of the tubes so they cannot grasp] 
egg that is released each month f 
the ovary. Even if egg and sperm 
meet, the fertilized ovum may) 
stuck in the scarred fallopian 
causing an ectopic pregnancy. Evel 
ally, PID can infect the ovaries, in 
fering with ovulation and, in extré 
cases, causing irreversible sterility, 


When infection is caught early 
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e in the tubes can now be detected 
removed using microsurgery and 
s, thereby increasing the chance 
ynception. However, since PID 
2d by chlamydia may produce vir- 
y no symptoms, many cases go un- 
10sed. Even if PID is treated, it 
recur, and with each new episode, 
man’s chance of conceiving dims. 


ies under attack 


another prime site for infection is 
iterine cavity, where bacteria tan 
it to sabotage a developing fe- 
ome experts believe various micro- 
lisms can attack a tiny embryo di- 
or invade the placenta, leaving it 
eak to support the baby. 
earchers also believe that some 
ria may set off a chemical reac- 
hat brings on labor dangerously 
. Certain bacteria can also cause 
ctive membranes around the fe- 
rupture early, leaving the baby 
rable to potentially harmful mi- 
anisms in the vagina and cervix. 
re is growing evidence that some 
organisms in the vagina can 
infiltrate intact fetal membranes 
ect the amniotic fluid surround- 
he fetus. When this happens, a 
may be born with harmful bacte- 
his blood, lungs or other vital 


organs. Otherwise healthy, full-term 
infants can also contract chlamydia 
and other infections in the birth canal, 
which can lead to pneumonia and con- 
junctivitis, an eye ailment that causes 
blindness in extreme cases. 

Interestingly, some babies who har- 
bor such infections never become ill. 
“Very small infants have the most 
problems,” says Ken Waites, M.D., a 
microbiologist at the University of Al- 
abama at Birmingham. His studies 
have shown that infants weighing less 
than two pounds are far more likely to 
die or develop serious problems than 
similar-weight babies who are free of 
troublesome bacteria. And, he adds, 
“We think mycoplasmas may be im- 
portant in general, accounting for pre- 
maturity and for babies who die for no 
other known reason.” 


Risky procedures 


While these microorganisms travel pri- 
marily through sexual intercourse, they 
can be spread in other ways. An elective 
abortion, for example, can push microor- 
ganisms from the vagina and cervix 
into the uterus. Any fetal tissue remain- 
ing after an abortion is a particularly 
fertile medium for bacterial growth. A 
dilation and curettage (D&C) can also 
introduce bacteria into the uterus. 


Ironically, many common tests and 
treatments for infertility can also 
spread bacteria, if a couple are not 
screened for infections first. If sperm 
used in artificial insemination or in 
vitro fertilization (a procedure in 
which an egg and sperm are united 
outside the womb) harbor bacteria, the 
tiny embryo may be infected from the 
moment of conception. A hysterosalpin- 
gogram (a procedure in which dye is 
shot through the fallopian tubes to 
make blockages visible on an X-ray) can 
stir up an old PID infection—and cause 
the very problems it is meant to detect. 
“Any woman with a history of pelvic 
infections who undergoes an infertility 
workup should take antibiotics prophy- 
lactically,” says Diane Clapp, medical 
information counselor for RESOLVE, a 
national fertility group based in Arling- 
ton, Massachusetts. 


Prevention and treatment 


How can a woman protect herself 
against infection? For one thing, ex- 
perts say that using condoms and dia- 
phragms during sex can prevent the 
spread of bacteria. 

In addition, the federal Centers for 
Disease Control recommends that 
pregnant women who test positive for 
chlamydia be treated (continued) 
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with erythromycin, an antibiotic that 
is safe for use in pregnancy. Careful 
obstetricians check couples for chlamy- 
dia before they try to conceive. If bac- 
teria are present, both partners should 
be treated with tetracycline. 

Testing for mycoplasmas and other 
bacteria remains more controversial. 
A full-scale bacteriological study can 
cost as much as $400, and even if po- 
tentially harmful bacteria are found in 
a couple’s genital tracts, some doctors 
hesitate to prescribe antibiotics, since 
the organisms may not cause prob- 
lems. And the medications can cause 
problems unrelated to the reproductive 
difficulties they are supposed to allevi- 
ate. While some potential antibiotic 
side effects seem minor, such as sun 
sensitivity and stomach upset, others 
are more serious. Antibiotics can alter 
the normal bacterial balance in the 
body, allowing other infections to 
flourish. Or they may only temporarily 
suppress some forms of bacteria, leav- 
ing them more resistant to future 
treatment. “You want to do whatever 
you can to help,” says Heather Watts. 
“But in the long run, antibiotics may 
do more harm than good.” 

Other experts disagree, saying the 


“Torse White” by 
Haviland 
Fairfield, NJ 


potential benefits of antibiotic treat- 
ment outweigh such risks—particular- 
ly for couples who are having trouble 
conceiving or who suffer repeated mis- 
carriages or premature births. “I think 
we have the solution” to a large num- 
ber of miscarriages and premature la- 
bors, says Kundsin. Unfortunately, 
she adds, “it’s very hard to get clini- 
cians to accept it. Many of them never 
heard about mycoplasmas in medical 
school.” The knowledge is there, she 
says, but patients have to demand bac- 
terial testing and treatment. 

Women who've had reproductive 
problems and then delivered full-term 
babies after being treated for bacteria 
tend to be the most enthusiastic advo- 
cates of these new research findings. 
“Just think,” says Pam. “Two weeks on 
antibiotics and you might have a 
healthy baby.” “It’s so sad,” agrees 
Suzy. “Right now, there could be thou- 
sands of women losing babies and not 
knowing why.” 

Antibiotics won’t help all of these 
women, but as further studies are con- 
ducted and knowledge about bacterial 
infections is refined, many more hope- 
ful parents-to-be may go on to happy 
endings themselves. a 


Melinda Beck is a senior editor at 
Newsweek. 
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Bacteria and PM/ 


Infertility and miscarriage may not be the| |} 
bacteria-related problems women face. Aj 
Toth, a pioneer in the field, believes ti 
nasty microbes may even contribute to 
menstrual syndrome in some women. S\ip 
toms of PMS—such as bloating, irritability)) 
increased appetite—may sometimes be’ 
first sign that a bacterial infection has r 
a woman's uterus and ovaries and beguy 
disrupt her hormonal balance. 
Recently, Toth studied thirty women wif 
PMS symptoms began after they had sex | 
a new partner, suffered a miscarriage, ha 
elective abortion or gave birth prematy 
He treated half with the antibiotic doxycy 
and half with a placebo. Patients who|lf 
antibiotics reported that their symptoms)} 
minished significantly; those given ie / 
had no such improvement. 
Toth says he can’t yet say how many] 
sufferers might be helped by antibiotics; 
ther studies are underway. Still, if your 
symptoms began after a miscarriage or fol 
ing sex with a new partner, Toth suggests i 
get tested for chlamydia, mycoplasmas 
other potentially harmful bacteria. q 
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)IANA'S DOUBLE LIFE 


ontinued from page 117 


1ers, and there may have been a 
xmnal_ motive behind Diana’s 
ge in companions: The Princess 
ded to a friend that she didn’t 
t her older son, William, seven, 
ing news reports of a gadabout 
1. (She may also have been sobered 
ansational news stories of roman- 
stters written to Princess Anne by 
)-ranking royal aide. Although Di- 
nas not commented publicly on the 
ition, she is said to be “extremely 
yathetic” toward her sister-in- 
) 

ana now holds regular ladies-only 
ings in Kensington Palace, gath- 
zs where she can relax among 
ds—without worrying, as_ she 
; Ins public, about the impression 
makes. One night, the group was 
iatedly discussing Michael Jack- 
reported plastic surgery. “Id like 
ave my conk fixed,” the Princess 
ed in. “It’s too big!” But her doc- 
had advised against it, Diana add- 
I couldn’t go around with my nose 
andages for days. Also, things go 
ig, and it would be terrible if it 
2d worse afterward!” 

ana does make low-key excursions 
de the palace with her coterie, but 
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these invariably end in a blaze of pub- 
licity. When the Princess arrived at a 
London theater to see a new musical, 
she found a man already sitting in her 
seat. He was eventually persuaded to 
move, but not before the incident drew 
the amused attention of the entire au- 
dience. And a routine outing to see 
Rain Man turned into a tabloid story 
when a moviegoer snapped Diana, a 
woman friend and Major David Water- 
house, a frequent companion of Di- 
ana’s, as they left a local theater. 


The state of the union 


Pointedly absent from these expedi- 
tions is Charles, who seems to have 
reached a polite accommodation with 
his wife: They will appear together 
whenever they must and stay apart 
whenever they can. 

During an official trip to the Middle 
East early this year, the couple were 
cool and businesslike toward each oth- 
er. There were none of the loving 
glances or whispered intimacies that 
they had shared on similar tours just 
three and four years ago. 

In fact, some of Diana’s friends say 
the Waleses, with their sharply differ- 
ing ages and interests, have grown so 
far apart that they are becoming cau- 
tious about having more children. 


And the distance between the couple 
has drawn the attention even of the 
serious English newspaper The Sun- 
day Telegraph, which writes about the 
royal family only in the most respect- 
ful way. Referring to the rumors sur- 
rounding Princess Anne, one article 
said, “Nothing that the minor mem- 
bers of the royal family get up to 
would compare with the nuclear holo- 
caust resulting from the breakup of 
the marriage of Charles and Diana. 
‘It’s got to come, you know,’ said a 
friend of theirs. “‘They’re just too miser- 
able. When the Waleses split, it 
means a constitutional crisis.” 

That prediction is perhaps a touch 
too dramatic; after all, most royal cou- 
ples are not known for their happy 
marriages, and yet most of those mar- 
rlages survive. In the 1950s, reports of 
a rift between Queen Elizabeth and 
Prince Philip grew so strong that 
Buckingham Palace felt compelled to 
issue a statement denying the rumors. 
And just as Diana and Charles were 
apart for about six weeks in 1987, the 
Queen and Philip did not see each oth- 
er for five months in 1956. 

Still, Diana seems unwilling to sim- 
ply let her marriage deteriorate with- 
out making an effort to rekindle 
Charles’s feeling for her. For their sev- 
enth wedding (continued on page 170) 
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‘Apple Tree Boy & Apple Tree Girl” 


The Danbury Mint Please Respond 
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Norwalk, Conn. 06857 

Please accept my reservation for Name 

the M.I. Hummel Candlesticks. | 
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pay for each candlestick in three City 
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or refund. All orders subject to acceptance. 
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and handling. of your first candlestick. 
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@ DIANA’S DOUBLE LIFE 


continued from page 167 


anniversary last year, she made a vid- 
eo of herself dancing on the Phantom 
of the Opera stage to the show’s roman- 
tic love song, “All I Ask of You.” 
(Charles is said to have blushed deeply 
while watching it, and asked, “Are you 
sure this is the only copy, darling?”) 

And when the National Portrait 
Gallery in London commissioned fash- 
ion photographer David Bailey to take 
a picture of Diana, she made the most 
of the session. It was just before 
Charles’s fortieth birthday, and Diana 
had several extra photos taken to give 
her husband as a present. 

Despite their conflicts, Diana and 
Charles occasionally manage to let 
their hair down together. One of their 
most memorable moments: a song-and- 
dance routine they performed last 
summer at Bale the royal estate 
in Scotland, as part of a private show 
the Queen ap her family traditionally 
put on for each other, their guests and 
the estate workers. The prince wore a 
dress and heavy makeup, the princess 
a scruffy man’s suit and hobnailed 
boots. It was an enormous success. 

But a few moments of laughter don’t 
make up for years of indifference, and 
no one would deny that Diana’s mar- 


170 


riage is far from happy. Charles has, 
after all, maintained ties with former 
girlfriends such as Dale, Lady Tryon. 
Diana’s friends say that the Princess’s 
situation is all the more poignant be- 
cause she had been determined to 
avoid a loveless match. 

Because it is often inevitable with 
such a marriage, observers have won- 
dered whether Diana would fall in love 
with another man and leave her hus- 
band or have an affair while remain- 
ing married. The time she spent with 
investment banker Philip Dunne 
caused a great deal of speculation; it 
seemed apparent to onlookers that 
Philip and Diana were attracted to 
each other and that Diana basked in 
his attention. (But Dunne has since 
married, and Diana went to his wed- 
ding —without Charles.) 

The Princess, who had a sheltered 
upbringing, may also be trying to 
make up for her lack of male company 
before she married; she is madly flirta- 
tious, and she responds to overt flat- 
tery. One lovestruck man who chatted 
with Diana at a party described her as 
“bewitching, with an innocence that 
makes you want to protect her.” 


Mum’s the word 
But it is highly unlikely that Diana 





would ever leave her husband, if 
other reason than that she is d 
mined to spare William and Ha 
agony she herself suffered afte 
parents’ divorce. 

An unashamedly adoring mo 
Diana makes no secret of the fact 
her maternal duties mean more t 
than her public obligations. 
Harry, four, went into the hospit 
a minor operation, the Princess 
celed her engagements to stay 
night with him. And while she w. 
the Middle East with Charles, 
main topic of conversation was) 
sons. She proudly told everyone| 
met about a note William had slij 
into her suitcase: “Dear Mummy) 
Papa, I hope you have a lovely ti 
your tour, but come home soon.” | 

Diana makes it a point to be 
on her sons’ birthdays, when. 
throws carefully planned parties 
include cake, sandwiches, jam, 
own homemade lemonade, and a bz 
tiny wooden toys for each young gi 
(Charles tries to leave a space if 
own diary to attend his sons’ par 
but he flatly refuses to accomp 
them to restaurants; he was consp 
ously absent from an expedition 
year to the Chicago Rib Shack, 
American-style restaurant in Lond 

On the days when Diana finds | 
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to school herself and collects them 
2 end of the day. In the late after- 
her sons love to roughhouse with 
-rincess, who is never afraid to 
off her pumps and get on her 
s and knees to play. 

‘e many mothers, Diana is pas- 
tely protective: One day, as she 
» out of Kensington Palace with 
am, her car was surrounded by a 
- of cameramen. Stopping and 
ig down the window, she shouted 
ly, “Leave him alone. Alone, do 
near? How would you like your 
ren to be treated like that?” 

ll, as with all royal children, Wil- 
and Harry are primarily cared for 
eir nanny, Ruth Wallace (known 
le Harry as “Roof”). One observer 
Wallace believes in “discipline in 
| measures”: Instead of flying off 
andle at her young charges’ mis- 
anors, she simply explains why 
shouldn’t behave that way. 

lliam will be leaving his nanny’s 
1ext year to go to boarding school; 
id his brother have already been 
d up for Cothill House, near Ox- 
Diana would have preferred her 
to go to day school in London. 
les prevailed, however, insisting 
William and Harry will be better 
they have to fend for themselves 


New Ultra Soft Snug 


~ Tts a soft as soft as ever ugg was. 


ree of public duties, she takes the in boarding school. But Diana can _ tional points in her speeches. 


hardly look forward to her sons’ depar- 
ture; Kensington Palace will be lonely 
without them, and she and Charles 
will not have their sons’ presence to 
serve as a buffer between them. 


Center stage 


Just as she has made some important 
adjustments in her private life, Diana 
has made peace with a public duty 
that once defeated her—namely, 
speaking in front of large audiences. 
Defying all predictions, she has finally 
learned how to give a good speech. 
Her five-minute talk on behalf of a 
children’s charity late last year was 
called “thought-provoking” and “intel- 
ligent” by newspapers whose writers 
normally focus on the Princess’s 
clothes and hair. And as she read the 
stories at breakfast the next day, Di- 
ana gave a small smile of satisfaction. 
For help with another speech last 
May, on alcohol and drug abuse, she 
turned to filmmaker Sir Richard At- 
tenborough, the director of Gandhi 
and A Chorus Line, who had coached 
her and Charles for a 1986 television 
interview. Now, Diana imbues her flat 
vowels with depth and sincerity, 
glances up frequently, pauses and 
furrows her brow at particularly emo- 


gle ® 


The charity she addressed, Turning 
Point, is just one of twenty-nine the 
Princess is involved with. Ironically, 
in view of her own marital problems, 
Diana has just been made patron of 
Relate, an organization of marriage 
counselors, and has said that she 
wants to be able to help couples save 
their marriages. Says David French, 
Relate’s director, “She would make a 
good counselor.” 

Diana has proved herself able to 
cope as well with unexpectedly diffi- 
cult, even dangerous, moments in pub- 
lic. When an onlooker lunged at her 
this spring during an appearance in 
the north of England, she was deeply 
shaken but then carried on; after an- 
other incident, in which police arrest- 
ed a spectator with an air pistol, she 
decided nonetheless to continue with 
her daily schedule. 

Her new depth and poise make it 
easier to imagine Diana as queen, al- 
though that is not likely to happen for 
several years at least. Once she is on 
the throne, Diana will probably be as 
diligent in her commitments as the 
present Queen and Princess Anne, the 
member of the royal family that Diana 
most admires. “She works so incredi- 
bly hard,” Diana has said. 


With Anne’s six (continued) 
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IANA'S DOUBLE LIFE 


ontinued 


red—plus engagements per year, 
a, who averages two hundred fif- 
1as some catching up to do. Still, 
e seems every reason to believe 
will do so. After all, she has trans- 
ed herself from a giddy postdebu- 
e into a sophisticated young royal, 
she will probably make the transi- 
rom princess to queen look just as 


her private life, too, Diana could 
confound those who think her 
riage is past repair. She and 
ries could have another child, just 
ze Queen gave birth to Prince An- 
y after a ten-year gap. For all her 
aoe Diana still loves Charles; 
as*been infatuated with him since 
before their first meeting, when 
was sixteen. 
s royal watchers are quick to 
t out that in a speech she gave to a 
1-welfare organization, the Prin- 
stressed the importance of family 
itment and togetherness. In the 
ing years, it may well be that Di- 
will achieve in her private life the 
ities she now extols in public. Mi 


[THE BROKEN CORD 


ontinued from page 110 





ude was the tenor of the words I 
as we said good-bye. In talking 
dam, I was full of upbeat confi- 
that this was the first rung on 
ladder of his success. 

it lurking within me was a differ- 
reaction: Its arms were folded 
tly, its shoulders were hunched in 
tent fury. It demanded better for 
m. It demanded that he not be pe- 
zed for someone else’s crime, com- 
ed in ignorance or wanton care- 
1ess before he was born. 


irthday wish 


he morning of Adam’s twenty-first 
uday, I rose early and baked him a 
, leaving the layers to cool while I 
e to Hanover to pick him up. 
was greeted at Adam’s house by 
s that he had just had a seizure, a 
ll one this time, but it had left him 
gy. I helped him on with his coat, 
, to tie his shoelaces, all the while 
ing about the fun we would have 
day. He looked out the window. 
y the week before he had been laid 
rom his dishwashing job, so I tried 
1eer him up as we drove south on 
familiar road. 
0, Adam,” I said to him, “do you 
any older? What’s good about 
g twenty-one?” 
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He turned to me and grinned. There 
was something good. 

“Well,” he answered, “now the guys 
at work say I’m old enough to drink.” 

His unexpected words kicked me in 
the stomach. They crowded every 
thought from my brain. 

“Adam, you can’t,” I protested. “I’ve 
told you about your birth-mother. Do 
you remember what happened to her?” 
I knew he did. 

Adam thought for a moment. “She 
was sick?” he offered finally. “That’s 
why I have seizures?” 

“No, she wasn’t sick. She died, 
Adam. She died from drinking. If you 
drink, it could happen to you.” My 
memory played back all the statistics 
about FAS victims and their particu- 
lar susceptibility to substance abuse. 

Adam sniffed, turned away, but not 
before I recognized the amused disbe- 
lief in his expression. He did not take 
death seriously, never had. It was an 
abstract concept out of his reach and 
therefore of no interest to him. Death 
was no good reason to refuse his first 
drink. a 


When Adam was sixteen, Michael Dor- 
ris married novelist Louise Erdrich. 
They and their children live in New 
Hampshire. Dorris is the author of “A 
Yellow Raft in Blue Water” and is 
currently at work, with his wife, on a 
second novel. “The Broken Cord” is his 
third nonfiction book. 
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@ Your husband places the meai va ihe grill, then takes it off 


ten minutes later. 
\ @ You set the table and prepare the plates. 
@ After the meal, you clear the table and load the dishwasher. 


@ Your husband asks you how you enjoyed your ‘‘night off,”” 
\ and upon seeing your annoyed reaction, concludes that 
there’s just no pleasing you. 
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| From DATING, copyright © 1988 by Nancy Linn-Desmond. Published by arrangement with Lyle Stuart, Inc 


oe \ . Fall fashion: personal style Does your wardrobe 
. . COMING IN reflect the real you? We've got a lineup of in-vogue signature 
i i a styles plus tips on how to pick the one perfect for you. 
The Mouseketeer cookie cookbook Whip up the 
luscious treats the kids in the new Mickey Mouse Club love! 
Look what I found! Everybody loves a bargain and there 
| are plenty out there—if you know where to look. We'll show you 
some great flea-market finds—from baskets to glassware—and 
how to display them in your home. 
Am I sick or am I fired? Do you feel fatigued even after a full eight hours’ 
sleep? The cause could be anything from no exercise and a poor diet to depression 
or an undiagnosed illness. Find out how to get back your get-up-and-go. 
Meal makeovers: from greasy to good-for-you Concerned 
about calories and cholesterol in your favorite foods? We developed six healthful 
dinners that have all the flavor of their high-fat, high-calorie counterparts. 


Pius interviews with your favorite stars, and more. On sale August 15. 


Out of the mouths of babes 


Before we took our four-year-old son to visit his aunt, 
we gave him stern orders to behave himself. We were 
there about two hours when he told us he wanted to 
go home. “I’m sorry, Mom,” fe said. “I just can’t be 
good much longer.” —Mrs. Ruth Haigh, Alma, WI 


While driving past a country-club swimming pool, my 
four-year-old pleaded with me to stop so she could go 
swimming. | told her, “We can’t swim here—you have 
to belong.” She then asked, “How long do you have 
to be?” —Kathie Obman, Allison Park, PA 


While we were grocery shopping, my six-year-old 
daughter pointed to a magazine that had Princess 
Diana on the cover. “Who is that?’ she asked. | 
answered, “That's Diana, the Princess of Wales.” My 
daughter thought a moment and said, “Did we see her 
at Sea World?” —Diane Kendrick, Griffin, GA 


SINGING THE 
PREWASHED BLUES 


The day seems longer than it ought’er 
When shopping with my teenage daughter. 
Before her time, | never knew 

There were so many shades of blue. 


Denim pants and denim jackets, 
Denim vests with denim plackets; 
Denim shoes with denim laces 
(There's talk of denim dental braces!) 


When daughter's done, she smiles at me 
And says, “Thanks, Mom.” | do agree 
She’s quite a kid—and it must be 

Her superior jean-ealogy! 





—tLinda Holt 


We'll pay $25 for accepted anecdotes and $50 for accepted 
poems. Address contributions to ‘Last Laughs,’’ LHJ, 100 Park 
Avenue, New York, NY 10017. Contributions cannot be 
acknowledged or returned. 
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IN THE NEWS 


a» 7O * Upgrading schools: a primer for 
parents Our nation’s schools don’t 














« > : 5 
# » & have to bring home a bad report card. 
Here are steps all parents can take to 
re i safeguard their children’s future. 
me Nosoap fo leave a filmy residue. By Barbara Kantrowitz _— se 
: Or to dull your natural beauty. Be Bas. a 
New Close Clear eacial 140°A mother’s revenge When her THE UPS AND DOWNS OF 
Cleansing Liquid. daughter was brutally raped, Rita Bal- THE CROWN 
Bermatologist-tested. Crystal clear. dridge turned her rage into action, risking 
@s, Oilffee too her life to catch the attacker. PAGE 38 
All it leaves behind is a gentle By Marcia Cohen 


® clean. 

Be” REVLON PERSONALITIES 

\ iis} 137° The real Roseanne Roseanne Barr's far 

A148 more complex than the smart-mouthed working 
mom she plays on TV. Here is her rags-to- 


riches story. By Kathryn Casey 


38° On the road with Miss America Being the 
number-one beauty isn’t all roses. An intimate look at 
the woman who wears the crown. By Alison Cook 


44 * Success is the best answer Vanessa Williams Pil ee gee. 4 

has put scandal behind her. By Eric Sherman Se re 

BACK-TO-SCHOOL 

62 * What's hot: Joan Rivers comes back COOL 
By Diane de Dubova 

: : PAGE 84 


142 * Kate the great A tribute to a legend from the 
stars who shared her spotlight—Jimmy Stewart, Bette 
Davis, Jane Fonda,and more. By Chris Andersen 


BODY AND MIND 


66 * Skin symptoms you must not ignore |s that bruise or bump just a skin 
deep annoyance, or could it be a sign of serious illness? Tune in to the important clues 
your skin can give you about your health. By Wendy Korn 


90 * Oh men, oh women Want to know what men don’t tell women? What wom 
en want? Our forum reveals what the sexes are really saying about each other. 


120 * Am I sick or am I tired? Always feeling dragged-out but don’t know why? 
Find out the causes of chronic fatigue and what doctors can do. By Paula Dranov 


128 * Medinews By Sally Squires 


YOUR MONEY 


48 * How to save for what you want Paul and Julie want to splurge on ¢ 
boat—but their kids’ college fund is anemic. Tom and Kathy need to beef up thei 
retirement nest egg. Can these budgets be saved? By Michael J. Weiss 
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New Clean & Clear 
MoistureFirm” a revolutionary 
2-in-] facial beauty treatment. 


Naturally it moisturizes and 
replaces essential fluids. 
And feel it firm your skin, and 
smooth away fine dry lines 
and wrinkles. 


New crystal clear 
MoistureFirm:™ 


Won't clog your pores. Actually 
lets skin “breathe?” 


Dermatologist-tested. Oil free, 
00. 
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Vail 


no more 
tangles. 


@ Takes out 
tangles easily 
and painlessly. 


e Leaves hair 
cleaner, fo naon 
shinier, no 
prettier, 


with a fresh, 3 
clean scent. 
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BEAUTY 
AND FASHION 


29 © Beauty and fashion journal 


148 * Brooke Shields: a change of 
face Sporting two great new 
looks, Brooke Shields shows how a 
haircut and fresh makeup palette can 
make for a terrific transformation. 


152 ¢ Fall fashion: personal style 
Got a closetful of clothes but not a thing 
to wear? We'll help you find a ward- 
robe that reflects the real you. 

By Lois Joy Johnson 
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FASHIONING 
162 * Look what | found! Everybody A NEW YOU 
loves a bargain. Here’s how to scout 
out the best flea-market finds, plus tips FOR FALL 
for displaying them in your home. PAGE 152 














FOOD 


169 * Food journal What's cooking in September. 


170 * Gourmet classics in twenty minutes You don’t need a lot of time to put 1 
gether great-tasting dinners. These easy recipes will have you cooking up compal 
delights in a flash. By Marian Burros | 





179 * The LHJ cooking school Get your just-perfect desserts with our first-ev 
food course. This month’s lesson: step-by-step baking techniques for the ultima 
butter cake, raspberry soufflé and all-American apple pie. | 


184 * Meal makeovers Following dietary guidelines from the Surgeon General, v 
developed delicious meals so you can eat right—and love it. 


191 * The Mouseketeer cookie book We took our bar-cookie delights to Disn) 
World, where members of the new Mickey Mouse Club gave thumbs up to 0 
scrumptious lunch-box treats. By Jan Turner Hazard 


198 * Best restaurants’ best recipes Love dining on five-star fare? We've got t 
trademark recipes from top and trendy restaurants around the country. | 


210 * Inside the Journal kitchen/Recipe index | 


FICTION 


104 * Waiting As his wife faced surgery, he could only sit helplessly with h 
memories and his anger. A poignant story of love and loss. By Milton Berle 


REGULAR FEATURES 


6 * Editor’s journal 130 ¢ Family portrait: Home base 

A visit with Chicago Cubs star Ryne Sar 
berg and his personal cheering sé 
tion. By Mary Huzinec 


221 © LHJ travel planner 
18 * A woman today “Fighting for two : 
lives” By Marisette L. Edwards 222 ¢ Readers’ journal 
Your letters to us. 


8°¢Can this marriage be saved? 
“My husband can‘t make love” 
By Margery D. Rosen 


80 ¢ Parents’ journal 
By Mary Mohler and Margery D. Rosen 224 © Last laughs 
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By Myrna Blyth 


PART OF WHAT MAKES A MAGAZINE SPECIAL ARE THE 
people who produce it month after month. At LH/ we're 
fortunate to have very special, very talented and very 
enthusiastic people.. For example, Beauty and Fashion 
Editor Lois Joy Johnson, who has been with LAV for seven 
years and always knows what's in style, is responsible for 
our highly informative, great-looking beauty and fashion 
pages. Wait till you see this month’s knockout pictures of 


an all-grown-up Brooke 
Shields, plus Lois’s fall 
fashion report. Creative 
Director Tamara Schnei- 


der has been with the 
magazine for eight years, while 
Food Editor Jan Hazard has been 
stirring things up in our kitchen 
for thirteen! (They came on staff as 
children!) Recently, Jan and Ta- 
mara went to Disney World to 
produce this month’s delightful 
“Mouseketeer cookie book.” We‘re 
always proud of Jan’s Food Journal 
pages, while Tamara’s insights help 
LHJ sparkle in many ways. 

Tamara and Jan told me they were working too 
hard at Disney World—tasting brownies and keeping 
Mickey cheerful (of course, that’s work)—to visit a 
certain Florida resident and longtime friend of LAV, 
Contributing Editor Arnold Palmer. I’m proud to report 
that this month in Orlando the new Arnold Palmer 
Hospital for Children and Women will be opening. It’s one 
of the few hospitals in this country that is solely for 
women and children. Arnold told me the hospital will provide its patients with the newest and 
best gynecological, obstetrics and pediatric treatment as well as thoughtful, attentive care. Golf 
great Palmer has been helping children for many years as chairman of the March of Dimes. 
“Now,” he says, “having this hospital to help mothers and kids is like a dream come true for me.” 

See what | mean when | say special people work for the Journat—people who are talented, 
dedicated, caring. Best of all, they are darn nice people, too—and they all hope you enjoy our 
splendid September issue. 


OTe 


This month it’s Wednesday, September 6, from 1 to 4 p.m. Eastern time. Remember, the call’s on you. 
At the phones: Health Editor Nelly Edmondson Gupta and a dermatologist, 212-351-3680; Associate 
Food Editor Susan Sarao, 212-351-3681 ; Managing Editor Mary Mohler, 212-351-3684; Associate 


Beauty and Fashion Editor Susan Parkes, 212-351-3682; and Associate Articles Editor Pamela Guthrie 
O'Brien, 212-351-3683. 
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friends; Arnold and Winnie Palmer, 
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My husband 
cant make love’ 





For twenty-six years, Laura 
and Ken had a wonderful 
sex life. But now something 
was very wrong—and their 
search for an answer was 
driving them further apart 
By Margery D. Rosen 


Introduced thirty-six years ago, “Can this 
marriage be saved?” is the most popular, most 
enduring women’s magazine feature in the 

world. This month’s case is based on interviews 
with clients and information from the files of 
Helen Crohn, C.S.W.,a counselor in private practice 
in New York City who is affiliated with the Jewish 
Board of Family and Children’s Services. The story 
reported here is true, although names and 
details have been changed to conceal identities. 
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Laura’s turn 


“IT’S VERY HARD FOR ME 
to talk about my sex life with a 
stranger,” said Laura, forty- 
four, a striking wom- 
an who sat forward in 
her chair as_ she 
spoke. “It’s such a pri- 
vate thing. But I love 
my husband very 
much ...and I want 
our marriage to be 
the way it was. I hope 
you can help. 
“Counseling was my idea. 
Ken would never have called 
you if I hadn’t insisted. That’s 
the way he is... Ken brushes 
problems under the rug. Even 
now, he’ll probably tell you 
things aren’t so bad. 

“But there’s no question this 
is tearing us apart. We are 
fighting more than we have in 
our entire marriage because 
Ken can’t sustain an erection. 
And I have to say it isn’t a 
once-in-a-while thing. This has 
been going on for nearly two 
years. I’m at my wit’s end. 

“You see, we’ve been mar- 
ried for twenty-six years, and 
sex has always been a very im- 
portant part of our lives. I met 
Ken when I was only fifteen; 


he was seventeen. We were do- 
ing volunteer work at the com- 
munity center. We started dat- 
ing, and as soon as Ken gradu- 
ated from college, we were 
married and he began teaching 
English at the local high 
school. Two years later I fin- 
ished my degree and became 
pregnant with our first child. 

“Over the years, we've raised 
three terrific kids—of course, 
there have been rough times 
along the way. Our youngest, 
Greg, who’s eighteen, was born 
with a clubfoot. He’s fine now, 
but you can imagine how hard 
it was dealing with one special- 
ist after another. The point 'm 
trying to make is that through 
all the years of bringing up 
kids, when you read about peo- 
ple not having time for sex and 
their lovelife fizzling, ours was 
fine. That’s why it’s so difficult 
to figure out what’s wrong now. 

“Of course, with a man like 
Ken it’s always difficult to 
know what he’s feeling, and 
hard as I try, I can never get 
him to tell me outright what’s 
bothering him. This problem 
he’s had recently with the 
school board is typical. 

“Ken is a wonderful teacher, 
and he’s been (continued) 
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acting as assistant principal for sever- 
al years. About two years ago, the 
principal retired. Now, Ken was the 
ideal candidate for the job. In fact, 
they pretty much promised he’d get it. 
But the school system is so political, 
and people on the board threw a mon- 
key wrench into the process. It was 
awful, and Ken had to fight for him- 
self. After months of wrangling, they 
gave the job to someone else. 

“Ken didn’t even tell me right away. 
I found out from one of the other teach- 
ers. And when I asked him about it, he 
just shrugged and said, ‘Laura, it 
doesn’t really matter. We’ll manage.’ 

“I know he was torn up by it. He’d 
worked hard his whole life—Ken’s 
family was very poor. He put himself 
through school, getting honors all the 
way. As usual, though, he pretended 
everything was fine. And when he does 
that, I always feel so closed off. Doesn’t 
he want to share things with me? 

“We're such opposites in that re- 
spect. I worry a lot, and it helps me to 
talk things out. But whether it’s a 
problem one of our kids is having in 
school or an argument I’ve had with 
my mother, I often feel Ken just 
doesn’t want to hear about it. I start to 


10 


are here. 




















Wrinkles 
are gone 
with Erace 
Line Filler. 


Unretouched photo. 


MAX FACTOR 


talk, and he tunes me out. The best I 
ever get is, ‘Laura, Im sure you'll 
work it out.’ I get so angry that before 
I know it, I’m yelling my head off. 

“You know, I’ve always had a sense 
that Ken’s there for everyone except 
me. He’s a very generous man, very 
involved in the community. You name 
a committee or board and he’s on it— 
probably as chairman. Everyone 
knows they can count on Ken to help 
out if they have a problem. 

“So why has it taken him so long to 
get around to doing something about 
his own problem? Ken just makes up 
excuses instead of seeking help. He'll 
bring up our vacations in Vermont last 
summer and the trip we took to Mexico 
last Christmas to prove that there isn’t 
really anything the matter. Yes, sex 
was great on both those trips, but as 
soon as we got back home... 

“In fact, lately, sex has become a 
major ordeal for me. I’ve started to 
dread it. It’s frustrating, not being able 
to let myself go and enjoy it, but how 
can I? I never know if Ken will be able 
to make love or not. And when he 
can’t, I feel so unsatisfied, so alone, I 
want to cry. 

“IT guess, after all these years, Ken 
isn’t attracted to me anymore. I don’t 
think he’s having an affair or any- 
thing, but I know I’m not as thin or 































pretty as I used to be. Last Valenti 
Day, Ken bought me these flim 
nightgowns and teddies; I know 
thought it might give our lovelifg 
boost, but to tell you the truth, If 
very silly wearing them. And none 
that stuff ever mattered before, 
what difference can it make now? © 

“You know, we’ve been through a 
together. I guess we'll get throu 
this, too. But we’re at this impas 
Everything is so confusing, I dq 
know what to expect.” 


) 


Ken’s turn 


“Tm tired of having sex be the swor¢ 
Damocles hanging over my head,” 
Ken, forty-six, a handsome man ¥ 
spoke in a soft, deliberate way. 

“Tm perfectly aware that I hav 
problem. And I’m also sure I’m a) 
more uncomfortable being here ¢ 
cussing all this than she is. 


When we're on vacation, when we} 
away, sex is super. Last year in Mew} 
we had night after night of terrific § 
I don’t get it. Same plumbing. 

“But what’s this business about} 
not being there for her or talking) 
her about problems? Laura is a Vv 
bright, capable woman. She knows 
actly how to handle any situation,| 
ways has. It’s not that I don’t care; 
simply doesn’t need my help. 


but sometimes Laura carries on 
much, discussing every minute an 
of whatever is bothering her, tha 


wish she wouldn’t yell so much, | 
but that’s just the way she is. 
“And how can she say I’m more| 
volved with other people than I) 
with my own family? For years, | 
worked hard, sometimes at two jobs} 
we could have a nice home, raise th 
kids, send them to camp. When G 
had to go to the doctor because of 
foot, I took off from school to go. W 
does Laura want? 
“This constant arguing is wear 
me down, too. My parents fought a 
and though it was mostly about m 
ey, I swore that in my own house, 
would never have such conflict. 
“Besides, lately I’ve had to deal wi 
more than my share of fighting. 
Laura mentioned, I’ve been hav 
some difficulties at school. I was up 
a principalship, which I thought | 
served, but I didn’t get it. Unfortuné 
ly, the whole process dragged on f¢ 
long time, and there was nothin| 
could do about it. It (continu 
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wasn’t that I didn’t want it or wasn’t 
upset that I didn’t get it, but what 
good would it do to lose my temper 
after the fact? 

“Right now, I’m not sure what ’m 
going to do. Should I keep on working 
at my same old job? Should I look for 
another one? I guess I could do some 
consulting; several people have ap- 
proached me about working for them, 
but I don’t know if I’l] be able to make 
enough money doing that. I hate this 
feeling of being in limbo. But look, 
we'll work it out, we always have. 

“Td like to think we can work out 
this sex thing, too. I feel terrible that 
Laura is so unhappy with me. She’s a 
wonderful wife, and she deserves bet- 
ter. But sometimes when I start to kiss 
her, she pulls away. Wouldn’t that get 
any guy upset? Other times, I can tell 
she’s just not into it. If the phone 
rings, she’ll even get up and answer it, 
and by the time she’s finished talking, 
well, forget it. My desire is gone, and 
it’s impossible to continue. So I figure 
it’s best to just get up and focus my 
mind on something else. 

“But it’s gotten to the point that ev- 
ery time I touch her, I’m terrified I 
won't get an erection. I find myself 
thinking about it all day. I tell myself, 
‘Tonight, it'll be different. Tonight, 
we'll try something new.’ I even 
bought Laura some sexy nightgowns, 
but that didn’t do any good. 

“Still, all I want is for Laura to be 
happy. I don’t want to let her down, 
and I hate it when she’s this mad at 
me. So I’m hoping you can help.” 


The counselor's turn 


“Ken and Laura knew intellectually 
that fighting about sex could only 
make things worse, but they were still 
unable to stop,” said the counselor. “I 
wasn’t surprised. No matter how well- 
read a couple is on sexual matters, im- 
potence is such a volatile issue—reach- 
ing, as it does, to the core of a person’s 
self-image and self-esteem—that many 
couples find it extremely difficult to 
deal with on their own. 

“Impotence is usually psychological 
in origin, but it’s important to rule out 
any physical causes. Structural or hor- 
monal abnormalities may be responsi- 
ble. So I suggested that Ken see his 
doctor for a complete physical. 

“Once Ken received a clean bill of 
health, we discussed some facts about 
impotence in general. First, I ex- 
plained that certain changes in sexual 
responsiveness as one ages are per- 
fectly normal. A man in his forties 
may need more stimulation to achieve 
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| 
and maintain an erection than he 
in his twenties. Medication, such | 
the kind many men take to lower the 
blood pressure, can also affect sex 
responsiveness. 

“But by far the single most comm 
cause of temporary impotence is stre 
such as Ken had on his job. Som 
times, simply recognizing that fact 
go a long way toward reducing an 
ety. But unfortunately, one episode 
impotence often shakes a man’s cor 
dence so much that it becomes a 
perpetuating condition. 

“That’s precisely what was happe 
ing to Ken: Unable to find a soluti 
on his own, he felt ashamed and 
dwelled constantly on his failure. |i 
didn’t link my problems in bed to nj 
problems at school,’ Ken admitted d 
ing one session, ‘but that’s probak 
why things were better when 
were on vacation.... 

“Interestingly, the fact that Ken é 
Laura were finally talking about the 
problem in a nonjudgmental atm 
sphere was an enormous relief to bo 
As often happens, this initial recog 
tion was followed by a honeymoon j 
riod of several weeks in which the 
sex life was mutually exciting. So 
couples stop therapy at this poi 
However, I reminded Ken and La 
that there had been other times duri 
their marriage when sex had been 
for a while, only to have the impote 
resurface, and I suggested they rema 
in counseling to determine what f 
tors might be contributing to their d 
ficulties. They agreed. 

“Since Ken and Laura had been mé 
ried such a long time, their life toge 
had a much greater impact on their 
rent problem than their early ba 
ground did. So we concentrated on he 
they had developed a pattern of relati 
to each other that discouraged hone 
communication. For instance, Ken te 
ed to avoid conflict—if Laura had pro 
lems at home or if he had them at wor 
he kept his own counsel. This great 
upset Laura, who not only felt exclud! 
but also liked to deal with her own an 
eties by analyzing everything. 

“What’s more, Ken so keenly felt t 
need to be a good husband and provi 
er that over the years he had cor 
pletely lost his ability to assert hit 
self. Since he truly believed he didi 
deserve much happiness, Ken had | 
learn what I call healthy selfishness| 
that it was okay to express his ov 
needs and desires, in bed or on the ja 
At the same time, however, he had} 
heed Laura’s concern that he wast 
there for her emotionally. By expe¢ 
ing her to read his mind about pro 
lems in their relationship, he was aj 
tually pushing her away. 

“Quick to anger, Laura 
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had to realize that you can’t force so 
one to communicate. As she ‘earn 
control her temper and to talk cal 
about something that bothered her, } 
started to speak up more in general. 
finally admitted how unhappy he wai 
work, and after some discussion, he 
cided to take an early retirement fi 
his teaching post to accept a more lu 
tive consulting job at an educational 
search foundation. 

“This decision was a turning Ps 
for Ken and Laura. Now that Ken 
no longer burdened by concerns ab 
his future, the tension at home ea 
considerably. This allowed them 
start talking honestly about their s 
ual feelings for the first time. 

“As Laura described how abandot 
she felt when he couldn’t make l¢ 
Ken finally understood how frusti 
ing sex had become for her. Becaus 
was so upset by his impotence, 
had gotten into the habit of abru 
ending their lovemaking sessi 
leaving Laura hurt and unfulfil 
With only harsh words and little ¢ 
cussion between them, it was not 
prising that Laura started to vita 





sexually as well as doubt her 
physical attractiveness. My next s 
was to give them homework assi 
ments designed to make sex a tr} 
communicative experience. 

“First, I instructed them to set as 
time at least twice a week to shoy 
together, to massage each other 
lotion or oil, to fantasize rogethe 
they wished. They had to abstain 
intercourse for the first week. I ur, 
them instead to talk to each ot! 
about what pleased them as well ag 
focus on their own sensations and | 
joy of being together without worry 
about performance. 

“During the second week, I t 
them they could have intercourse 0 
if they both wanted to, but they w 
to incorporate their massage a 
shower techniques. | 

“These exercises proved very s 
cessful; Ken and Laura realized tha 
Ken lost his erection one night, it w 
not the end of the world nor did 
signal a major problem. This g¢ 
them the confidence to vary their lo 
making; Laura learned how pleas} 
able it could be to try new sexual tet 
niques or to wear a sexy nightgowr 
her husband asked her to. Ken learn 
that instead of leaping out of bed if 
was unable to have an erection, 
could satisfy Laura in other ways. 

“After thirteen months, Ken a 
Laura ended counseling, thrilled wi 
their success and confident that th 
can solve any future problems.” 
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therapeutic shampoos made by Neutrogena®: T/Gel® and T/Sal? 


Heres how a dermatologist might explain the important differences: 








MLO IETS Occasional Persistent itchy, Itching, flaking, and 
GEV Claed flaky scalp emi amt (ica i 
ssible Causes Occasional increase in cell On-going rapid cell turnover. Stubborn cell build-up. 
F turnover. Changes in the “Styling cap” from coatings Resistant psoriasis or sebor- 
: weather. Not shampooing of gels, sprays, etc. Using a rheic dermatitis. 
a often enough or rinsing well shampoo that’s ineffective 
. enough. for your condition. Psoriasis 
re or seborrheic dermatitis. 
Nhat works A dandruff shampoo con- Neutrogena* T/Gel Neutrogena* T/Sal* 


- 
ca 


| 
1 
‘ 
t 
, 


taining pyrithione zinc or 
selenium sulfide. Use as 
directed whenever the need 
arises. 


Therapeutic Shampoo. It’s 
gentle enough to use every 
time you shampoo, so you'll 
have full-time control. 


Therapeutic Shampoo: use 
until the crusty build-up sub- 
sides. (Then use T/Gel to 
control itching and flaking 
between flare-ups. ) 





Nhat you can expect Choice of scents, lathers, Guaranteed relief of itching Guaranteed removal of thick, 
> consistencies. Widely avail- and flaking. Pleasant to use. crusty build-up. Pleasant fra- 
able. Hair looks healthy and Good fragrance, rich lather. grance and rich lather. Hair 
shiny. Hair looks healthy and shiny. looks healthy and shiny. 
Conditioning Use an oil-free conditioner to Use Neutrogena®T/Gel* Use Neutrogena T/Gel 
_ifneeded) minimize build-up. Conditioner to extend the Conditioner to extend the 
? therapeutic action of T/Gel therapeutic action of both 
Shampoo. T/Sal and T/Gel Shampoo. 
j 
_3ottom Line Benefit Temporary relief when you Control of persistent itching Pleasant therapy for severe 


need it. 


and flaking. 


scalp build-up. 





You'll find the entire line of Neutrogena therapeutic hair care at your 


drug store. If not, ask your pharmacist. 


Thank you for reading our advertisement. 
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Use the temporary haircolor 
9 out of 10 salons use’ 


Nothing could be easier to use or safer for your hair. 
Fanci-full is worry-free temporary color that shampoos 
out instantly. Sixteen rich shades blend away gray, tone 
blondes and take the yellow out of white and gray hair. 
Fanci-full comes in three convenient forms: Rinse, 
Mousse and X-IRA Body Lotion. Each offers a gentle 
solution to keep your haircolor beautiful. 


--------------------4 


SAVE $1.00 or get a 
FREE SALON SERVICE 


This coupon may be used for either $1.00 off your purchase of ROUX Fanci-full Rinse 
12 02., Fanci-full Color Styling Mousse 5 0z., or Fanci-full X-TRA Body Lotion 8 oz. OR 
it may be used to receive a FREE Fanci-full Rinse Service at a salon. But it can not be 


used for both. Offer expires 12/30/89. 
TO REDEEM AS $1.00 STORE COUPON: 


CONSUMER: Present this entire, original coupon to your retailer. 
RETAILER: This coupon will be redeemed for $1.00 plus 8¢ handling when redeemed for stated product and terms of offer 
have been complied with. Coupons will not be honored if presented through outside agencies, brokers or others who are 


Not retail distributors of our merchandise unless authorized by 
us. Sales tax must be paid by customer. Coupons may not be 
assigned, transferred or reproduced. Invoices proving sufficient 
stock purchases to cover coupons presented for redemption must 
be shown upon request. Coupon is void if taxed, restricted or 
prohibited by law. Cash value 1/20 of 1¢. Offer good only in USA. 
For payment, mail to: ROUX LABS, PO. Box 870123, EI Paso, 
Texas 88587-0128. One coupon per product purchased. Coupon 
expires 12/30/89. 


TO REDEEM FOR FREE SALON RINSE SERVICE: 

CONSUMER: Present this entire original coupon to a salon using 
temporary haircolor for a Free Fanci-full Rinse Color Service. You will 
pay the normal charge for any additional services you may request. 


SALON OWNER: Present this original coupon, along with name, 
address and telephone number of the customer that received the 
Free Fanci-full Rinse Color Service, to your participating ROUX 
distributor. You will receive one free bottle of Fanci-full Rinse, 15 
oz. (your choice of shade). Coupons may not be assigned, trans- 
ferred or reproduced. Invoices proving sufficient stock purchases 
to cover coupons presented for redemption must be shown upon 
request. ROUX LABS reserves the right to contact your customer 
to verify application of Fanci-full Rinse. 
One coupon per customer. Offer expires 12/30/89. 


most often. 





60997 400339 


*Among Salon Colorists who correctly named or identified a temporary brand of haircolor used 






PROMISES 
EMENT OR REFUND \E OE 











WUMNAN TUJAr = 


fohting jor two lives 


| was five months 
pregnant with ver since I was little 
my first child and 
could hardly wait 

to become a mom. 


girl, | wanted to havea 

baby. At age twenty- 

five, I learned that I 
was about to get my wish. 


Then I learned the When my pregnancy test came 

2 back positive in July 1985, my 
devastating news— husband, Dave, and I were 
i had cancer thrilled. This would be the first 


. grandchild in either of our fam- 
By Marisette L. Edwards ilies, and all our relatives were as 


excited as we were. 

However, in my fifth month, I 
started to notice 
that my right arm 
just below my 
shoulder was very 
sore. At first, I fig- 
ured that I had 
strained it while 
exercising. But 
soon the pain be- 
came so severe 
that I had trouble 
typing on my com- 
puter terminal at 
work (I'm a sys- 
tems analyst). Fi- 
nally, I went to 
the doctor. She 
thought that I 
had tendinitis or a 
strained muscle. 

The author with her But two weeks later the pain 
husband, Dave, andtheir was worse. Then one morning in 
S cuinence dean i the shower I noticed that my 
of ever having a family right arm seemed misshapen. I 
touched it and felt a lump. Panic- 

stricken, I yelled for Dave. When 

he felt it, too, I started to get 





hysterical. Thoughts of cancer, 
chemotherapy and amputation 
ran through my mind. 

I called the doctor, and she told 
me to come in right away. After 
examining X-rays of my arm, she 
said that there was a 99.9 percent 
likelihood that the lump was a 
benign cyst. Nonetheless, she 
recommended that I have it 
checked by a surgeon, since it 
was causing me so much pain. 

The surgeon I visited also 
thought that the lump was be- 
nign. He explained that he could 
operate to remove it but that the 
procedure would have to be done 
under local anesthesia because of 
my pregnancy. (Surgery under 
general anesthesia is not recom- 
mended for pregnant women.) 

I was admitted into the hospi- 
tal on December 4. The hour- 
and-a-half-long surgery was te- 
dious and painful. 

I stayed home the next day to 
recuperate. The pain was gone, 
and I was feeling much better 
when the surgeon called. “The 
lump was not as innocent as we 
thought,” he told me. “The pathol- 
ogist found some abnormal cells in 
the tissue. You’d better discuss 
this with your family doctor.” 

Dazed, I hung up the phone. 
Did this mean I had cancer? But 
the chances were one in a thou- 
sand! And what would happen to 
the baby? I called Dave, a remod- 
eling contractor, (continued) 
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\N EVENING WITH NAJEE es “ 
ON ALTO SAX 








SHEER ELEGANCE 


SILKEN MIST 


They're the sheerest, silkiest 
Leggs® ever. In seven jazzy 
shades. Just made for the night. 


SHES GOT LEGGSs- 





























0 ae CT _sC*?7. a try nnot to touch the main art 


Introducing REVLON’S BA WOMAN TODAY or the nerves that allowed me to m 
my hand. As I listened to all o 
SHEER TINTS MASCARA at work, sobbing as I told him. terrifying information, I felt numb. 
that won’t run, smudge or flake. “I’m leaving right away,” he said. The doctor then told us that beca 
What a stroke of genius! While I was waiting for Dave, my of my pregnancy, there were th 
3 i i family doctor called. “Do I have can- ways we could choose to proceed. Fi 
The secret is a light gel that cer?” I asked her straight out. I could have an abortion and then 


subtly styles and sculpts “Yes,” she told me gently. She ex- mediately undergo the surgery, ra 
anda sh eer, gl ossy swirl of color plained that she had talked to an on- tion and chemotherapy. Second 
: : ‘ cologist as well as my obstetrician, and could go through the surgery and 
adds just a hint of tint. they all agreed that I would have to  sibly the radiation therapy while 
The results are lashes that undergo more extensive surgery (to pregnant, then have the baby pre 
check whether the cancer had spread __turely by caesarean section before | 
never look overdone, to the surrounding tissue), as well as dergoing chemotherapy. However, 
and ye, radiation and chemotherapy. The baby warned, a premature infant could ¢ 
are never overlooked! would probably have to be delivered fer medical complications, includ 
prematurely. I burst into tears again. respiratory distress. There was 
When Dave came home, we simply some danger that I might go into la 
held each other. If it came down to a_ during the surgery or that the b 
choice between my life and the baby’s, might be harmed by the radiation. 
how would we make such an impossi- nally, I could wait two months, 
ble decision? Tearfully, Dave said my which time I’d be thirty-five wes 
life would have to come first—we could pregnant, have a C-section and tl 
always have another baby, but he begin treatment. That would give 
couldn’t face the thought of raising our baby the best chance for survival, 
son or daughter without me. As he my cancer might spread. 
spoke, I felt the baby moving inside Dave and I didn’t consider abort 
me. How can we give up our child? I an option, but the other two chol 
wondered in despair. were almost as bad. There was eve 
Later that afternoon, our family doc- possibility that radiation could caj 
tor called back to say that discussions infertility, so we might not be able 
with all the experts involved had re- have another child. 
sulted in a new plan. The pathologist The doctor told us that conside 
who had diagnosed the tumor didn’t the circumstances, he thought thel 
think it was the fastest-growing kind ond option was the best. He gave 
of tumor, and the radiation andchemo-_ the name of one of the few radiat 
therapy I needed could be dangerous oncologists in Pittsburgh who wo 
for the baby. Therefore, the oncologist agree to treat a pregnant woman. 











felt, it would be okay to wait the four- The radiation oncologist explaii , 
teen remaining weeks of my pregnan- that for the baby, radiation a 
cy before proceeding. could mean a slightly increased ris 


I had mixed feelings about this plan. childhood cancer. For me, undergo 
I was glad that the physicians didn’t treatment as soon as possible mi 
think that the cancer was immediately save my life. Our choice seemed clé 
life-threatening, but it worried me not We’d have to risk the surgery and 
to have any treatment at all. radiation while I was still pregnan/ 
The next day my doctor told me_ give both the baby and me the f 
about a specialist who treated preg- chance of survival. | 
nant women who have cancer. He was Once our decision was made, thi 
the chief of surgery at Magee-Womens moved quickly. The operation was } 
Hospital, in Pittsburgh, and he had an formed on December 19. A few ho 
excellent reputation. She made an ap-__ later I was back in my room visit 
pointment for me to see him. with my family and friends when 
Dave and I met with the cancer spe- doctor came in to tell us that } 
cialist on December 10. He told us that found only one microscopic patch 
I had a relatively rare form of cancer cancer in my arm. We were all v 
called fibrosarcoma (after further test- relieved—my dad even cried. 
ing, it was later rediagnosed as synovi- During the next six weeks I went; 
al cell sarcoma, a similar type of can- radiation treatments every weekd 
cer). The biggest danger with sarco- To shield the baby, a specially ¢ 
mas, he stressed, was that they could structed metal table was placed o 
metastasize (spread) to the lungs. me. The technicians then put six b 
Once that happened, a cure was almost of lead, each about two inches thick. 
The most unforgettable women ae: There were doctors who ee x ie et med 
: advised amputation for this kind of showed that the baby was getting 
in the world wear cancer, but he wanted to avoid that if radiation in a week than he or 
at all possible. Although he might would in one or two weekly chest 
N have to sacrifice some nerves and rays. Dave and I began to feel w 


veins in my arm during surgery, he madetheright decision. (continu 
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\“When Im working on a million dollar head of hair, 
Clairol’s new rollers help me keep my grip.’ 


—Jacob Neal—Jacob Neal Salon, NYC 


» “On a busy shoot there’s no time for slip-ups. So | use Clairol® Curl Technics* These new heated 
ers have a unique ridged surface that grips the hair gently...but firmly. That’s because they’re 
vioned with a remarkable material called SYNPRENE? So they feel soft against your head. 
I) “And Clairol rollers don’t overheat, even when everyone else around here does. 
\uldn’t feel comfortable using anything else:” 


7 SIPETIILELEELIILY, 
| 
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Oreilly, etl ee shield to 
make nails look, feel and act 
incredibly strong. 

Protects like salon acrylics 
without damaging nails. Nails 
resist splitting, peeling, bend- 
ing or breaking. So before too 
long, they‘re longer too. 






instantly adds 
measurable thickness 


=< a 
ee \» 











MAXFACTOR _ 


© 1989 Max ale ola) cd. Available in Canada 











m@ A WOMAN TODAY 


continued 





Thirty treatments later, my under- 
arm was burnt raw, but I was only five 
weeks from my due date. An ultra- 
sound showed that the baby weighed 
over five pounds, which meant that he 
or she wouldn’t be dangerously prema- 
ture. My obstetrician even decided to 
try to deliver the baby vaginally after 
administering drugs to induce labor. 

I went into the hospital on Wednes- 
day, February 19, hardly able to con- 
tain my excitement. But my body re- 
sisted the labor-inducing drugs. For 
the next two days I had contractions 
on and off. Finally, on February 21, 
after another dose of medication, labor 
began in earnest. I was exhausted and 
drifted in and out of consciousness. But 
a sudden flurry of activity woke me up. 
Both my heartbeat and the baby’s 
were speeding up, and I was running a 
fever. The obstetrician decided to do an 
emergency C-section. 

During surgery, I lay on the table, 
shaking, with Dave at my side. Final- 
ly, the doctor announced, “It’s a girl!” I 
was overjoyed. 

Dave held her up for me to see. Her 
beautiful little face peeked out from 
the blankets. But I didn’t dare touch 
her because I was shaking so much. 

The baby began to have trouble 
breathing, and the nurse took her down 
to the neonatal intensive care unit 
(NICU). At first, the doctors thought 
she had hyaline membrane disease, a 
lung condition many preemies get, and 
they put an oxygen hood over her head 
to help her breathe. Dave went down to 
visit our daughter and came back with 
pictures of her that a nurse had taken 
for us. “She’s so beautiful,” he kept say- 
ing in awe. We decided to name her 
Gwynne Elizabeth. 

Then I was taken back to my room, 
and Dave returned to the NICU. While 
he had been gone, Gwynne had turned 
purple and was having even more diffi- 
culty breathing. But worst of all, tests 
showed that she had a low white-blood- 
cell count. Instead of hyaline mem- 
brane disease, she had group B strep- 
tococcus, a massive infection that her 
tiny body was unable to fight. It was 
not believed to be related to my cancer, 
the radiation or her prematurity; in 
fact, its cause was unknown. The 
chances of an infant’s getting it were 
about three in a thousand. 

Dave came back to break the news 
to me. We clung to each other, praying 
that she would have the strength to 
fight. Finally, about three hours later, 
Gwynne’s doctor came to see us. He 
told us that they’d done everything in 
their power but that it didn’t look like 
she was going to make it. 
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I was devastated. I wanted to 
with my daughter, and a stretcher w 
eventually brought to my room. But} 
the time Dave and I got to the eley 
tor, the doctor was waiting for us, loo 
ing very upset. 

“She died,” I said, starting to cry. 

The doctor nodded. 

We wanted to say good-bye, so 
nurse brought her to us. Dave and 
cried as we stroked Gwynne. It j 
didn’t seem possible that our baby 
been taken from us after everythi 
we'd been through. 

We buried our daughter six days 
ter she was born. Dozens of friends aj 
relatives took the day off from work: 
be with us; my grandmother ey 
came from Holland. But all I could! 
cus on was Gwynne’s tiny coffin. 

We were emotionally drained © 
everything that had happened, but 
still had to cope with my illness. Daj 
and I decided that instead of feelij 
sorry for ourselves, we would chant 
our energy into my recovery. 

I began chemotherapy at the end/ 
March—seven treatments in all, ¢ 
every four weeks for six months. ly 
always very sick after the chemo a 
would sometimes throw up. The na 
sea lasted for days, yet I managed 
keep working. I lost most of my he 
and had to wear a wig. Fortunate 
my periods remained regular, so 
were hopeful that when it was allo 
we could try to have another baby. 

I had my last treatment in Septe 


still have to reach the five-year mé 
an important milestone in cancer 
covery, to make it official. Then, 
months later, we discovered that I W 
pregnant! And on October 1, 1987, ¢ 
son, Ian Kirk, was born. He weigh 
nine and a half pounds and was f 
fectly healthy and beautiful. He 
brought us more joy than Id ey 
thought we could feel again. 
Although I’m sometimes afraid th 
the cancer will come back, I’ve tried 
use my illness in a positive way. Lé 
year, I became a volunteer for the C 
cer Guidance Institute, in Pittsbu 
which helps patients cope with 
emotional impact of cancer. 
Today, Dave and I try not to “@ 
about the future. We’ve learned 
hard way that there are no guaranté 
in life. We simply enjoy the go 
things we have—one day at a time.) 


For more information about the Can 
Guidance Institute, write to them 
5604 Solway Street, Pittsburgh, } 
15217. To find a cancer support gro 
near you, call the National Coalition) 
Cancer Survivorship at 505-764-994 
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Today your dry oy ane! needs ‘ : ~~" 


cae 


more moisture than ever before. | Ae 


introducing new 


Intensive Moisture Complex formula for dry. skin. 
As the years go by hal: skin needs more moisture. 


new LN ensive moisture 
compl ex has the rich een ee 


answer for your dry skin: a unique moisture 
delivery system with time release micro- | 
encapsulates for rich, uninterrupted moisture 
replenishment that never feels greasy. 

This powerful hydration helps make what was 
once dry-- smooth, soft and younger looking. 


ee Cee eee ae 
ch aay stat eae 


Why grow old gracefully? 
Fight it. With new 
Oil of Olay Intensive Moisture Complex. 











My own natural color’s come bac 
Only better. Much better. 


Such luster and lights, such livelind 
Avantage's rich Creme Fluide 


did all this. 
Covered only my gray. 


Without peroxide or amm 
And Avantage gradually washes away, 


It's very, very kind to hair. Best of all, 


I'll never have roots. 
So good-bye gray, 


It's been nice not knowine 


| 


me's 


Se Ny 


LoS eee Tsay 
TON rend ied 

OMEN DEN ROR 

Ba ke Ler 





tea Te CREME FLUIDE CO 
wrt ! 


luide oN, L’Oréal ONE APPLICA 
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How to set your morale 
soaring ?Count on September's 

new and noteworthy ideas 
for unmistakable style 





Confident she’s 

a knockout, Irene 
steps out 
wearing a bright 
yellow jacket 
over a slim black 
skirt. Black hose 
and black suede 





Do you know anyone who lost 145 pounds? Neither did we, 
until we met Journal reader Irene Newcomer, 
a twenty-eight-year-old from Mentor, Ohio, who wrote to us 
asking for a makeover to complement her newly 


pumps extend 
svelte body. Irene’s weight went out of control five years the long, lean 
ago, after the birth of her son. The day she tipped line. Jacket by 
the scales at 280 pounds she headed for Weight Watchers. Emmanuelle 
With determination and lots of positive er a skirt 
reinforcement Irene reached her goal in just twenty ee 
months. Now she sticks to healthy foods 
and loves exercise (aerobics are a daily ritual). In fact, she 
looks so fabulous that a friend was fooled— 
she thought Irene’s husband was seeing another woman! 
Irene was So inspired by her success 
she’s training to be a Weight Watchers counselor. > 
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moisturizer match-up Unsure about which moisturizer is right for you? We surveyed the latest products 


and discovered a slew of new formulas that zero in on specific skin problems and do more than just moisturize. 


PJINWEWRAI NIUOL 
































IF YOUR SKIN 1S OILY/ACNE-PRONE: Many complexions remain oily long after the teenage years. Although 
heredity is a factor, stress, hot weather or pregnancy can cause breakouts in skin that’s usually trouble-free. Oily 
skin still needs a moisturizer to guard against water loss; choose one that’s oil- 
free and noncomedogenic so it won’t clog pores. Three to try: 
@ Prescriptives Blemish Control Skin Clearing Moisturizer. Nonacnegenic, contains 
benzoyl peroxide, $25/1 oz. §§ Clarion Protective Moisturizer. SPF 6, PABA-free, 
$7.50/3 oz. MM Avon Pure Care Oil-Free Moisturizing Lotion. $10/2 oz. IF YOUR 
SKIN IS DRY TO VERY DRY: You need a moisturizer that balances 
humectants, which attract water, and emollients, which lock in 
moisture. Even the most richly emollient moisturizers are newly lightweight, and 
many provide UV protection. Revive the dryest skin with: J Nivea Visage Facial 
Nourishing Lotion or Creme. SPF 5, PABA free, vitamin E and aloe-enriched, 
$6.99/ 4 oz. lotion or 2 oz. creme i L’Oréal Plenitude Active Daily 
Moisturizer. With UVA and UVB sunscreens, $7.50/1.7-oz. jar {i Chanel 
Hydra-Systeme Maximum Moisture Lotion or Cream. SPF 8, PABA-free, 
nonocclusive, $30/1 oz. lotion; $35/1 oz. cream. Another option for dry skin: a night cream designed to assist skin 
regeneration while you sleep. The following products moisturize without feeling oily: MM Ultima Il Megadose. A 
water-base gel with tiny hydrating beads, $40/1.65 oz fi Lancdme Noctosome Renewal Night Treatment. 
$42.50/1.75 oz. fl Coty Overnight Success Active Strength Cream. $10/2.75 oz. IF YOUR SKIN IS SENSITIVE: 
According to the experts at Oil of Olay, 24 million women over age eighteen consider their skin sensitive all or 
most of the time. If your skin is easily irritated, you want a moisturizer labeled hypo-allergenic or 
non-irritating. Other terms you should look for are der matologist-tested 
and fragrance-free. Try: M Neutrogena Moisture SPF 15 Formula. PABA 
free and tinted, $10.50/4 oz. Mf Oil of Olay Sensitive Skin Beauty Fluid. 
$5/4 oz. or $7/6 oz. IF YOUR SKIN IS SAGGY AND LINED: Count on a 


se LHJ’S SPA 
firming moisturizer with humectants to plump up skin. Look 


GETAWAY WINNER 
Congrats to Kristin Alexandre 
from NYC, who won a retreat to 
Canyon Ranch, in Tucson. Her winning 
de-stressing tip? She escapes to the 
bookstore and reads about the lives of 
Liz Taylor and other celebs—which re- 
minds this harried mom of three that 
other people’s problems are much worse! 










for: M Revlon Anti-Aging Firmagel Moisturizer with Sunscreen. 


SPF 6, hypo-allergenic, $15/2 oz. MM L’Oréal Plenitude Wrinkle 





Defense Cream with amino-biological compounds, $10.50/1.4- 
oz. jar, to be used with L’Oréal Plenitude Firming Serum 
Concentrate, $15/1 oz. Mi Revlon Clean & Clear 
MoistureFirm Facial Treatment. | Noncomedogenic, 


fragrance-free, $4.95/1.8 oz. or $6.59/ 4 oz. 
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a Listen, your hair's natural oils are the reason your hair 


ee shimmers, shines, bounces and behaves. 
J They're what your dry, dull, overprocessed hair craves. 
And what it gets with Ogilvie Hot Oil Treatment. An 
£ amazing treatment that replen ches hair in.awv 


conditioners can't — by penet 
And, surprise, surprise, O¢ 
cleanser, too. It elimin 

clean without shampooing, as 
manageability. So try a” reaime 


ducts, Inc. 1989 
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they say it can't be 
bot ea exe bd nes ae ae | 


Believe the facts: 

Pere chee Glib skin is constantly 
| econ tect oe Uae nea atta CEs 
B keep it looking younger. . 
eos a (oe EE tEPae la eee Eb amR eK! 
| Starts sinking in instantly. 

Believe the proof: The way your skin 
looks within moments of application: 
~ Softer. Smoother. Younger. 

And radiant again. 












Why grow old: gracefully? 
Fight it with Oil of Olay. 
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Leggs Sheer Energy, 
nergy/ LH) 
best on-the-go legs contest 


celebrity | 

ae (try to guess whom they b 
could walk aay ee the bottom of the 3 y elong to: 
| with $5, ge), you 
spree! Just send us two ae for a fabulous shoppin (a See Oe 

ent head-to-t g 
~toe color photo : BEST ON-THE-GO LE M 
that \ Tell us in fifty words or less On a separate sheet of paper “My best \ 
ntaining tonee, apely legs is # \ 


maintaining 
, shapely legs 
gs. Judging will be based o \ 
; n Name (please print clearly) 
\ Address eee ae J 


overall a 
ppearanc 
e 
, body proportions and muscl 
scle tone 


Five semifi 
semifinalists wi ; 
on sts will win a trip f 

s(t ; p or tw 

ys (transportation, lodging sa toNew Yorkfor | City ee eee 

oe meals are state & Zip i 
\ Contest eee \ 
t a \ 


included) 
eg v 
g wax and pedicure, and a y 
g a year’s 
Phone numbe 
\ Date of birth/Presemt age 
a 


supply of L’ 
eggs Sheer 
four runners-up will rec Enetey pantyhose. Each of 
G el ; Oo 
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The Firm—Volume One 
60 minutes, $49.95 

Sneak preview A total-body sculpting 
class using 3- to 5-pound hand 
weights and 1- to 2-pound ankle 
weights. The workout, led by super- 
firm Susan Harris, is rigorous—but 
hang in there for great results. The 
music is motivating, and the workout 
is followed by a fitness Q and A. 
Aerobics Twenty-one minutes of jog- 
ging, jumping jacks, knee lifts, lunges 
and upper-body toning with weights. 
Muscle toning Twenty-eight minutes 
of floor work for the upper body, 
inner and outer thighs, buttocks 
and abdominals. 

Best candidates Intermediate and ad- 
vanced exercisers. 





The Greggains Plan 

60 minutes, $24.95 
Sneak preview An easy-to-follow high- 
and low-impact aerobics class led by 


ie Joanie Greggains. Exercise safe- 
Ai ty, proper movements 
and fat-fighting tips 


are included. 
Joanie leads a class 
of three; two do a less- 
advanced version. 
Aerobics Low-impact moves 
using arms and knee bends are 
followed by a low/high impact 
fat-burning workout. Movements 
are easy and fun. 
Muscle toning Twenty-four minutes 
of upper-body work with weights and 
floor work for thighs and abdominals. 
Best candidates Intermediate exercis- 
ers will enjoy this workout. Beginners 
can also use this video as long as 
they work at their own pace. 


Danceaway—Hits 


‘from the 80s 


29 minutes, $19.95 

Sneak preview A low-impact class 
set to eighties music, with songs by 
Aretha Franklin and Belinda Carlisle. 
You may have to view this a few 
times to get all the steps, but you'll 
have so much fun dancing you won't 
care if your moves aren't perfect. 
Aerobics A twenty-minute segment 
divided into several routines, each 
accompanied by a different song. 
Steps are based on eighties-style 
dancing plus low-impact moves. In- 
tensity increases with each song. 
Muscle toning No specific muscle work 
is done in this video, so you may want 
to supplement it with weight training. 
Best candidates Beginners and interme- 
diate exercisers. 





Hls CXEFCISe VIGGO review 


We sweated through a slew of videos just for you—here’s 
our pick of today’s most fun, most effective fitness tapes 


The Best Fat Bumners 

28 minutes, $14.95 

Sneak preview A high-impact class 
taught by instructors who provide 
hints on getting the most from the 
workout. The music is upbeat. 
Aerobics This is a very intense sixteen- 
minute section beginning with low- 
impact moves. The high-impact seg- 
ment consists of jumping jacks, side- 
to-side lunges and running in place. 
Muscle toning This workout contains no 
muscle toning, but it can be supple- 
mented with another video in the 
series—Toning the Total Body, a 
thirty-minute firming workout. 

Best candidates Intermediate and ad- 
vanced exercisers. 


Balanced Fitness Workout 
58 minutes, $39.95 

Sneak preview A two-part video—one 
aerobics class and one muscle-toning 
class—created by Dr. Art Ulene of 
the Today show. The two programs 
can be done consecutively for a total 
workout—or on alternate days. In- 
structor Tamilee Webb is energetic 
and enthusiastic. 

Aerobics Program | contains sixteen 
minutes of aerobics—the combina- 
tion high-impact/low-impact routine 
is fast-paced and set to inspiring 
music. Program Il has no aerobics. 
Muscle toning Program II concentrates 
on muscle sculpting and flexibility 
exercises for stomach, thighs and 
upper: body (no weights needed). 
Best candidates Beginners and interme- 
diates. The aerobic part may be diffi- 
cult for beginners, but you can work 
at your own pace until you’re com- 
fortable at full intensity. 


Check with your doctor before starting this or any 
exercise routine. All these videos—and many 
more—are available through “The Complete Guide 
to Exercise Videos.”’ To order, call 800-433-6769. 
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MISS AMERICA 


The life of the nation’s premier beauty 
queenisn talljewels and the crown; most 
of the time, it’s plain hard work. We 
caught up with Gretchen Carlson just 
before the end of her reign 





Saturday, 11:50 A.M. A shopping mall near Buffalo, 
New York 


Several hundred people are milling in front of a makeshift stage 
plunked down amid the hosiery displays at Sibley’s department store. 
They’re waiting to gaze upon a certifiable American icon: Gretchen — 
Elizabeth Carlson, the twenty-three-year-old Stanford University 
student whose reign as Miss America 1989 ends in Atlantic City 
this month. Necks crane, and children and matrons in folding chairs 
fidget. Miss America is late; her limo driver can’t find the mall. 

Presently, there is a commotion at the side entrance, and Gretchen 
dashes in, trailed by Ellie Ross, one of two official aa 
traveling companions who alternate one month 
at a time with Miss America. “Crown! J need to 

; c get my crown on!” Gretchen announces, making a 
Smiles to go before she sleeps: Gretchen Heeler rorethecleaiee: R d th 
warms up in Buffalo, gets ready to bow eeline for the ladies’ room. Ross produces the 
in New Orleans, makes a no-bimbos pitch sparkling headpiece from its battered wooden 
while signing, and kicks off her heels at carrying case the size of a lunch box. Carlson fiddles ith He comic 
the end of another nonstop day 

latticework of rubber bands, stapled-together elastic and bobby pins 

that keeps the crown on the royal head, gives the diadem one final 
adjustment, and voila! Instant icon. (continued) 
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mi MISS AMERICA 


continued 


Then she’s out and onto the flag- 
draped stage. Smiling up a storm, she 
apologizes for her tardiness and chats up 
the audience. With her deep tan and 
spun-sugar hair, she looks like a tropical 
bonbon. Flashbulbs pop as the crowd 
eyeballs her knee-length, size-four-petite 
dress of clingy coral-pink knit, her wide 
turquoise belt, her vivid coral lipstick 
and major mascara. Soon she launches 
into the spiel that by now she could 
probably recite asleep, exhorting her lis- 
teners to look for the “Made in the 
U.S.A.” clothing label, for which she is 
always a walking ad. 

Next, Miss America calls for ques- 
tions. “How tall are you?” “Five-three 
without heels, but right now I’m about 
five-six,” she cracks, glancing down at 
her towering taupe shoes with the 
practiced timing of someone who’s 
used the line before. “Are you mar- 
ried?” (No time for even a boyfriend.) 

She’s heard them all a thousand 
times before, and she deftly steers her 
replies back to her preferred themes: 
the emphasis placed on talent by the 
Miss America pageant; the fact that 
the $30,500 prize money is earmarked 
for scholarship; the reality that her 
role is a tough one. Though her official 


40 





workday is four hours, it’s often ex- 
tended by overtime, and many of her 
days combine both appearances and 
travel, with all the exhausting logis- 
tics that involves. 

In practice, being Miss America is 
pretty much a seven-day-a-week job, 
with only six days off at Christmas 
and four at Easter, plus one day a 
month at her parents’ home in Anoka, 
Minnesota. But her time is money; she 
will earn up to $175,000 from these 
official appearances. 

After viewing the obligatory fashion 
show, Miss America installs herself at 
a table with a stack of eight-by-ten 
glossies. For nearly an hour, she signs 
and smiles, smiles and signs. 

Gretchen lights up around children; 
when a proud mom presents her plump 
young daughter as a future Miss 
America, Gretchen reassures the child 
that “you look just like I did when I 
was your age.” But while she does en- 
vision herself as a wife and mother 
someday, it’s far in the distance. “You 
have to decide what you’re going to do 
and go all out,” she says. “For me, 
career has to come first right now.” 

Then she sits down for an interview 
with a young newspaper columnist, 
and within seconds she is busily de- 
glamorizing her title. “I’d love to get 
rid of the word ‘pageant,’” she tells 


him. “Scholarship program” so 
better to her. 

“[m no mindless pageant bunn 
her constant, unspoken subtext. 
question about it, either. Pretty ra 
than drop-dead gorgeous, Gretch 
Carlson is a concert-quality violir 
who wants to attend Harvard 
School after finishing Stanford. 
right now she’s on a personal cruség 
to dispel the notion of Miss America# 
a bimbo. It’s an uphill battle, sin 
there’s no avoiding the fact that # 
scholarship award program for womé 
is only for attractive women. 

“I wouldn’t talk about physi 
traits if I were describing myself 
Gretchen protests. “I mean, I had 
learn to do makeup and hair. I have 
fingernails. So it’s hard for me to thi 
of it in terms of a beauty contest.” 
anti-beauty rap is steadfast, tho 
she lightens her hair and resorts to 
occasional tanning bed to burnish 
skin tone. She practically starved 
self down to pageant weight and 
fierce workouts to get in shape for 
swimsuit competition. Nonethele 
one senses that she would sooner 
her hand to a flame than admit $| 
cares about how she looks. 

The day’s work done, Gretchen ¢ 
Ellie board a plane bound for Nor 
Carolina. Gretchen’s lipstick has fadé 
and she looks bone-weary. She has p 
up her protective, invisible fence: 
lite but guarded, she clearly is inj 
mood for conversation. And so it 
that while most women her age @ 
getting ready to go out, Miss Ameri 
is sitting by herself, on her way to 
another city. Her personal friendshij 
are currently on hold. And thoy 
she’ll go out with an old college be! 
or two when her itinerary allows, 
social life is essentially zilch. 

It’s a weird predicament for a wo 
an who says, “I’ve had a boyfriend ey 
since I can remember—even fi 
grade!” But a five-year relations 
with a hometown fellow ended bef¢ 
Gretchen won her title, and her 
rent lifestyle is not exactly conduel 
to romance. “Who wants to date 
America when they never get to § 
her?” she asks sardonically. “The tru 
is I wouldn’t be able to keep up my & 
of a relationship right now. I thil 
there would be arguments, jealousi 
disagreements.” 


7:09 P.M., Raleigh/Durhan 
airport, North Carolina 


































It is raining and dismal, and M 
America is trudging across the tarm 
in her high heels toward a ninete' 
seater commuter plane bound 
Greensboro. She is not pleased. § 
dislikes small planes—especially 
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ner like this. Once inside, she 
s up her Walkman earphones to 
to a violin solo she must learn 
performance next week. On the 
the gadget lets Gretchen be alone 
erself, if only for a few moments. 

the ground in Greensboro, 
’s a steep climb to the terminal. 
hen schlepps up the stairs in si- 
, popping a bubble of pink gum 
matches her pale pink raincoat. 
e top, she is greeted by an official 
the furniture manufacturer who’s 
oring this visit, and boom! She is 
sain, charming and chatty. Be- 

iss America’s four massive flo- 
‘int suitcases are circling on the 
sel along with her two smaller 

Aside from the nightly chore of 
L out her small personal effects 
yreparing the next day’s outfit, 
ays, “basically I never unpack.” 
once at the hotel, her dinner, as 
, will be something low-calorie 
room service. 


| 
day, 8:30 A.M., 
ensboro Marriott Hotel 


hen’s duties this morning include 
>ring her fan mail and ironing 
Seer oth chintz dress she'll wear. 
‘e dang travel irons don’t do a 
,” complains Miss America, who 
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must maintain her wardrobe all by 
herself. When desperate, she has 
ironed on hotel carpets, leaving a few 
scorch marks in the process. 

Often during downtime like this, 
she will call her parents back home in 
Anoka. Her father, Lee, is a prominent 
auto dealer; her mother, Karen, is a 
homemaker and former schoolteacher. 
She rarely gets a chance to talk with 
her siblings: sister Kristin, twenty- 
five, a sociology student at the Univer- 
sity of Minnesota; and brothers Bill, 
twenty-one, and Mark, eighteen, a col- 
lege senior and a freshman, respective- 
ly. Gretchen seems very connected to 
her parents, who she says “motivat- 
ed me to the hilt.” 

“She’s always been like that, going 
like sixty,” says Karen Carlson, who 
watched Gretchen give up after-school 
activities like Brownies to make the 
two-hour round-trip to her violin les- 
sons. At six A.M. Saturdays, the family 
often woke to the sounds of Gretchen 
practicing. 

Her mother also recalls that when 
Gretchen was in high school, she was 
invited to compete for the Miss Minne- 
sota T.E.E.N. title—a contest that em- 
phasized academics and talent rather 
than looks. “That pageant came at a 
time when Gretchen had decided not to 
become a concert violinist,” says Mrs. 


§& Turn onthe shine! 


Wipe away dirt and germs with 
Lysol’Basin, lub & Tile Cleaner 





Carlson. “She could have been like Itz- 
hak Perlman or Isaac Stern, but she’s 
too social for that kind of life. But I 
encouraged her to enter the pageant 
because I saw it as a way for her to 
continue her talent.” 

Gretchen came in second. “When I 
experienced defeat there, that inspired 
me,’ she remembers. She heeded the 
advice of Miss T.E.E.N officials and set 
her sights on Miss America. By Gret- 
chen’s junior year at Stanford, her 
mother had zeroed in on a likely local 
pageant. Gretchen came home and in 
quick succession won the titles of Miss 
Cottage Grove and Miss Minnesota be- 
fore triumphing in Atlantic City. 

This day, Miss America is the bait to 
lure buyers to the sponsor’s furniture 
showroom. At 11:15 AM, Gretchen 
steps out of the elevator to applause, her 
dress now pressed to garden-party per- 
fection. Heavy-duty checking-out com- 
mences among the mostly male crowd. 

After a few hours, between the bursts 
of photo-seekers and autograph hunters, 
Gretchen is starting to exhibit a slightly 
glazed look. It’s hard not to wonder if she 
feels like one of those cardboard celebrity 
cutouts people pose with at street fairs. 
But when she’s approached she always 
rallies, cracking one-liners, making peo- 
ple feel at ease. It’s as if she’s working an 
endless cocktail party. (continued) 
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m@ MISS AMERICA 


continued 


“This is the kind of appearance I call 
schmoozing,” she confides during a lull. 
“Tm not saying I’m acting out there, but I 
think this would be wonderful training if 
I wanted to be an actress.” 

And ever so graciously, she tells one 
fellow that, no, she can’t write “Thanks 
for a good time” on the photo he wants 
for a friend. 


Monday, 11 A.M., New 
Orleans Riverside Hilton 


Miss America stands in a doorway eye- 
ing fifteen-hundred-plus convention- 
eers jamming the huge auditorium. A 
marketing firm has hired her to ad- 
dress the general session, play her vio- 
lin and pose afterward at their exhibit 
booth to draw conventioneers over. 
But Miss America is still pacing back- 
stage because the keynote speaker be- 
fore her, financial columnist Jane Bry- 
ant Quinn, is running way over her 
allotted time. 

After one of her periodic sleepless 
nights, Gretchen seems antsy. “I wish 
I'd had someone to play gin rummy 
with last night,” she jokes. “Usually I 
play solitaire. Actually, that’s a great 
analogy for being Miss America.” 

Finally, a convention functionary in- 
troduces Gretchen. “Heeeeeere she is,” 
he semi-sings. “Would you like the vi- 
tal statistics on Miss America? Five- 
feet-three, 108 pounds...” Gretchen’s 
jaw has tightened as she listens; she’s 
not believing it. She strides confident- 
ly to the stage and proceeds to set the 
assembly straight. “I’ve never been in- 
troduced quite that way before,” she 
tells them. “I don’t necessarily approve 
of having my vital statistics read that 
way, because I believe being a career 
woman is much more important to my 
role as Miss America.” Point made, she 
moves on to her favorite theme—the 
discipline it took to win the title. The 
grueling physical regimen to shape up, 
the three-hours-a-day cramming on 
current events. Speaking without 
notes, she almost dares the audience 
not to take her seriously. 

Then, a horrid buzz on the sound 
system notwithstanding, Gretchen 
launches into a dazzling versior. of the 
gypsy air Czardas. When she finishes 
there is loud and sustained applause; 
one woman even lets loose an exuber- 
ant whoop. She and a colleague have 
just become Carlson converts. “What a 
talent!” she raves. “I didn’t expect any- 
one so intelligent!” offers the other. 

Miss America once more dons her 
crown and spends the next few hours 
at the marketing firm’s booth, 
schmoozing and posing—and being 
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appraised by a few cynical ma 
lookers as if she were so much 
flesh. “If that’s Miss America,” m 
one, “I’m moving to South Amer 
The second her gig is up, s 
moves her headpiece and hands 
Ross. Gretchen won’t own up toh 
an uneasy relationship wit 
crown, but it’s clear that she’s ha’ 
when it’s tucked away. For Grete 
all too aware that she’s operatin 
culture that sees Miss America 
tradition, not as an individual. “ 
something I fight every day,” s 
mits, adding—half proudly, hal 
fully—‘T’ve sort of been tagged t 
sertive, aggressive Miss America 
Like this morning, for inst, 
“What I did on stage today, I hi 
do,” she explains. “I was horrifi 
the way he was introducing me. 
absolutely no relevance to what | 
going to speak about. After hav) 
feminist, progressive keynote sp 
it was like, ‘Now you’re gonna lis 
this dumbbell who’s five-three 
weighs 108 pounds.’ I was infuri 
At times, Gretchen’s ambiv. 
about the institution she repre 
seems almost painful. “People sti 
to question my credentials once 
came Miss America, and that’s h 
take,” she says, recalling the ne 
per writer who intimated she h 
business playing her violin at a 
Prize dinner. “Sometimes I know 
people are thinking: ‘She walke 
there in a bathing suit.’ I can b 
live with myself when IJ think 
see the title only in those terms.” 
Why go after it, then? On that 
ject, Carlson is clear as glass. Sh 
so caught up in the challenge of b 
ing Miss America that she 
thought about what it would be li 
actually be Miss America. “That’ 
in a nutshell,” she admits. “The 
part for me is always getting dl 
























had no clue what Miss America d 
Even after striking an uneasy 
with the constraints of her role, i 
are things about civilian life shes 
misses: working out teow 
company of her friends and fa 
“Not being able to NOT do my 
and makeup,” she says with a 
Then, more seriously, “Freedot 
speech. My independence.” | 

But enough of that. “You deal 
it,” she says, brightening. One curt 
any transient blues is making a 
connection with people, like the co 
who told her how much it meant | 
she had answered their daughter's 
letter. And there’s always the “ 
that she’ll change some people’s p 
posed notions about Miss America, 
way she did today. 

Then, ultimately, there’s the real 
tion of “knowing how ( “—_ 
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(continued) many. people would 
love to trade places with me.” 
Indeed, sundry ‘advisers have 
convinced Gretchen that she’d 
better capitalize on the immedi- 
ate opportunities the Miss 
America title can bring. That 


CEIC 


means putting Stanford and Harvard on hold once more. 
Now her latest goals are being a spokesperson for a 
charity or national cause, or possibly working in televi- 
sion. “Not broadcasting, because that would be too bor- 
ing,” she says. “But maybe hosting a show, something 
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Feeeee-YAH! Vanessa 
Williams’s two-year-old 
daughter is scampering 
around the small Los 
Angeles _—_ apartment, 
squealing and giggling 
while her mom slices 
hot dogs for lunch. 
“Melanie!” — Williams 
says, rolling her mes- 
merizing hazel eyes. 
“Ever since she was 
born, she’s been loud 
and ready to take charge,” says the former Miss America. “I 
guess it’s in the genes. There’s a lot of strength in this family.” 

That trait has certainly come in handy. Just five years ago, 
when she was only twenty-one, Williams briefly became the 
most infamous woman in the nation. The first black Miss 
America, she was also the first to be forced to give up her 
crown, when lurid nude photos of her, taken years earlier, 
appeared in Penthouse. Many people expected the outspoken 
Williams to cower in shame and fade from the public memory. 

But most people didn’t know Vanessa Williams. This is not 
some stereotypical beauty queen whose smile is brighter than 
she is. Williams is stunningly attractive, but she’s also tough, 
smart and almost unnervingly self-confident. So it’s little 
wonder she survived the Miss America debacle; in some 
ways, she even came out ahead. “! always knew that one of 
these days I’d get a chance to show them,” she says with a 
delicious smile. 

She’s done just that. Her first album, The Right Stuff, a 
collection of dance tunes and soulful ballads, went gold last 
March and spawned four hit singles. Earlier this year, 
Williams gathered two Grammy nominations, won the NAACP 
Best New Female Artist award and co-starred in a TV movie. 

The scandal even introduced her to her husband. When the 
shocking story broke in 1984, she hired publicist-manager 
Ramon Hervey to help turn around the negative press. Hervey 





Milestones: Vanessa Williams at her 
coronation, and with her husband, 
Ramon Hervey, at their first baby’s 
christening 


that gives you more leeway.” 


For now, however, it’s back to the convention booth, 
where someone has put on a videotape of last year’s 


pageant, which Gretchen herself has never viewed. 


“One of you is about to have your life changed forev- 
er,” host Gary Collins intones portentously from the 
screen, as the final two contenders wait for the judges’ 
decision. As she watches the tape in the convention 
hall—with more pictures to pose for, battles to fight 


and planes to catch—Gretchen Carlson laughs. 


Alison Cook is a free-lance writer based in Houston. 


gy SUCCESS |S THE BEST ANSWER 


_ Five years after she gave up her Miss America 
crown in disgrace, Vanessa Williams has risen 
above the scandal to become a happy wife, 
mother and pop singer. By Eric Sherman 


did that and more; he turned around her life. “I certainly 
wasn't looking for romance,” she recalls. “I had a life to 
unscramble. But there was so much chaos surrounding us, it 
made us stronger.” In 1987 they wed, and last June they 
celebrated the birth of their second daughter, Jillian Kristin. 

Today, Williams calls the nude Penthouse photos “an 
unfortunate mistake.” And a traumatic one. Every time she 
turned on the TV, there she was—the disgraced Miss 
America. The barbs still sting. “There were a lot of people 
who said things I'll probably never forgive,” says Williams, 
who was once labeled “Vanessa the Undressa.” “The best 
revenge is to be a success, to have a normal life and to have 
not committed suicide.” Williams insists she never really 
considered taking her own life, although the constant harass- 
ment from the press did take its toll. One reporter even 
phoned her brother and said, “| heard Vanessa killed herself.” 

“| don’t know how | got through it, but you have to get on 
with your life,” she says. “It’s what you do with a tragedy that 
makes life worth living.” 

Williams found fortitude in her family. She also kept her 
career goals alive, landing small roles on TV and Off- 
Broadway. But she turned down a number of film scripts 
because they featured nudity—something, she says, she 
won't even consider. Today she’s putting together her second 
album, due for release early next year. Then she plans her first 
concert tour. Most music critics—and, she suspects, even her 
own record company—are surprised by her success. 

As Williams bounces her little daughter on her knee, the 
question arises—what will she tell her children someday 
when they ask about the unsavory photos? “I don’t know,” 
she replies. “I’m sure they’re going to be strong kids and that 
they'll be able to handle anything. The important thing is, 
they’ll know that they are loved.” 

After all she’s been through, Williams is able to say that 
she’s content. “| feel really comfortable,” she says. “Now that 
| finally have a career and a family, there is a catharsis. 
I've done something. But | don’t feel that this is as far as I’m 
going to get, because this is just the beginning.” 
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Career by Diane Harris. 
Style by Cobbie. 













St 4 ; ; Give yourself some Cobb 
es. ———— ia Cobbie shoes are availabl 

ey sizes AAAA to EE, + to 1 
Cobbie Shop ox other fine st 
near you. For the location i 
area, call 1-800-COBB. 
(1-800-262-2431). 
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time to listen to your i 
$13.50 Merle Norman about the way you we 
purchase. And wed 
like to suggest Luxiva 
Energizing Concen- | 
trate because it's 
specially designed 
to help your skin 
cope with seasonal 
changes. Merle 
Norman also has an entire skin care 
collection to help you stay beautiful | show you how easy it is to mak 
throughout the year. the changes you have in mind. 

We have one gift per customer Whether you want a new lo¢ 
while supplies last at participating | for the office or a night on the 
Merle Norman Cosmetic Studios. town, you'll learn how to create 
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.| Makeover Lesson. 


eg With the help of your Beauty 
ES Advisor you'll learn how to use the 
palette of colors and products 
created by Merle Norman to shade 
your eyes, contour your cheekbones 
and make your lips shine. 

You ll love seeing the beautiful 


change and knowing just how to 
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ferle Norman. And it all hap- 
nn the privacy of a Merle 

nn Cosmetic Studio, not __ 
le of a crowded depart- 
HtOFe. 

u'll enjoy choosing from 
ws and blushers, foun- 
S, skin care products 
fore. At Merle Norman 
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Forget about piggy banks and cookie jars. 
These days, families need more sophisticated 
financial strategies. In thas first part 

of our special report, meet two couples and 
hear what advice the experts gave them 


How to save 


money 
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Whether you want 
a comfortable 
retirement like the 
Friederses, or 

a luxury boat like 
the Goins family, 
you'll have to plan 
ahead. But your 
investment 
strategy should 
be tailored to 
your specific goal 
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all us the buy-now-worry- 
about-paying-later genera- 
tion, a nation of consumers 
who would rather charge it 
today than scrimp for to- 
morrow. Once considered 
world-class penny-pinchers, 
Americans are now finding 
it harder than ever to bal- 
ance their income with 
their outgo—to say nothing | 
of saving for the inevitable 
rainy day. The nation’s per- 

sonal savings rate—the percentage 
of the average family’s disposable 
income that is not spent—hit 9.4 
percent in the mid-1970s_ but 
dropped this year to a dishearten- 
ing 5.8 percent. 

Why the decline? Partly to 
blame is today’s complicated finan- 
cial landscape, with its changing 
tax structure and deregulated 
banking industry. Even savvy con- 
sumers can be confused by the be- 
wildering array of options—from 
Individual Retirement Accounts to 
municipal bonds—that have blos- 
somed in the last few years. 

But fortunately, with a little re- 
search and a lot of planning, you 






AND JULIE GOINS if 


can devise a workable savings 
strategy for your family. Besides 
reading reliable investment self- 
help books, you might consider 
seeking the advice of a certified 
financial planner 

(CFP). Fees range By 


from: $50). for ai 6 
plan that’s com- Michael i 
UTS 


puter-generated to 
$5,000 for a per- 
sonalized — strate- 
gy, complete with stock tips. Given 
the number of hustlers among the 
experts, however, it’s best to choose 
a CFP through a referral from a 
trusted and impartial banker, CPA 
or broker. (continued on page 52) 
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continued from page 48 


To inspire you to chart your own personal-finance course, 
the Journal chose four families whose savings goals are 
typical of many Americans’. This month, we focus on two 
couples—a family looking to buy a luxury item—a boat— 
and a couple who are unsure of the best way to plan for a 
worry-free retirement. In each case, a CFP analyzes what 
the families are doing right, what they’re doing wrong, and 
what else they F 
could be doing to 
make their dream 
come true. 


Paul and 
Julie Goins 


nee IN CASE OF EMERGENCY, Tule sighs. 


ene Recently, 
aiting tor couple iden 
their dreamboat some po: 
With their home sources for a 
located only a payment on 


half-mile from the 
Chesapeake Bay, 
the Goinses want 
to become mem- 
bers of the motor- 
boat set. Paul, 
forty-one, a con- 
struction foreman, 
wants to join his 
workmates, who 
already own plea- 
sure craft for fish- 
ing and cruising 
the bay. Julie, 
thirty-nine, a sec- 
retary, dreams of 
sunbathing on the 
deck. And the cou- 
ple’s three teen- 
agers, aged thir- 
teen to sixteen, 
look forward to 
weekend _-water- 
skiing. 

But the Goinses 
know that their 
fantasy won't 
come cheap. Paul 
figures the family 


needs a_ twenty- HERSHEVS KISSES $10 per week 


three-foot cabin 

cruiser to satisfy 

everyone’s needs: 

a vessel small enough to pull water-skiers but large enough 
to have a galley and qualify as a second home for tax 
breaks. The cost for a new craft is about $1,000 a foot, or 
$23,000. And Paul hopes to arrange the financing—20 per- 
cent down ($4,600) and $236 a month for twelve years— 
within a year. 

For now, the couple lack a firm savings strategy. Paul 
and Julie together earn $60,000, yet much of their take- 
home pay is already earmarked for monthly expenses. They 
live in a $140,000 brick rambler, and their mortgage pay- 
ments run $780 a month. 
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In the past, Paul and Julie have clashed over their 
ent approaches to saving. Julie is a born scrimper wh 
coupons and once cut up the family’s credit cards 
their bill began to nudge $2,000. But Paul is a sp 
When he married Julie in 1970, he had just two h 
dollars to his name. Today, he says, “I still can’t s 
thing on my own.” 

‘Thanks to automatic payroll deductions, however, 
has nearly $50,000 in a retirement and profit-sharing 

But the couple’s credit-union savings account total 
about $6,000. “That’s not much for a financial cus 

cautions 
Late last ye 
©1988 $€ Hershey Foads Corporation Goinses’ 
well went d 
they had t 
$4,000 for 
one. “There 
ways some 


dreamboat. | 
one of their ¢ 
paid off in 
months, they 
ply that 
monthly pay 
toward the 
er. An $8,00 
nus from 
employer a 
$1,200 ail 
Julie should 
more than e 
to pay for the 
and wipe o 
family’s 
credit-card 
ance, freein 
other $200 
month for 
boat. Paul 
lieves that cu 
back on cigal 
will help 
save $15 a} 
Brown-bag 
his lunch sl 
also reduce h 





$4,600 down payment. But that still leaves the couple 
cerned about the future. They hope that their oldest | 
Jeff, will continue on to college in two years, with 
daughters, Heather and Stephanie, following in an) 
five or so; the tuition at the state or community school 
kids will probably attend is up to $2,000 per year! 
and is sure to rise. 

Julie expects the kids to work to pay part of their 
through school, but the family has little savings fo} 
balance of their college educations. Sometimes Julie 
ders if ,in fact, the boat may prove too extravagant. “I 
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/where we can cut corners,” she 
“It just seems like the more we 
‘the more we spend.” 


fl HOUSEHOLD INCOME 
$60,000 

46,100 

MONTHLY EXPENSES 

ge for home and swimming 
780 

»s: $200 

iyments: $600 

$400 

s: $200 
ainment/travel/miscellaneous: 


card balance: $200 
| total: $30,960 

5 
: $140,000 

-union savings: $6,000 
ment plans: $33,635 
sharing plans: $23,800 


expert’s advice 

cial planner Laura Adams cau- 
against the Goinses amassing 
xr debt to buy a boat. She’s con- 
i about their five loans—the two 
mortgages, two car loans and 
-card balance—that leave little 
hing for college. “Like many peo- 
aese folks are letting short-term 
ives get in the way of longer- 
goals,” says Adams, president of 
1 Adams & Associates, of Prince- 
lew Jersey. 

a first step toward realigning 
priorities, Adams recommends 
sonsolidation. The Goinses could 
art of their $9,200 raise and bo- 
1oney to pay off the $8,000 still 
on their last luxury purchase, 
vimming pool. Then she suggests 
empty their $6,000 credit-union 
nt to pay for their new well and 
out their $2,000 credit-card debt. 
the end of the year, Adams esti- 
;, the Goinses will have saved 
2,400 that would have been ap- 
to the pool. “Now they will start 
saving for this new luxury item,” 
Lys. 

hough Paul wants to pay for the 
over twelve years, Adams sug- 
completing the purchase in five 
—about the time daughter 
ier will start college. Monthly 
ents will come to about $400 a 
1. Future raises and bonuses 
d help cover the boat payments 
11 as replenish the family’s cash 
ves through the purchase of CDs 
noney-market accounts. She also 
sts they consider a used boat. 
these folks can shift their focus 
adding monthly payments to sav- 
or what’s coming,” she says, 


Life’s beautiful moments: to have 
and hold forever in a Lane Cedar Chest. 


Your first real cashmere sweater. A pressed flower from that special date. 
Grandmother's heirloom lace. For generations, one-of-a-kind keepsakes 
have had a place of their own. In a Lane Cedar Chest. More than 100 
styles, starting as low as $200. Each one as beautiful as the memories it 
holds. For colorful brochure send $1 to The Lane Company, Inc., 

Dept. T090, Altavista, VA 24517-0151. Shown is No. 5412 Hampton. 
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“they'll have more peace of mind.” 


The couple’s response 

The Goinses have taken to heart the 
warning that they shouldn’t trade 
their children’s college tuitions for a 
luxury boat. “It’s true that saving for 
college was never something we’d tak- 
en seriously,” admits Julie. “This has 
made us think.” In fact, Paul is consid- 
ering Adams’s suggestion that they 
buy a used boat and pay for it in five 
years. But Julie is uneasy about emp- 
tying the couple’s credit-union ac- 
count. Instead, they plan to use Paul’s 
bonus to pay for the well and their 
credit-card debt. 


Tom and Kathy Frieders 
La Crescenta, California 


Feathering the empty nest 

Now that they’re both just shy of fifty, 
Tom and Kathy have begun to worry 
about the size of their retirement nest 
egg. “It’s too small,” declares Tom, a 
Lockheed engineering administrator. 
His wife adds, “When we retire, we 
want to be able to go everywhere, see 
everything and have a good time.” 

To maintain the kind of lifestyle 
they have now on their annual income 
of $55,000, Tom and Kathy channel 
about $1,000 a month to their retire- 
ment portfolio. They invest (continued) 
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Every day, women are discovering the important role 
multi-vitamins play in filling the vitamin gap...and making 
them feel better. Leading the list is Solotron, Women’s For- 
mula, the best-selling women’s all-natural, multi-vitamin in 
the country. Why the best? Because Solotron, Women’s 
Formula is formulated for a woman’s special needs. With 
nutrients including Calcium for strong bones, Beta-Carotene 
(the safest form of Vitamin A), Vitamin D to help calcium 
absorption, balanced B-complex and more. Thirty-one 
potent vitamins and minerals in all. To help you feel better. 

Solotron, Women’s Formula and the rest of the Solotron 
family of all-natural multi-vitamins are 





available exclusively at General Nutrition [ w#4 vA, Acc 
Centers in a mall | $1000 ff | 
or shopping cen- | Solotron | 
ter near you. | Women's Formula | 
#104411 120 Count 
lilo Reg. $13.99 
| : This coupon is good at any 
0 = | GNC retail store. Not combina- 
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continued 


in IRAs, CDs, even limited pa 
ships that specialize in real esta’ 
energy development. By the tim 
sixty-two, Tom’s pension plan wi 
vide him $3,000 a month; K 
about $500 a month. 

With their three children gro 
gone, they are happily empty-ne 
a two-bedroom contemporary 
with two fireplaces and a J 
Bought for $23,000 in 1965, the 
today is valued at more than $25: 
The Friederses also share own 
in a nearby house worth 
$200,000 and have a $10,000 
share condominium in San Cle 
Until last year, Kathy was e 
about $30,000 annually as an 
supervisor for the Health Net 
But a financial planner noted th 
en the couple’s high tax bracke 
percent, she was earning only 
month after taxes. “It made no se 
keep working,” says Kathy. Wh 
quit her job, she received $20,00 
her retirement fund, money she 
uncertain how to invest beca 
changes in the tax code, the chi 
being the elimination of tax shel 

The Friederses, married for th 
years (the second marriage for 
share a similarly conservative 
cial outlook and spending habits 
were born in small Illinois to 
Depression-era parents who pr 
austerity. Recalls Kathy, " 
brought up to save, save, sav 
save some more.” 

“We both hate to spend m¢ 
Kathy says, “and we pay cash wh 
er we can.” And they are hard 
travagant shoppers: He gets his 
boots at K mart, while she buy 
clothes at Penney’s. But despite 
prudence, the couple fear they 
come up short during their retir¢ 
years because of financial ded 
made today. “We don’t know ho 
thousand dollars will go in the fu 
Tom says. “So we want a solid p| 
keep us insulated from any eco| 
shifts.” 


ANNUAL HOUSEHOLD INCOME 

Gross: $55,000 

Net: $30,900 

FIXED MONTHLY EXPENSES 

Mortgage: $209 

Utilities: $200 

Car payments: $324 

Food: $300 

Clothes: $125 

Entertainment/travel/miscellaneou| 

$425 

Auto/home insurance: $260 
(continued on pa 
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eS What good is color 
unless it can last longer than 

..a passionate kiss, 

.a romantic dinner, 

.a double feature? 
om yt Lipstick lasts — 

ig 48 non-feathering shades 


absolutely enduring. 

eme, for the feel of velvet, 
scent, for a soft shimmer, 
fa lipstick you can have 
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Annual total: $22,116 

ASSETS 

Home: $250,000 

Passhook savings: $30,000 
Savings bonds: $3,000 

IRAs: $11,000 

Company 401(k) retirement funds: 
$80,000 

Real estate: $180,000 
Projected monthly pension payments at 
age sixty-two: Tom - $3,000 
Kathy - $500 
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The expert’s advice 
The Friederses have solid savings and 
pension plans as well as a lot of equity 
in their home. But that may not be 
enough to permit them to pursue their 
current lifestyle into retirement, says 
Mark Kastleman, a CFP for New En- 
gland Financial Advisers, of Sherman 
Oaks, California. To maintain a retire- 
ment income of about $5,000 a month 
in today’s dollars, he advises them to 
transfer funds to a retirement portfo- 
lio, shifting its investment focus 
over time. 

For couples aged fifty, Kastleman 
suggests saving about 10 percent of 
their gross income and funneling that 







































money into low-risk mutual funds th; 
should appreciate as much as 15 perce 
over time. As a hedge against inflati 
Kastleman also recommends limi 
partnerships in real estate that mig! 
provide a 15 percent return. But 
cause they’re riskier and more expe 
sive than other investments (a sh 
usually costs at least $5,000), Kastl 
man advises purchasers to make s 
the partnership is registered with t 
Securities and Exchange Commissioim 
is sold by a licensed dealer and has 
proven track record. 

“The only safe investment posture 
to diversify so some portion of your pol 
folio will profit whatever the econom 
he says. Toward that end, Kastlemd 
thinks Kathy should invest her reti 
ment money into a self-directed IR 
that’s diversified for growth throu 
conservative limited partnerships. : 
also recommends that the couple tak 
out a second mortgage for $124,000 ; 
order to take advantage of addition; 
interest deductions, and to use the mo} 
ey for further growth investments. 

For those who are closer to retiremel 
than the Friederses, Kastleman su 
gests saving 30 percent of income aj 
shifting away from riskier investme 
to income-producing vehicles, such 
CDs, money market accounts, bone 
and government securities. “The clos} 
you get to retirement, the more con 
vative you should be with your in 
ments,” Kastleman says. He also reco 
mends the maximum liability insurani 
coverage for the couple’s homes and a 
tos. “We're a litigious society, so peo 
should have a wall of protection aro 
their estate,” he says. 


The couple’s response 
The Friederses like the idea of est 
lishing a diversified retirement port 
lio, but they’re reluctant to take out 
second home mortgage to do it. “V 
don’t feel comfortable with anoth 
mortgage hanging over us when we’ 
so close to having a quarter-of-a-m} 
lion-dollar asset,” says Tom. The Fri) 
derses figure they’re already puttit 
away more than 20 percent of the 
income for retirement, and they’ 
well protected with insurance. “Wee 
ways go for the max,” Tom says, “D 
cause we don’t want to find out th 
hard way that we're not in go 
shape.” 





Michael Weiss, a contributing editor) 
Ladies’ Home Journal, is the author’ 
“The Clustering of America” (Harp) 
& Row, 1988). 


Next month: A couple who want ‘} 
buy a first home, and parents saj}) 
ing for a child’s college educatiol| | 
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A triumph of spir 


By Diane de Dubovay 
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Joan Kivers 





SHE’S CURLED UP ON THE COUCH IN A WHITE TERRY 
bathrobe, bare feet tucked beneath her, doing needlepoint. With Spike, 
her celebrated Yorkie, cuddled at her side, Joan Rivers looks totally 
unlike her sharp-tongued public image. And she’s nor that difficult 
woman, insists Joan, who is camped out in a New York City hotel suite 
while her apartment is being renovated. *‘My act is a kind of catharsis,”’ 
she says. ‘‘Onstage | can yell and scream and say outrageous things, 
because in real life, I behave like the sweet, quiet, well-educated, 
reserved lady my mother brought me up to be.”’ 

But whatever her degree of softness, Joan Rivers clearly has a 
spirit of steel. At age fifty-six, two years after the suicide of her 
husband and the shock and humiliation of being fired from her 
late-night talk show, she has patched her life together. This 
September she’s even marching right back into the TV spotlight, 
to host a daytime talk show that will be 
syndicated nationally. 


She’s rebuilt her 
life and her TV 
career. Finally, 
the funny lady 
can laugh again 


In May of 1987, Fox Broadcast- 
ing had dismissed her from The Late 
Show with Joan Rivers, after her 
modest ratings couldn’t dent Johnny 
Carson’s armor. Three months later, 
her husband and manager, Edgar 
Rosenberg, killed himself with an 
overdose of Valium. 

‘*I had lost everything,’’ she re- 
calls quietly. “‘1 had no career, no 
husband. I had nothing. My night- 
club attendance dropped off—no- 
body wants to see a loser. I really 
started from ground zero again.”’ 

She refused to consider retire- 
ment, however. ‘‘I could have—I 
didn’t want to retire. I didn’t want to 
go on the shelf. I didn’t want to be 
chased out of a business that I had no 
reason to be chased out of ... And I 

said, no, no, | must keep 

. going. You have to learn 
to see if you can go back 

up again. It was tough, 
but—also, I wanted to 

show my daughter—you 

take life’s knocks, you 

take them and you just keep going.”’ 

The person who encouraged her 
most had also learned to be resil- 
ient—her friend Cher. ‘‘Right after 
my husband died, Cher encouraged 
me to move to New York [from 
California} and accept an offer I’d 
received to star in the play Broad- 
way Bound, ’’ Joan explains. ‘*Cher 
said to me, ‘Oh, please, you know 
you’re an actress, just do it. Four 
years ago, nobody took me serious- 
ly. I was a national joke. Now look 
at me. If I can do it, so can you!” ”’ 

Joan accepted the role in the 
Neil Simon play and (continued) 
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(continued) earned rave reviews from the skeptical critics. Then, 
when the play closed, she spent her nights and weekends doggedly 
touring the country, breaking in new nightclub material. 

Keeping busy was also her way of trying to heal. ‘“*‘When your 
husband dies, especially when it’s suicide, your first reaction is anger. I 
felt rage,’’ Joan admits. *‘ You’re angry at your husband for abandon- 
ing you. When I went through my husband’s clothing, I thought, How 
could you do this to me and to Melissa? 

‘‘When you have lost someone you love, the last thing you want to 
hear is, ‘It was God’s will.’ You need to talk to someone, one-on-one, 
who is objective and can help you to logically figure out why it 
happened and what you can do to 
overcome the loss. But your first reac- 
tion is to dump your anger on the person 
closest to you. 

‘*Melissa and | went through a diffi- 
cult time for a while,’’ she admits. 
‘‘But we’ve gotten through all that 
because we both had counseling. We 
both joined a support group for families 
of suicides. And now my daughter 
and I are closer than ever before,’’ says 
Joan, who spoke at her daughter’s grad- 
uation from the University of Pennsyl- 


vania last June. With her mother’s blessing, Melissa is now pursuing an 
acting career. 

While she was coping with her grief, Joan had periods of great 
restlessness and difficulty concentrating. Because her passion is 
reading, the Barnard College graduate who majored in English knew 
she was progressing when she began to enjoy novels again. 

‘*The first time I knew that I was sort of healing after Edgar was when 
I could read a book all the way through. And that’s when I knew achange 
had happened. Edgar and I would go into a bookstore and just buy as 
many books as we wanted and never look at the price. That was my 
husband’s and my fun.”’ 

Slowly, Joan has been trying to inject fun into her life again. About a 
year ago, she began dating. *‘I’ve been seeing a real estate gentleman,”’ 
she confides. ‘‘He’s darling and funny and we laugh a lot, but it’s not 
serious. I always say I’m looking for that person you can poke under the 
table at a dinner party and get ina car with and say can you believe how 
stupid so-and-so acted. I miss that—the reliability of someone being 
there for you.” 

But for the moment, she adds, “‘I’m not even unhappy about being 
alone. | mean, I miss Edgar desperately. I miss my husband so much. 
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Show, Joan’s guests included (from 


Edgar, Joan and daughter, 


But Lalso enjoy the freedom. I never 
was truly on my own.”’ 

Like many widows, Joan was 
both hurt and surprised to discover 
that friends she and Edgar had made 
as a couple were not so interested in 
friendship with her alone. ‘‘For 
some reason, whatever worked for 
four just doesn’t seem to work for 
three,’’ she says philosophically. 
‘‘Unmarried women are not at the 
top of the list for being 
invited out socially. I 
tend to go out with 
many more single peo- 


ple these days. 
“I can’t say my life 
is wonderful ... but 


I’m very comfortable 
with myself where I am 
now,’’ she adds. 
“Aside from my 
daughter, who now has 
a life of her own, work 
is my comfort. I don’t 
need drugs because, for 
me, laughter from an 


SCRAPBOOK: On her first Late audience is much better 


medicine.”’ 
And now, she hopes, 


left) Elton John, Cher and Pee-Wee ‘here will be many 


laughs to be had with 


Herman. In 1986, a happy family: the new show. Of the 


basic format, she kids, 
Melissa «) call it bitchy Dinah 
Shore. There won’t be 
a monologue, but there will be hu- 
mor and celebrity guests. I made a 
lot of close personal friends on Late 
Show who will appear on the new 
show—Paloma Picasso, Vincent 
Price, Malcolm Forbes, Cher, of 
course. 

‘‘We will cover news events,”’ 
she adds, “‘and we’ll cover trends, 
like vogueing, the high-fashion 
pose-dancing you see in New 
York’s hottest nightclubs. And I 
want to have lots of interviews with 
children. You get the most amazing 
answers. This show,’’ she prom- 
ises, “‘will be full of energy—the 
fastest hour in television!”’ 

If it has even half the energy of the 
new Joan Rivers, the new Joan Riv- 
ers show should be a solid hit. Hi 
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Skin—the body’s 
largest organ—can 
provide vital clues 


SKIN SYMPTOMS = 
you must not ignore 


about your overall health and well-being. Some 
changes signal internal illness; knowing what to 


look for can enable you to get prompt, effective 
treatment. Of course, a temporary bump or itch is 
usually harmless, but if signs or symptoms persist, 
you should see a doctor. Here, a rundown of com- 


mon skin changes—and what they may mean. 
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SKIN CHANGE 





dilated 
capillaries, 
spider veins 


easy bruising 


excess hair growth 


extreme pallor 






| © Weight gain, acne, menstru- 
al irregularity, voice change 


ACCOMPANYING 
SIGNS AND 
SYMPTOMS 


@ Excess hair growth, men- 
strual irregularity 


© Weight gain, fatigue 


QUESTIONS TO 
CONSIDER 


@ Are you under stress, or using 
a new medication or cosmetic? 


POSSIBLE CAUSES AND 
TREATMENTS 


@ Adverse reaction. Treatment includes 
topical antibiotics, avoiding irritant. 








sun exposure? 

© Do you take oral contraceptives or 

other estrogen-containing products? 
@ Do you drink excessively? 


© Do you take steroids? 


@ Are you taking medication that af- 
fects blood vessels or clotting? 





© Possible weakness or fatigue 


© Was the onset of bruising sudden? 


® Did you recently start taking a pre- 
scription medication? 


@ Hormonal imbalance caused by adrenal 
or ovarian problems. Treatment varies. 


@ Sun damage. Treatment with Retin-A, 
steroids. 

@ Excess estrogen. Withdraw medication, 
if possible. 

© Cirrhosis of the liver. Treatment varies. 

© Cushing’s syndrome (a disorder brought 
on by excessive steroids from medication 
or a pituitary tumor). Treatment varies. 


© Reaction to asprin, ibuprofen, other 
drugs. Avoid medications if possible. 

e Blood disorders, diabetes, cirrhosis of 
the liver. Treatment varies. 


@ Drug reaction. Avoid if possible. 








@ Pale mucous membranes, 
nail beds; fatigue, weakness 





@ None 





@ Do you have heavy periods? Do you 
ingest enough dietary iron? 


© Polycystic ovary disease, ovarian or 
adrenal tumor. Treatment varies. 


@ lron-deficiency anemia. Treatment of- 
ten includes iron supplements. 





@ Above symptoms accompa- 
nied by black stool 


@ None 


e@ Anemia caused by internal bleeding. 
Treatment varies. Diagnosis needed to 
rule out other underlying disorders. 
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SKIN CHANGE 


tiushing 


itching 


moles, other 
skin growths 


pastiness, 
sallowness 


patchy loss 
of pigment 


ruddiness 
(reddish skin) 


waxy nodules 
near eyes 





yellowing 










ACCOMPANYING 
SIGNS AND 
SYMPTOMS 


@ Hot flashes, sweating, palpi- 
tations, enlarged blood vessels 


e Are you approaching—or have you 
reached—menopause? 








@ Above symptoms plus dizzi- 
ness. 


@ Possible dry skin or hives 


@ Possible weight loss, fa- 


tigue, loss of appetite 





@ Possible crusting, bleeding 





@ Dry, thickened skin, intoler- 
ance to cold, fatigue 


@ Possible weakness or fatigue 






@ Acne-like facial rash 


@ Moist skin, weight loss, 
weakness, profuse sweating 


@ Possible high blood choles- 
terol or lipoprotein levels or 
weakness, fatigue 


® Yellowing of palms and soles 


@ Yellowing of whites of eyes, 
under tongue 











QUESTIONS TO 
CONSIDER 


@ Are you eating spicy food or drink- 
ing alcohol or caffeinated beverages? 


@ Did the growth appear suddenly, or 
has its size, shape or color changed 
recently? 


@ Did symptoms develop slowly? Do 
you feel sluggish? Are you eating less 
than usual but gaining weight? 


e@ Have you been sunbathing while 
taking medication? 








@ Does ruddiness occur only after you 
eat spicy food? 


e Was onset sudden? 





@ Are you eating lots of yellow vege- 
tables or taking beta-carotene? 

© Did you recently start taking pre- 
scription medication? 





©@ Same, plus weakness or 


fatigue. 


@ None 


POSSIBLE CAUSES AND 
TREATMENTS 


© Heat reaction. Avoid irritant 


© Menopause. Treatment can include es- 
trogen replacement therapy. 
© Hormone-secreting tumor. 
varies. 


Treatment 


© Allergic reaction. Treatment includes 
antihistamines, antibiotics, steroids. 


© Diabetes, liver or kidney disorders, 
Hodgkin’s disease, pancreatic cancer. 
Treatment varies. 


@ Skin cancer, including melanoma. 
Treatment includes surgery sometimes 
accompanied by chemotherapy. 


© Hypothyroidism (decreased thyroid 
function). Usually treated with thyroid 
supplements. 


© Photosensitive reaction to sun. Change 
medication, avoid sun. 


e Fungal infection. Treatment includes 
anti fungal medication. 


© Vitiligo (a disorder of unknown origin), 
which is sometimes associated with endo- 
crine abnormalities. Treatment varies. 


© Heat reaction. Avoid irritant. 


e Rosacea (adult acne). Treated with 
antibiotics or steroids. 

@ Hyperthyroidism (an overactive thyroid 
gland). Treatment involves regulating or 
removing the thyroid gland. 


© Often harmless fat deposits, which oc- 
cur with age. But sometimes they signal 
high cholesterol or lipoprotein or indicate 
artery disease or diabetes. In rare cases, 
nodules can signal thyroid, kidney or 
liver disorders. Treatment varies; nodules 
can be removed by a physician. 


e Excess beta-carotene. Reduce intake. 


© Jaundice from a drug reaction. Avoid 
medication if possible. 

© Liver disorders such as hepatitis, cirrho- 
sis or blocked bile duct. Treatment varies. 


The following physicians supplied information for this chart: G. Thomas Jansen, M.D., Little Rock, Arkansas, past president of the American Academy of Dermatology; Robert Phelps, M.D., 
assistant professor of dermatology, Mount Sinai School of Medicine, New York City; John F. Romano, M.D., attending dermatologist, New York Hospital-Cornell Medical Center, New York 
City; Alan Shalita, M.D., chief of dermatology, Downstate Medical Center, Brooklyn, New York; Arnold Toback, M.D., associate in dermatology, College of Physicians and Surgeons, Columbia 
University, New York City; Hilary Baldwin, M.D., director of dermatologic surgery and clinical assistant professor at SUNY-Health Science Center, at Brooklyn, New York. 
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The power to choose: In some states, 
parents can select the public school 
they think is best for their child. Most 
in demand are the “magnet” schools 
with special programs like this one in 
Maryland, which stresses the arts 
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THE SCHOOLS 
i aprimer 


= fo parents 


t the beginning of school last year, par- 
ents at New York’s P.S. 40 got some bad 
news. A fourth-grade teacher was going 
to be taken out of the school, and as a 
result, the size of the classes in that grade would 
become unacceptably large. Parents at another 
school might have simply fumed in private. But 
P.S. 40 has a long history of parental involve- 
ment, including fund-raising for extracurricular 
programs. Within twenty-four hours, the par- 
ents were able to talk the school board into 
letting the teacher stay on. “The key is not to go 
in angry,” says Linda Williams, co-president of 
the Parents Association. “You go in with the 
attitude that you can work together.” 


Parent power. It’s the latest weapon in the 
fight for better public education. Educators say 
that while parental muscle isn’t a magic cure, it 
is a key ingredient of any effective school reform. 
In communities around the country, parents, 
teachers and administrators are learning to be 





If you think 
there’s little you 
can do to 
improve Your 
hdl s school, 
| keep reading. 
Parent power is 
the latest force 
in public 


education 


partners in the educational process. Schools are 
adjusting their schedules to meet the needs of 
working moms and dads. Parents are finding 
ways to contribute—by tutoring children who 
need extra help, monitoring school budgets or 
becoming more active in parents’ associations. 
And in a growing number of districts around the 
country, they’re even being encouraged to choose 
their children’s public schools. 

Everyone agrees the need for greater parent 
participation is critical. 
Earlier this year, U.S. Edu- 
cation Secretary Lauro Ca- 
vazos issued a depressing 
report card on American 
schools. “We are already 
spending more money per 
student than our major foreign competitors, Ja- 
pan and Germany,” Cavazos says. “And yet our 
students consistently fall behind in competitive 
testing. Money alone is not the (continued) 
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(continued) answer to our education 
deficit.” The solution, he says, must 
start at home: “There needs to be a 
stronger partnership between par- 
ents and teachers.” 

There’s plenty of evidence indicat- 
ing that parents play a vital role in 
the education of their children. “Re- 
search conducted over the last two 
decades has shown convincingly that 
parental involvement favorably af- 
fects children’s learning, attitudes 
about school and aspirations,” says 
Joyce L. Epstein, a sociologist at 
Johns Hopkins University, in Balti- 
more. The studies show the same re- 
sults for families of all educational 
backgrounds and economic classes— 
even poor families with few re- 
sources, says Epstein. Experts have 
found that even very simple family 
activities—such as explaining num- 
bers or playing alphabet games—are 
the stuff of which academic achieve- 
ment is most naturally made. 
They've also found that youngsters 
who score high on standardized tests 
performed chores regularly and did 
homework at a prearranged time, 
and that their parents frequently en- 
gaged them in talk, games and other 
activities. Low-scoring youngsters, 
on the other hand, had minimal pa- 
rental supervision and spent little 
time with their parents. 

Still, enlisting parental help is not 
always easy these days. A generation 
ago, the majority of children lived in 
homes with two 
parents, and the 
mother stayed 
home. All that 
has changed, of 
course. Now, 
nearly fifteen 
million children 
under eighteen 
are living in sin- 
gle-parent fam- 
ilies, and 70 per- 
cent of married 
mothers with 
school-age chil- 
dren are em- 
ployed. 

Educators are Kids whose parents 
aware that ead with them—like 
these shifts in {eclie ond Beverly 


family lift 
ce aee B eta. Slind of Minnesota— 


things different- often do well on 
ly. (continued) standardized tests 
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THE LHJ ROPER POLL OF THE AMERICAN WOMAN 


Are WE ASKED THE WOMEN WHO KNOW BEST— 
MOTHERS OF SCHOOL-AGE CHILDREN— 


schools HOW THEY FEEL ABOUT EDUCATION 


TODAY AND WHAT PARENTS 


Flunking OUT? 10 meor 1 


@ Is the quality of education in public schools now as good as it was 
when you were a student? 


It’s worse, said 39 percent. it’s just as good, said 36 percent. The older the woman, the less she 
approved of schooling today. 


@ What's the biggest problem schools face? 


The problem cited most takes place outside the classroom—23 percent said parents aren't 
involved enough with their children’s education. Other trouble areas include overcrowded 
classrooms, lack of discipline and not enough emphasis on basic subjects like reading and math. 


@ What would you do if your child was doing poorly in school? 


10% 20% 30% 40% 50% 60% 70% 80% 90% 


| 


proved (41%) 







pression or drug use (22%) 
for professional counseling (13%) 


le school (8%) 


Answers total more than 100% because women gave more than one answer 


@ What are you doing or would you be willing to do to ensure that 
your children get the best possible education? 


Again, parental involvement was a top-concem. An impressive 
67 percent are already helping their children with their 
homework regularly, and 25 percent would be willing to start. 
In other areas, 41 percent would be willing to organize fund- 
raising projects, and 38 percent would vote for taxes to improve 
school facilities. 


@ Our public school children go to school five 
days a week. In Japan, children attend an 
extra half-day on Saturdays. Should the U.S. 
consider adopting this system? 


Almost three fourths (74 percent) said no. Nineteen percent 
said yes, though among the older parents (ages forty-five to 
fifty-nine), affirmative votes rose to 39 percent. 


@® Many schools include sex education in their curriculum. At what 
grade level should sex ed begin? 


Most mothers thought fifth grade was a good time to introduce the subject. Sixth and fourth 
grades ran a close second and third. Eight percent thought sex ed should begin in kindergarten, 
and nearly everyone agreed that high school is too late. 
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(continued) “Quality education re- 
quires the involvement of the par- 
ent,” says Samuel Sava, executive 
director of the National Association 
of Elementary School Principals. 
“In education circles, we used to re- 
fer to it as the hidden curriculum of 
the home. When parents began to 
change, we realized that the tradi- 
tional methods of building on the 
hidden curriculum would have to 
change as well.” 

The partnership between parents 
and schools works best when both 
sides recognize their mutual need. 
An innovative school system will 
seek ways to overcome the barriers 
that keep parents out of the schools. 

An example: A recent survey by Sava’s association 
showed that virtually all the principals now adjust 
their hours to make conferences more convenient for 
parents, and most said they expect teachers and coun- 
selors to do the same. Most also said they hold sepa- 
rate conferences and mail separate report cards to 
divorced parents. Two thirds said they offer training to 
keep teachers up to date on the various problems of 
single parents and their children. 

Other schools, in an attempt to draw parents into 
the classrooms, hold 
workshops to explain 
classroom activities or 
assign homework that 
requires parental help. 
Each year, the Miami 
schools give out calen- 
dars with lists of sug- 
gested activities for par- 
ents. A recent idea, for 
parents of third graders: 
“Ask your child to write 
all the words he/she can 
think of that rhyme 
with tree.” The activi- 
ties complement what’s 
being taught in the 
classroom, and Miami 
officials say that the cal- 
endars encourage par- 
ents to become more in- 
volved in projects. 

Some districts are 
even meeting parents at 
their offices. For exam- 
ple, the Indianapolis 
public schools run lunch-hour parenting workshops at 
a local business. “The administration has made a com- 
mitment to involve parents,” says Izona Warner, a 
consultant to the city’s schools. 

In some cities, civic groups promote communication 
between parents and schools. In Atlanta, the APPLE 
Corps (Atlanta Parents and Public Linked for Edu- 
cation) monitors the school budget and conducts annu- 
al workshops to explain the budget process to parents. 

Parents who are motivated and given proper train- 
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“Be visible in the schools. Your kids will 
see that you’re interested in their educa- 


tion.”’ Patricia Brown, school volunteer, Texas 


ing and resources do make a 
difference. There are volunteer 
programs in eleven thousand 
school districts around the 
country, with more than four 
million participants, according 
to a survey by the National 
School Volunteer Program. 
About a third of these volun- 
teers are parents. 

Houston’s volunteer program 
is one of the oldest and most 
extensive in the country. Last 
year, nearly 21,000 Housto- 
nians devoted more than a mil- 
lion hours to projects coordinat- 


“It was worth it. | want him to have a good 


education.”’ Brian Porter, Maryland, who waited on line for a week 
so his son could be enrolled in a magnet school 


ed by an umbrella organization called Volunteers in 
Public Schools (VIPS). 

Many of the Houston parents who contribute do so 
despite busy schedules. Patricia Brown, thirty-six, is a 
single mother raising a seventeen-year-old daughter, 
Sheatri Denise. Yet she recently finished serving her 
third term as president of the VIPS board of advisers. 
Over the years, she has taken part in kindergarten 
screening and has been active in a parent counseling 
program. Although it hasn’t always been easy for her 
to fit in everything, Brown urges parents to do what 
they can. “Be visible in the schools,” she says. “Just by 
your being there, your kids see that you care and that 
you are interested in their education.” 


The power to choose 


In some states, parent activism even extends to shop- 
ping among public schools. By next year, for example, 
all of Minnesota’s seven hundred thousand students 
will have the option of leaving their local school and 
moving to any other in the state. Because up to $4,000 
in state aid moves with each youngster who switches 
to another district, Minnesota’s governor, Rudy Per- 
pich, thinks open enrollment will force schools to 
shape up. “It’s market forces at work,” he declares. 
Parents who have taken advantage of the program 
are enthusiastic. Leslie and Beverly Slind, who live in 
the Minneapolis 
suburb of Brook- 
lyn Center, de- 
cided to send 


their fifteen- 
year-old son, 
Matt, across 


: town to a junior/ 
senior high school whose teaching staff has a higher 
number of advanced degrees than those at their local 
school. It’s smaller, too, and the Slinds see that as a 
real advantage. “He’ll get more opportunities,” says 
Beverly Slind. “You don’t have to be the best to partic- 
ipate in athletics or other activities.” 

But open enrollment is not without drawbacks. For 
one thing, admission to these so-called magnet schools 
is often highly selective, and many parents walk away 
disappointed. Districts use (continued on page 79) 
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“ntinued from page 74 

ent methods to deal with this 
pem. In Prince George’s County, 
‘land, for example, most slots are 
/ on a first-come, first-served ba- 
Sounds simple, but what it means 
Jat parents line up for days before 
‘tration. 

fian Porter, who works as a 
y2sman for the county schools, 
ved out in his car for a week in 
» to get his five-year-old son, An- 
, into an elementary school that 
hasizes creative and performing 
Porter was second in line (there 
| more than a thousand parents 
1d him), so Andrew got in. And 
though Porter had to give up va- 
time, he says, “It was worth it. I 
him to have a good education.” 



































greatest reward 


stimes school activists reach out 
er children, too. Sharon Silber- 
' a mother of two from New York 
) got involved when her older son 
ved public school more than a de- 
)ago. She will never forget a boy 
id Larry, whom she tutored in a 
teer remedial reading program. 

irry was in fourth grade and 
in’t read. He had been evaluated 
ikperts, but no one could figure out 
broblem. Silberfarb had no experi- 
gas a teacher, but with two boys at 


) 


ipoons, for example). 


Getting started 


Here are some national organizations with 
useful information for parents: American Fed- 
eration of Teachers, 555 New Jersey Ave. SW, 
Washington, DC 20001. The National PTA, 700 
North Rush St., Chicago, IL 60611-2571; 312- 
787-0977. Education Commission of the States, 
1860 Lincoln St., Suite 300, Denver, CO 80295; 
303-830-3626. National Committee for Citi- 
zens in Education, 10840 Little Patuxent Park- 
way, Suite 301, Columbia, MD 21044; 800- 
NETWORK; 301-997-9300 (in Maryland). 


home, she did know something about 
kids. Instead of the required texts that 
Larry had been using, she brought in 
some comic books that her sons liked. 
“Suddenly, Larry was reading phrases 
like ‘You vengeful dastardly degener- 
ate, ” she recalls. 

He told her that he hadn’t wanted to 
read before because everything the 
teachers gave him was stupid. With 
interesting material, however, he was 
quite eager to learn. A year later, 
Larry was reading three years above 
his grade level. “It truly was the most 
gratifying thing I’ve done,” she says. “I 
knew that I had made a lasting differ- 
ence in a person’s life.” 

It is the kind of difference that every 
parent volunteer can make as well. 


Barbara Kantrowitz is a senior writer 
for Newsweek. 


i steps every parent can take nght now 


nll the bad marks education receives these days, parents often feel helpless. They're 
Here are some ways the experts suggest you can help: 

d aloud to young children. Research has shown that children who are read to have 
problems leaming to read themselves. If you're unsure about what books are 

priate, consult the children’s librarian at your local library. 

Ny games and do puzzles that will develop your child’s concept of mathematics. 
tors say that playing with blocks, one of the most basic toys, is a way for young 
jen to experiment with shapes and numbers. Other simple tricks: Ask your youngster 
ist with setting the table or cooking. Both require math skills (counting out forks 


Hablish a quiet time and place for studying. Not all children have the luxury of their 
Hooms, and educators say it really isn’t necessary. Setting aside such a period shows 


child that you think doing well in school is important. 

| to be active in school, at whatever level is comfortable and convenient. You don’t 
ito serve on twenty committees to be effective. Try to take part in at least one class 
ity, such as a school trip, for each child every semester. 

‘n't be afraid to talk to teachers. Many parents are intimidated by the classroom 
ig, and think of teachers and principals as authority figures who should never be 
sioned. But in fact, you are an expert—on your own children. In addition to asking 
‘ions, you should keep teachers informed of developments at home, such as divorce 
tess, that might affect a child’s performance. And if you have concerns about an 
jament, the curriculum or even your child’s friends, don't wait for a crisis to talk with 
/eacher. Even if you work, you can have at least a telephone conference; many 
Jers know it’s hard for working parents to get to the classroom. 
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breakfasts that any harried mother can pull together no matter how tired and rushed she is. (By the way, if you really aren't in the 
mood, we firmly believe that cold cereal with milk, juice and toast is just fine, thank you. But do give these a try.) 


MAKE-AHEAD PANCAKES 
Peel and finely chop 1 medium ap- 
ple (about 1 cup). Combine with 1 
cup pancake mix, 2 tablespoons 
wheat germ and %4 teaspoon cin- 
namon in a mixing bowl. Stir in 1 
cup milk, 1 large egg and 1 table- 
spoon vegetable oil. (Or substitute 
buttermilk baking mix; reduce 
wheat germ 
to i table- 
spoon and 
milk to % 
cup.) Mix un- 
til just blend- 
ed. Let stand 
5 minutes. 

Heat a grid- 
dle to 400°F. 
Grease _light- 
ly. Pour on Vs 
cup batter for 
each pancake. Cook until tops are 
covered with bubbles and edges 
look dry, about 2 minutes. Turn 
and continue cooking about 1 min- 
ute more. Serve with maple syrup 
and apple slices. 

lf making ahead, cool pancakes, 
and cover and freeze up to 1 
month. To reheat, stack 2 pan- 
cakes on microwaveproof plate 
and microwave on High 1 minute. 
Rotate dish and microwave until 
hot, 15 to 30 seconds more. Or 
heat 2 pancakes in toaster oven 2 
minutes. Makes 8 to 10 pancakes. 





HEALTH WATCH: 


Many of the so-called childhood diseases you thought had been eradicated are recurring—some in epidemic 
proportions. According to the national Centers for Disease Control (CDC), the incidence of measles in the United 
States has increased 370 percent so far in 1989 over the same period in 1988. Most of these cases occur 
among preschoolers, but outbreaks have increased among all other age groups—even adults—as 


80 


By Mary Mohler and Margery D. Rosen 


Breakfast of champions 


just have to give, right? Wrong. We checked with the pros in the Journal's test kitchen for some quick (we mean it), good-for-you 





MORNING MUNCHY MIX 


Combine 2 cups teddy-bear gra- 
ham crackers, 2 cups O-shaped oat 
cereal, 3 packages (.9 oz. each) 
Fun Fruits snacks and 2 cup each 
chopped dried apricots and raisins. 
Store in airtight container. Makes 
eight 2-cup portions. 


YOGO-BERRY SHAKES 

In blender combine 1 cup straw- 
berry low-fat yogurt, 1 cup frozen 
whole strawberries, __ partially 
thawed, and 2 cup milk and blend 
until smooth. Serve immediately. 
Makes 2 servings, about 2 cups. 





We know mornings are every mom’s nightmare, and though you 
want your kids to get a nutritious breakfast .. . well, some things 














HAM ’N’ CHEESE ROLL 
Blend Y cup butter, softened, and 
1 tablespoon honey in bowl. 
Spread 2 teaspoons on the cut sides 
of a frankfur- =e S 


ter roll. (Store ah 
& 
* 


butter in an 
airtight contain- 
er in refriger- 
ator.) Roll 1 
string cheese : 1 
(mozzarella or ~ 

Cheddar) in 1 g eS 
slice low-fat * 
ham. Place in the roll on a paper 
plate and microwave on High until 
heated through, 30 to 45 seconds. 
Makes 1 serving. 


APPLE NUTTERS 

Blend 4 cup each creamy peanut 
butter and unsweetened apple- 
sauce in bowl. Add 2 tablespoons 
raisins. Halve 2 apples crosswise, 
core and hollow out a small cavity. 
Spoon peanut butter mixture even- 
ly into apple halves; sprinkle each 
with 2 tablespoons granola cereal. 
Makes 4 servings. 
KE ag Ba sil 


the remaining 


P| 








(continued) 
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(continued) well. In light of this, the American Academy of Pediatrics (AAP) 

has revised its guidelines. In a recent announcement, the AAP suggested a first dose of measles vaccine 

(combined with mumps and rubella) at fifteen months, then a second dose at the entrance to junior high. 
Of course, we can immunize against many childhood illnesses. But experts report that increasing 


numbers of parents are refusing to get their . 


children vaccinated—either because of re- 
ligious beliefs or fears about the vaccines 
themselves. In fact, not immunizing a child 
presents a serious danger to your child and to 
society, while the risk of a bad reaction to the 
vaccine is minuscule. What’s more, since 
most infectious diseases never die (they just 
go into a quiet phase), parents can’t afford to 
be lax about adhering to the AAP immuni- 
zation schedule at right. 


CHILDHOOD IMMUNIZATIONS 


DIPHTHERIA- TETANUS-PERTUSSIS (DTP) ZZ eee 
ORAL POLIO-VIRUS VACCINE (OPV) Ree ae 


GnGer = 
eons wocaee we | TT [| [| 
wer 


* given annually in high-risk areas 


MEASLES-MUMPS-RUBELLA (MMR) 


The way We WEFE 5, Dov sotet 


ouUng 


ASSES) 
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**How’s this, Zoé?’’ I ask hopefully as 
[ hold up my candidate for her back-to- 
school outfit. Zoé shakes her head no. 
She looks displeased and more than a 
little worried that we won’t find any- 
thing she likes in the store—or perhaps 
that I'll get exasperated and angry at 
her before we even have a chance to. 

{t never used to be like this. Shop- 
ping for my daugh- 
ter’s clothes was al- 
ways one of my head- 
lest experiences. But 
now the annual trek is 
one we have both 
come to dread. 

The scenario is al- 
ways the same: Zoé 
doesn’t like what I 
like, maybe because 
I like it. I think what 
she likes—that acid- 
washed denim skirt 
she looks longingly 
at, for instance—is 
inappropriate, and 
that insults her. In no 
time at all, I’m glaring and snapping 
at this child I love, while she turns 
sullen or sulks. 

I can’t help remembering the way 
we were. Not so long ago, I dressed 
my daughter as I used to dress my 


dolls. The way she looked then was an 
expression of my taste and her ador- 
able babyness. (I always went for the 
frilliest, pinkest outfits, too, because 
she had no hair to speak of until she 
was well past two, and I wanted to 
advertise the fact that she was a girl.) 
Now, I confess, I still want to be not 
only the one who determines how she 
looks but also what she likes. She’s 
still my little girl—isn’t she? How can 
she know what’s best for her? Why, 
she’s not even a teenager yet! 
Memories of her and memories of 
myself as a child get mixed up together 
in my mind. Here in the store, I catch 
myself half looking for the black cor- 
duroy jumper and red blouse that I 
wore on my first day of second grade 
some thirty years ago. And I am also 
remembering the day I felt like hiding 
in the coat closet at IT'S 
school rather than 
have my class- 
mates see me in 
the blue ging- 
ham dress my 


was So pretty. 
But this year, 
I’m determined 
to do better. As | 
concentrate hard on 


IN THE CARDS 
September is national library strong sense of your- 
card sign-up month (sponsored by 
the American Library Association). In 
mother thought most libraries, children who are five 
years old or who can write their 
name can get their own card. So 
why not make this your first 
school supply for fall? 





being supportive, on finding the right 
sizes of things she likes, I have to 
admit she can pick out her own clothes 
as ably as she can get herself dressed. 
She has great confidence in her judg- 
ment, too. She doesn’t need my direc- 
tion anymore, only my help—and 
only if it’s offered respectfully. 

She is going to school tomorrow ina 
hot pink T-shirt, the acid-washed blue- 
Jeans skirt and the white leggings, with 
baby-blue bobby socks and tennis 
sneakers. Most of the other little girls 
will have on their frilly party dress- 
es and patent-leather shoes. But that’s 
their decision. 

No, Zoé, I don’t have to be angry at 
you for knowing what you like. And I 
don’t have to feel offended that our 
tastes are not the same. In fact, now 
that I’m seeing 20/20 for the first time, 
I feel extremely proud 

that you have such a 


self. On you it 
looks great—and 
it makes me feel 
terrific, too. 


Turn the page 
for lots more 
on kids and 
clothes 
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¥ The best clothes for 
ki)s 


= A fabulous fashion show for 














tots and teens starring 







two of Roseanne’s 


| Aj ‘ TV kids and friends 














© Six-year-old Michael Fishman plays adorable DJ. on 

Roseanne, and he's just as cute offscreen dressed in purple 

corduroys, violet cardigan and varsity jacket. Even two- to six- 

year-olds like to pick their own colors—though Mom still has some 

, influence. Hot hues for the pint-size crowd are brights! @)D.J.’s TV sister Becky, 
played by thirteen-year-old Lecy Goranson, goes for a pink-and-green theme. P.S: 

y — Ten- to thirteen-year-olds love the layered look.@ Michael's off to grammar school in 
a yellow tee, green pull-on pants (elastic waists are essential at this age) and a fun 

P cardigan. €) Michael Kochka, ten, skateboards off to class in blue jeans, high tops and a 

i ~ denim jacket. Tip: At this age, kids want to dress like their peers. @ Remember, style 

<= counts in preschool, too, and little Maui France, four, gets an A+ for her powy pink suspenders. 
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A BETTER WAY TO END 
HE LICE CYCLE. PRONTO. 








Wn the same way that lice made their way from other children to your child, they can completely 
ist your house. This is why you should be using something that gets them out of both your hair and 
hr house: The Pronto” System. ea 


/ Pronto Shampoo has been proven in laboratory testing to be 6 times 
fe-effective at killing lice eggs than Rid® and also more effective than 

yall? the leading prescription brand. And yet, Pronto is safe enough to use 
/out a prescription. What's more, our Shampoo Kit is the first lice treatment 
ome with gloves and a 100% effective comb. 

For those furnishings or bedding items you can't easily wash or dry clean, = se 
e is fast-acting Pronto Lice Killing Spray. | 
Which to our minds only proves that the unique formula of Pronto 
impoo and Pronto Spray really is the best way to getall the bugs out. =~ 


TIMES MORE EFFECTIVE THANRID: 


THE PRONTO SYSTEM 





B) fle, Commerce Drug Co. © 1989 Commerce Drug Co, Inc., Div. Del Loboratones Inc 





@Lecy’s trend-savvy in an ethnic-inspired out- 
fit. Pattem-on-pattern is a fashionable look for 
young teens. @ Michael Kochka’s at the head 
of the class in brown corduroys and a plaid 
button-down shirt. Boys in Michael's age 
group tend to favor traditional clothing in 
classic colors—brown, navy, hunter green, 
khaki—and are most comfortable in sneakers 
and Topsiders. @ Lecy knows knit pants are a 
hit; she wears this black-and-white pair with 
a black drawstring turtleneck, a mint-green 
hooded cardigan and an orange rain jacket. 
@Sweats are super for an active kid like 
Michael Fishman—topped with a message tee 
and varsity sweater, they take him to school 
in style. Also great for sixes are oversize 
clothes that allow freedom of movement, like 
these roomy cotton trousers teamed 
with a colorful cotton jacket and a jaun- 
ty cap. @Maui gets a gold 
star for creatively mixing a 
chartreuse sweater, purple 

walking shorts and electric-fuchsia tights. 


Roseanne’s kids’ photos by Pam Barkentin-Blackburn; hair 
and makeup by Beth Katz for Cloutier. Other kids’ photos by 
Tohru Nakamura; hair by Hubert Cartier for Jean Louis David; 
Details, page 208 
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‘There is something 
else in the world with the 


same kind of softness 


as Northern. 


A cuddly quilt. Its softness was all the 
inspiration we needed to create Northern® 
—the only leading bathroom tissue that’s 
quilted. 

You see, our secret is that every sheet 
of Northern is actually two layers quilted 
together for a soft, cushiony feeling. 

~~ Sotry 
Northern 
bathroom tissue. 
And discover a 
special kind of 
softness you’ve 
really always 
known about. 
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WHEN IT COMES TO 
MENOPAUSE YOUR BODY 
Is 100 YEARS 
BEHIND THE TIMES. 


Your feelings and fears that menopause signals the 
onset of old age aren't so farfetched. As recently as 
a hundred years ago, a woman had little chance of 
living more than a decade after menopause. 

But today you can expect to live thirty years 
more — well into your seventies or eighties. 
They can and should be vital, alive, and healthy 
years free from the distressing symptoms that 
can come with menopause. 

What happens at menopause and why. 

Somewhere between 45 and 55 your body 
begins to produce less and less estrogen. The lack 
of this vital female hormone is what causes “hot 
flashes,” the sudden and unpredictable sensation 
of heat and sweating. Hot flashes are the most 
common symptom and can be a very “public” and 
embarrassing one. They can also lead to insomnia 
and irritability. Another common symptom is 
vaginal dryness. These symptoms are not “in your 
mind.” They are real, they are physiologically 
based and your doctor has treatments for them. 

You don’t look middle-aged. 
And you don't have to feel middle-aged. 
Today, more women are staying vital and 


active well into their menopausal years. A healthy 












life-style, good nutrition and exercise can go 
long way towards helping you feel good durir 
time of life. But if the symptoms of menopau! 
disrupting yout life you should see your docto 
because today there are new approaches to th 
treatment of menopausal symptoms. See you! 
doctor and find out why now, the change of | 


doesnt have to change yours. 





The CIBA Menopause 


TO RECEIVE YOUR FREE MENOPAUSE INFORMATION PACK MAIL 
TO CIBA, PMSI STA., PO. BOX 13217, BRIDGEPORT, CT 06673-3217 


1-800-521-CIBA 


Information Center. 


The physicians, pharmacists, and researchers 
NAME 


1 the latest information about your health CITY 


ng menopause and the newest treatments for 


mptoms. To receive an Information Pack free, 


| 
| 
| 
| 
ie CIBA Pharmaceutical Company have com- | 
| 
| 
| 
| 
| 


| 
| 
| 
| 
| 
| 
ADDRESS | 
| 
| 
| 
| 
| 


MENOPAUSE INFORMATION CENTER 
us at 1-800-521-CIBA or send this coupon. 








Oh Women! we nue i oak 


the sexes are really saying about each other 


Myrna Blyth has been 
the editor-in-chief of 
Ladies’ Home Journal 
for eight years. Mar- 
ried, two sons. 


Eric E. McCollum, Ph.D., 
a postdoctoral fellow in 
marriage and family 
therapy at Purdue Uni- 
versity. Married. 


Marilyn Shapiro, at- 
torney, specializes in 


divorces, adoptions | 


and related domestic 
law. Single. 


Barbora Bartocci, free- 
lance writer for na- 
tional publications. 
Married, mother and 
stepmother of six; 
eight grandchildren. 


Robert A. Bermstein 
runs Bernstein-Rein 
Advertising, Inc., one 
of the largest ad 
agencies in Kansas 
City. Married, three 
children. 
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C.W. Gusewelle, daily 
columnist and an as- 
sociate editor, The 


| Kansas City Star. Mar- 
3 ried, two daughters. 


Bowen F. White, M.D., 


specializes in preven- 
tive and stress medi- 
cine and is aconsultant 


f= to business. Married, 


four daughters. 


Rev. Emanuel Cleaver 
II, Kansas City mayor 
pro tempore and 
councilman; pastor at 
St. James—Paseo United 
Methodist Church. Mar- 
ried, four children. 


Ann Bingham, mar- 
riage and family ther- 
apist at the Corinth 
Group, a counseling 
organization. Mar- 


f ried, mother and step- 


mother of three. 


Carla Boechler, a CPA 
and management con- 
sultant wth Peat Mar- 
wick Main. Married. 


Are today’s couples closer 
than ever or further apart? 
What are the big problems 
they face? Ladies’ Home 
Journal traveled to Kansas 
City for the answers, 
hosting our third in a 
series of forums on 
significant topics that 
concern women today. Our 
discussion took place at 
the Central Exchange 
women’s organization, in 
front of an audience of one 
hundred fifty people. We 
listened, laughed and 
learned as the panel 
members shared their 
views about the state 

of contemporary 
relationships. Read our 
report and be cheered, 
inspired or simply 
reassured that you’re 

not alone 
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ADVANCED FORMULA 





Centrum 


HIGH POTENCY MULTIVITAMIN: 
MULTIMINERAL FORMULA 
( Leder 
From A to Zinc’ 
TABLETS 





Beta Than Ever 


Now, Centrumradds beta-carotene to its new formula. 


Today, the nutrient 


| that's making news in 


"~~ ~ T_T 


certain fruits and 
vegetables is making 
news in Centrum.... 
beta-carotene. 
Leading health 
authorities — including 


specialists in cancer 


research —are urging 
you, as part of an 
overall balanced diet, to 
eat foods that are rich in 


beta-carotene. 

Your diet should 
include generous 
amounts of dark green 
leafy vegetables like 
spinach and kale. 

Or yellow-orange fruits 
and vegetables, like 
cantaloupe and carrots. 

So, please eat these 
fruits and vegetables. 

To help support 
your diet, add Centrum 


to your daily menu. 
New Advanced 
Formula Centrum 
supplements your diet 
more completely with 
more vitamins, including 
beta-carotene, and 
minerals than any 
leading brand. 

New Advanced 
Formula Centrum. 

It's beta than ever. 


Centrum with beta-carotene. 
More complete. From A to Zinc: 


© 1988, Lederle Laboratories 242-8 





@ OH MEN, OH WOMEN 


continued 


Myrna Blyth: What are the biggest prob- 
lems with men and women today? 
Marilyn—a divorce attorney—proba- 
bly knows the answer to this! 

Marilyn Shapiro: When people walk into 
my office, I often think, Didn’t you 
even like your spouse when you got 
married? A major problem is the in- 
ability to communicate with each oth- 
er, especially over the years. A lot of 
people just lose touch with each other. 
C.W. Gusewelle: I have a wife and two 
daughters, and I think the biggest 
problem is the number of bathrooms in 
the house [laughter]. No, I think the 
greatest problem by far, at least in our 
marriage, is simply time. Time to be 
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together, to enjoy eachother the way 
we did when we were just beginning. 
Blyth: Can this marriage be saved? ! 
think these are the two most common 
problems in marriages today—not the 
bathroom shortage but that the couple 
have stopped communicating and 
making time for each other. Dr. 
McCollum, how do you counsel people 
to get them to communicate better? 
Eric McCollum: People don’t conceptual- 
ize marriage as something that needs 
to be worked at. It seems we feel that 
once we’ve gotten married and the 
honeymoon is over you go on automat- 
ic pilot, and the relationship runs okay 
from that point on. Marriage is a job, 
yet people don’t think of it that way. 

I think it’s real helpful for couples to 
have an evening that belongs to them; 


to do things without the chil 
whether the kids are babies or | 
agers—which is when most p 
want to do things without 
[laughter]. There are also some s 
ic communication exercises that a 
helpful. I often get the feeling 
people talk to one another y 
they’re both watching TV—they « 
on two parallel conversations. Ne 
of them really has a notion of wha) 
other is trying to say. 

Blyth: Ann, when you counsel pe 
do you find that women think 
doesn’t do what I want him to do 
he should know what I want if he 
ly loved me. Do we really expect 
mates to be mind readers? 
Ann Bingham: That’s a problem whe 
it’s a marriage or a work relation 
Sometimes we have to be pretty 
and teach couples to develop a mu 
understanding and respect for 
other. I think that people somet 
forget to be an individual first, 
then you have to be able to put 
individual differences together to } 
the relationship. 
Blyth: Talking about differences 
you think men still want old-fashit 
women? If they had their druth 
would they really prefer those he 
wives of the fifties instead of wo 
who make a fuss about fulfilling th 
selves and having careers? | 
Emanuel Cleaver: Unfortunately 
think you’re probably right; conter 
rary American men really want ¢ 
of both. Generally, when I deal + 
couples, they are in trouble, and on 
the complaints I hear a lot is, “I 1 
ried her to be my wife, and now 
wants to be a lawyer, and it’s diffi 
to be a lawyer and a wife at the s 
time.” We want to come home and 
a gorgeous, stunning woman, but 
also want her income, which mé 
that she can’t wear that stunning, 
dress to work at the corpora 
[laughter]. I think schizophrenic if 
word for men today. 
Blyth: Do you think women are sch 
phrenic, too, in that they want té 
independent and yet in their he 
want men to take care of them? 
Barbara Bartocci: Well, I think there 
part in women that does want a sti 
man, and in our society we equ 
strength with success, which is 
necessarily right. 

Robert Bernstein: I think most men 
still looking for a mother to a deg 
Men like to be cared for, but I tk 
women like to be cared for, too. 
Blyth: What do successful couples 
that less successful ones don’t do? 
Bingham: I think the bottom line 
they have team spirit. When cli¢ 
come in to my office, it may be beca 
of problems (continued on page| 
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WE INVITED every pregnancy 


test more accurate than thee-pt Stick Test to show up 
(for this ad... 
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It's no wonder. There simply isn't a single 
pregnancy test more accurate than the e-p-te 
Stick Test. And isn’t knowing for certain 
what it’s all about? 


We created Couples with just two people in mind. 


New Couples cards from American Greetings are as unique as the love between two people. 
The Couples collection embraces every facet of love. From falling in love to being in love. From intimate relationshi 
to lasting love. Let Couples be the expression of your love. 
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money or sex or kids, but some- 
s these are just metaphors for oth- 
sues, like one partner feeling un- 
alued. And so to me, a healthy 
tionship has an environment that 
s everyone to meet their needs. 
I’ve learned not to use the word 
promise, because the minute you 
it automatically suggests that 
eone is going to lose. So you say 
spirit or collaboration. 
llum: One of the ideas I’d propose 
at we might think of marriage as 
mtract. A financial contract, but 
e importantly an emotional con- 
t. I think it gets renegotiated at 
ral stops along the way as individ- 
change and want different things. 
people that come to me angry are 
} ones who feel they have been be- 
ved in their contract, sort of: “Now 
want to change the rules on me.” 
I think successful couples are the 
s who can renegotiate it. 
en White: What successful cou- 
do best, I think, is nurture the 
tive impulse within the other per- 
. When their partner wants to do 
ething that has heart, meaning 
passion for them, they will support 
ir partner. That’s the key to a suc- 
ful relationship, rather than sup- 
ing the other person only when he 
he is going to do what we want. 
ewelle: A sense of humor helps, too. 
s heavy notion of contracts and 
king at a marriage terrifies me! I 
nk success involves far more intu- 
e things, like the moments of anger 
en a little voice is saying some- 
ere in the back of your mind, “Yes 
‘re raging at the moment, but the 
th is we both know life is unimagin- 
e in any other arrangement.” 
h: I think successful couples also 
ally listen to each other. We’ve writ- 
1 about how men don’t listen to 
men. Is it because they don’t really 
nk what women say is important? 
jham: My husband and I were talk- 
about this very issue last night. He 
_' that maybe women have different 
sctations about how men are sup- 
1 to listen and feel, and maybe 
part of the problem. 
_um: Men go into a problem-solv- 
ode very quickly, and women feel 
stened to because the man is 
with three solutions. Like, 
7ou say you're unhappy with 
ucan quit, tell your boss this 
jat.” When all the woman 
just the chance to lay it out 
re it. 
_t’s a good point. Men often 
2] they have to do something 
iat you tell them. But you 


- 


ms 





may just want them to hear it and say 
it back to you, and that’s enough. 
Cleaver: I think the number-one issue 
in marriage is that people are not will- 
ing to stoop down, if you will, and lift 
up the individual who has done some- 
thing wrong or made some mistake in 
the relationship. And that’s because of 
the Hollywood syndrome. I really be- 
lieve that television is one of the prin- 
cipal causes of divorce. You look at TV 
and people fall in love, they don’t pay 
the gas or light bills, the kids magical- 
ly change their own diapers. They are 
dressed elegantly; money is no prob- 
lem. There are no problems at all. 
Then look over at Sue with a house- 
coat on with a hole in it, curlers in her 
hair, and she looks over at Bill and 
he’s burping ‘cause he just finished a 
beer. You know, it’s like, “What in the 
world am I doing with this?” We ex- 
tract from television and the movies 
what we think life ought to be. 

Blyth: Some people say that one of the 
biggest problems with marriage is that 
it’s boring. Even people in happy mar- 
riages find it boring. Do you agree? 
Gusewelle: No. I was a bachelor for 
thirty-four years, and marriage is 
vastly more exciting than going from 
bar to bar looking for companionship. 
That’s real tedium. I'd call marriage a 
lot of things, but not boring. 

Blyth: We know infidelity happens all 
the time. Even loving couples are un- 
faithful. Does that have anything to do 
with boredom? 

Cleaver: You’re absolutely right that 
there are millions of unfaithful people, 
but I don’t think it’s out of boredom. 
There are all kinds of reasons. Some 
men say to me they can’t help it. They 
actually believe it is somehow really 
all right for them to be unfaithful. 
Many will say, “She knew when we got 
married that I couldn’t stay with one 
woman.” There’s a separate reason for 
men and something else for women 
that I’m not able to articulate. 

Blyth: Do you really think that there 
are different reasons for infidelity for 
men and women? That for men, it just 
goes with the territory? 

Cleaver: Men don’t always equate un- 
faithfulness with a lack of love for the 
spouse. I talk to men who love their 
wives but are looking for somebody 
else to be with. It’s a form of valida- 
tion. It lets you know that you are still 
interesting to members of the opposite 
sex. If you’ve been in a marriage for a 
long time, you sometimes wonder if 
anybody else would be interested. 
Blyth: Do you think it is an unforgiv- 
able thing to be unfaithful? 

McCollum: Depends on the reason and 
the couple. You make choices. Infidel- 
ity would not work in our household. 
Most important (continued) 
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New Couples cards 
are available at 
these fine 


American Greetings 
dealers. 


Buttrey Food and Drug 
*Fred Meyer 
*Gemmel Pharmacy 
*Hi School Pharmacy 
“King Soopers 
*Michael's Stores, Inc. 
Pay ’N Save 
*Payless Drug 
Super X 
* Thrifty 
*Thrifty Jr. 
“Walgreens 


*At participating stores only. 
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Jergens makes washing and 
1 turizing very special for your s| 
Our skin conditioning soap 4 
lotion are formulated with Alog 
legendary for healing,and Lan! 
known for softening. 
Now washing and moisturizi} 
1 more than routine. They’re a s| 
| way to condition your skin. 


wT cella hw \ ele. ae) 


made with the extract 
of the Aloe plant 
and rich Lanolin 
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continued 


relationships depend on some basic lev- 
el of trust. If we were to find that the 
other couldn’t be trusted on that level, 
I think it would irreparably harm the 
relationship. It’s more than morality. 
The point is, whatever it is that makes 
people able to live with each other for 
the rest of their lives would be dam- 
aged forever. 

Blyth: Reverend Cleaver, you say that 
this is one thing that men and women 
feel differently about. If men could tell 
women something secret about them- 
selves,» what men usually don’t tell 
women, what would they say? 

Cleaver: They’d say, “I’m insecure.” 
McCollum: I think men would tell wom- 
en that sometimes we are very envious 
of their ease in relationships. I’ve 
talked with my friends about that, 
that women have an ease in relating 
that men find very difficult with other 
men. Also, I think that when we tell 
women we don’t know what we're feel- 
ing, we really don’t. We’re not holding 
out on them, as it seems. I think men 
are not trained to think about how 
they feel. That’s what I would say to 
women. 

Blyth: What would women tell men? 
Are there things we don’t want to say? 
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Carla Boechler: I’ve always been pretty 
open about my needs and wants and 
desires; I think women are a lot more 
open in a relationship than men. 
Bartocci: I think women would say, 
“Don’t just help me with the house; 
share that responsibility with me.” 
Men do help a lot more today, but darn 
it, take the responsibility yourselves. 
Men can dismiss things like putting 
dishes in the sink instead of in the 
dishwasher. In other words, those 
small issues that men belittle and 
force you into an argument about are 
really fairly important. More couples 
fight about chores than anything else. 
Shapiro: May I interject here for a min- 
ute? This is not from a married per- 
spective. One of the things I’ve never 
understood about men is why they al- 
ways tell you that they’re going to call 
you whether they really intend to call 
you or not. This may sound really silly, 
but I’ve never been able to understand 
that. Why do they do it? 

Bernstein: Because people tend to tell 
other people what they think they 
want to hear. 

Shapiro: Thank you! [laughter] 

Blyth: Marilyn, since you've seen a lot 
of imperfect marriages, how would you 
define a perfect marriage? 

Shapiro: Well, I question whether you 
can have a perfect anything in this 


world. But Td strive for a marri 
where people can not only love é 
other but like each other. That is 
tremely important, that people | 
very closely at each other and 
good, dear friends. 

Cleaver: I agree that there can be 
perfect marriage. Something close 1 
is when couples can have discussi 
that are not necessary. What gener: 
happens in a marriage that goes s 
is the two people have only necess 
conversations, like, “Did you take 
the trash?” and “Are the da 
locked?” In restaurants, I see couy 
go through a three-course meal with 
talking. If you could follow them ho 
chances are it is not a solid m 
riage. I think couples who have ¢ 
logue have a good marriage. 
McCollum: Yes. When you're willing 
stay up till twelve-thirty to talk e 
though you've got an eight A.M. mt 
ing the next day because there’s en: 
ment in it and it’s worth it. 
Bernstein: [’d just add that it’s é 
growing together, allowing the ot 
to express themselves and be w 
they want to be. Being supportive, 
pecially for today. Communication, 
tening, avoiding too many excesse 
think it’s all those things, plus a se: 
of humor. 

Blyth: Thank you all! 
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Your recipe using OLD EL PASO* 
products may win a FREE 
Southwest vacation packed 
with fun and sun! 


One-week expense- 


ot paid vacation for two. 


1A) / Includes hotel accom- 
yy f} modations at Rancho 
U Encantado, Santa Fe, NM, 


round trip coach airfare 
on Southwest Airlines, 
rental car, and $1,000 
spending money. 


RANCHO (&,) ENGANTADO 


Y FLY 7 SOUTHWEST 
AIRLINES * 


>, JVC® Mini VHS Camcorder 


Olympus? Infinity 
SuperZoom 
35mm Camera 





‘je / American Tourister® 
5-pc. Luggage Set 


ty Fiesta Short Ribs and Beans 
Ellen Burr, Truro, MA 
8 Southwest Vacation Winner 


for Grand Prize Winner using 
Form on display at your 
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Just clip these valuable coupons and redeem them at a 
Walgreens near you before October 28, 1989. 


Walgreens drug stores are right in step with today’s value- 
conscious woman on the move—offering a super selection 
health and beauty products to help you look and feel your b 
You always save at Walgreens and with these coupons for y 
favorite products, you Save even more. 


And at Walgreens you can find a trained beauty consultant, 
to help you with all your beauty needs. 


With nearly 1500 Walgreens coast-to-coast, chances are go 
that there's a Walgreens close to you. Stop in today and sav 
the quality brands featured here. 


ADVERTISEMENT . ec 












EPIC WAVES 














Toni Epic Wave Kit 


Jergens Bath Soap 


- 4 Bar package, 4.5 oz. size 


All Types 


50° off 52 
o price 
Limit one purchase per cou- 
pon. Other offers not applica- 
ble. Expires 10/28/89 
STORE MGR: You will be re- 
imbursed for coupon amount 
thru 10/28/89. Coupon does 
not include sales tax. Include 
with other cash report mate- 
rial for proper credit. Void 
where prohibited (2831) 





30° off 5% 
off price 
Limit one purchase per cou- 
pon. Other offers not applica- 
ble. Expires 10/28/89 
STORE MGR.: You will be re- 
imbursed for coupon amount 
thru 10/28/89. Coupon does 
not include sales tax. Include 
with other cash report mate- 
rial for proper credit. Void 
where prohibited (2834) 
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.P.T. Pregnancy Test Kit 


Plus or Stick 


50° off 5% 
off price 
Limit one purchase per cou- 
pon, Other offers not applica- 
ble. Expires 10/28/89 
STORE MGR.: You will be re- 
imbursed for coupon amount 
thru 10/28/89. Coupon does 
not include sales tax. Include 
with other cash report mate- 
rial for proper credit. Void 
where prohibited (2837) 


5 oz. 


ocolate, Vanilla, Strawberry, Gascikk Malt 


Slim-Fast 








30° off 32 
o price 
Limit one purchase per cou- 
pon. Other offers not applica- 
ble. Expires 10/28/89 
STORE MGR.: You will be re- 
imbursed for coupon amount 
thru 10/28/89. Coupon does 
not include sales tax. Include 
with other cash report mate- 
rial for proper credit. Void 
where prohibited (2840) 
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12 oz. assorted shades 


50° off 5% 
0 price 
Limit one purchase per cou- 
pon. Other offers not applica- 
ble. Expires 10/28/89 
STORE MGR.: You will be re- 
imbursed for coupon amount 
thru 10/28/89. Coupon does 
not include sales tax. Include 
with other cash report mate- 
rial for proper credit. Void 
where prohibited (2843) 
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Oil of Olay 


16 oz. Shampoo 


50° reg. 
) price 
Limit one purchase per cou- 
pon. Other offers not applica- 
ble. Expires 10/28/89 
STORE MGR.:: You will be re- 
imbursed for coupon amount 
thru 10/28/89. Coupon does 
not include sales tax. Include 
with other cash report mate- 
rial for proper credit. Void 
where prohibited (2832) 
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50° reg. 
0 price 
Limit one purchase per cou 
pon. Other offers not applica- 
ble. Expires 10/28/89 
STORE MGR.: You will be re- 
imbursed for coupon amount 
thru 10/28/89. Coupon does 
not include sales tax. Include 
with other cash report mate- 
tial for proper credit. Void 
where prohibited (2835) 


Ogilvie Hot Oil Treatment 


4 count 


30° off 2 
off price 
Limit one purchase per cou- 
pon. Other offers not applica- 
ble. Expires 10/28/89 
STORE MGR.: You will be re- 
imbursed for coupon amount 
thru 10/28/89. Coupon does 
not include sales tax. Include 
with other cash report mate- 
rial for proper credit. Void 
where prohibited (2838) 


Polysporin Ointment 


V2 oz. tube 


50° off 3% 
off price 
Limit one purchase per cou- 
pon. Other offers not applica- 
ble. Expires 10/28/89 
STORE MGR.:: You will be re- 
imbursed for coupon amount 
thru 10/28/89. Coupon does 
not include sales tax. Include 
with other cash report mate- 
rial for proper credit. Void 
where prohibited (2841) 


Aqua Net 


4 oz. Gel or new 8 oz. Spritz 





40° off pie 


Limit one purchase per cou- 
pon. Other offers not applica- 
ble. Expires 10/28/89 

STORE MGR: You will be re- 


imbursed for coupon amount 
thru 10/28/89. Coupon does 
not include sales tax. Include 
with other cash report mate- 
rial for proper credit. Void 
where prohibited (2844) 
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Benadryl 


30° off 52 
0 price 
Limit one purchase per cou 
pon. Other offers not applica 
ble. Expires 10/28/89 
STORE MGR: You will be re 
imbursed for coupon amount 
thru 10/28/89. Coupon does 
not include sales tax. Include 
with other cash report mate- 
rial for proper credit. Void 
where prohibited (2833) 


Caps or Tabs, 24's 


30° reg. 
0 price 
Limit one purchase per cou- 
pon. Other offers not applica- 
ble. Expires 10/28/89 
STORE MGR.: You will be re- 
imbursed for coupon amount 
thru 10/28/89. Coupon does 
not include sales tax. Include 
with other cash report mate- 
rial for proper credit. Void 
where prohibited (2836) 
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50° off it 
off price 
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pon. Other offers not applica- 
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imbursed for coupon amount 
thru 10/28/89. Coupon does 
not include sales tax. Include 
with other cash report mate- 


rial for proper credit. Void 
where prohibited (2839) 
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CASHIER: to get proper 
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Any pair 


40° reg. 
off price 
Limit one purchase per cou- 
pon. Other offers not applica- 
ble. Expires 10/28/89 
STORE MGR.:: You will be re- 
imbursed for coupon amount 
thru 10/28/89. Coupon does 
not include sales tax. Include 
with other cash report mate- 
rial for proper credit. Void 
where prohibited (2842) 
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Thermometer 


FREE Oral Thermometer #671815 
CUSTOMER: Redeem at Walgreens thru 
10/28/89. Limit one per coupon. Other 
offers not applicable 

STORE MGR.: You will be reimbursed (to 
Q moximum of $1.99) thru 10/28/89 
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his beloved wife faces surgery 





e was surprised that the hospital had sent 
two people who looked like clowns to escort 
June to the operating room. The male nurse 
pushing June’s gurney wore ill-fitting surgi- 
cal greens. His short-sleeved top exposed his 
bushy black arm hair. His trouser legs were 
tucked into oversize foot mittens like the huge 
shoes worn by circus clowns. 

The other nurse, a flat-faced woman (who looked 
as if she'd slept in her outfit) was steering the 
gurney out of the room as the hairy ape pushed. 
Her shower cap, or whatever it was, covered most 
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WAITING 


Last spring, Milton Berle lost Ruth, his wife of thirty-four 
years. Here, he writes poignantly of a husband’s emotions as 






















of her face and made her look as if she’d been 
dressed against the cold by a zealous grandmother. 
The only thing missing for both nurses was the 
exaggerated clown makeup. 

It was wrong of the hospital to be so frivolous. 
Someday, Al Raymond swore to himself, he’d get 
even. Of course, he’d make no overt threats until 
after June’s surgery and recovery. Never bite the 
hand that’s curing you. 

In the corridor, holding the railing of the gurney, 
Alan walked backward so he could keep looking 
at his wife. Against the white pillow, her hair was 
the gray of angry clouds, yet each tress and curl 
was in place. She’d insisted on a morning at the 
beauty parlor the day before. “I will not go to the 
hospital without having my hair done,” she said. 
“Who knows how long it’ll be before I can look like 
a human again.” 

He said, “You'll get it done in the hospital.” 

She said, “They do hair like they make meals.” 

He didn’t insist. Insistence never won with June. 
At the slightest push she’d screw 
up her face, emphasizing her but- 
ton nose, and become steel. 

In Rome during their first trip 
abroad, June wouldn’t take a 
step toward the Vatican until the 
chambermaid at the Ingleterra had ironed the out- 
fit of the day. There’d be no Sistine Chapel if she 
didn’t look perfect. She knew what she was doing. 
She looked radiant when they arrived at the Vati- 
can. Everybody stared and wondered who the stun- 
ning lady was. One priest, passing by, appreciated 
her and nodded vigorously. She and Alan were the 
last two tourists allowed in that afternoon. 

The short procession stopped at the (continued) 
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Valsh lit up a ‘ 

tte right in the shop. 


Unfortunately, she soon found herself 
working for a mad hatter. 
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You've come a long way, baby. 
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SURGEON GENERAL'S WARNING: Smoking 
Causes Lung Cancer, Heart Disease, 
Emphysema, And May Complicate Pregnancy. 


9 mg ‘tar’ 0.7 mg nicotine av. per cigarette by FTC method. 


THIS S HOW SOME WOMEN 
WEAR HIGH HEELS. 


We’re not saying Dr. Scholl’s* Hidden Comfort” Insoles 
will make high heels feel like running shoes. But they can 
make high heels a lot more comfortable. Dr. Scholl’s entire 
line of Hidden Comfort Insoles and Heel Liners add 
comfort where high heels most often cause pain. 

For instance, our Heel Liners improve the fit of 


your shoes and prevent your heels from 


slipping and rubbing. So try Dr. Scholl’s ae 


Hidden Comfort. You'll be amazed 
how something you can’t see can 
do so much for your looks. 


Foot health is important 
See your podiatrist for professional advice. 
© 1989 Scholl, Inc 
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continued 


bank of elevators. A sudden look of 
fear came over June’s face. Then, as if 
she wanted to atone for it, she called 
softly, “Honey.” 

“Tm right here.” 

“Do you want to trade places?” 

“Anytime.” 

When Alan was being wheeled to his 
open-heart surgery, June had leaned 
over to him and asked, “Do you want 
to trade places?” 

He added a sense of humor to the list 
of June’s good traits he’d been compil- 
ing since he learned that she was fac- 
ing surgery. He wanted this list to 
overwhelm her doctors, forcing them 
to do a better job. Only scratching the 
surface, he’d already conceded June’s 
beauty, heroism, patience, concern and 
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understanding. He hadn’t even count- 
ed her superb mind and her warmth. 
Her ability to work the VCR was of 
value, too, but not in a class with her 
other qualities, not at this time. 

Al spoke to June: “I love you.” 

When the elevator arrived, Miss 
Messy Nurse motioned for Alan to stay 
behind. “We'll see you soon.” As the 
elevator doors started to slide togeth- 
er, it seemed as if June tried to sit up 
so she could continue to maintain eye 
contact. 

Nobody paid any attention to Alan 
as he walked back to June’s room. Hos- 
pital personnel scurried in and out of 
the rooms. How could they not know 
that he was the husband of a miracle 
in the making? His wife, the beautiful 
patient from Room 705, was about to 
make medical history. After a fifteen- 
minute operation she was going to be 



















































freed of the vile disease that wai 
ing away at her life. No X-ray 
chine, no CAT scan, no com 
would ever find another evil cell 
the end of the day, she’d be up 
walking. There’d be no scars on 
best fifty-three-year-old body in 
aerobics class. Not one person Hi 
ered to glance at him. Finally 
reached Room 705. 

The visitor’s chair in the room 
uncomfortable. Obviously, the hos 
didn’t want to encourage visitor, 
least not those who were six-one 
weighed two hundred pounds, bu 
fragrance of the three flower arr. 
ments was pleasant. Alan’s two d 
yellow roses crowned the nightst 
There’d be more flowers by the 2 
noon. Everybody adored June. H | 
included “loving” in the list of coy 
teristics? It belonged near the 
Anybody exposed to June was ¢ 
about her. 

Alan looked at the large bask 
fruit sent by her sister, Amy. Sun 
dom ate fruit; an orange once 
while. Nor did she care much fo 
exotic jams sculpted into the disf 
Amy should have known better. 
hostility was shrinking the room. 
cording to the clock, a half hour 
gone by since June was maneuv 
out by the clowns. Forgiving Amy } 
silent words, he considered pho: 
her. She’d wanted to be in the hos 
with him. He’d demanded to be 
with his wife. Nobody, but nobody, 
to be there, and that included mot 
sisters, friends and kids. He de 
not to call Amy. Knowing her sn 
ness, she was probably hiding ou 
the hospital cafeteria or in a “ark 
ner of the main lobby. Their mo 
was probably there, too, in some sa 
disguise. She was also sneaky. Ju 
whole family was sneaky, inconsi 
ate and petulant. Alan had ordere¢ 
son to attend his morning psycho 
class, and he decided his absencé 
flected his uncaring and selfish) 
ture. His evil thoughts were fl) 
around the room, sucking out alll 
air. To survive, Alan had to escapé 

The corridor was less active tha 
had been. A nurse smiled an autor 
smile that didn’t acknowledge the m 
cal triumph being shaped in the opé 
ing room. A bathrobed figure ste] 
out of a room—then scampered bac! 
June’s mother? The urge to check ¢ 
and went quickly. Then the bathri 
figure appeared again. An old mar 
started off on his morning constitut 
al. Passing Alan, the old man shrug 
his shoulders sadly, summing up all! 
questions and answers about groy 
old, infirm and weak. 

It wasn’t difficult to dislike the v 
ing room. A_ (continued on page 
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+) you ever notice that when you're fat, 
Jion’t look you in the eye? They look 
your shoulder. There’s no eye contact. 
name is Leslie McClennahan. I’m a real 
. I live near Goose Creek, South 
a. Up until two years ago, I was never 
1 in the eye. By anyone. 
vas too tired to be a lover to my hus- 
I was falling asleep by 8 o’clock most 
gs. When I did go out for an evening, 
isband was ashamed of me. And said so 
face: When I walked, my thighs brushed 
er. I couldn’t even cross my legs. I was 
ot just ‘‘overweight:’ Fat. I was 5’5”’ 
d weighed 205 pounds. 
out 18 months ago, my husband Darrell 
‘Dear Leslie’’ letter on my dresser. And 
or divorce. 
vent for counseling. | knew. that my 
t was the source of my troubles. But I'd 
14 different diets. One by one. And I 
at all of them. 
counselor listened carefully and 
mended an entirely different program. 
wasn’t a “‘diet:’ It was a unique new 
it-loss program researched by a team of 
ric physicians—specialists who treat 
everely obese. The program itself was 
oped by Robert Johnson, M.D. of 
eston, South Carolina. 
entered the program on October 2nd. 
n the first four days, I lost only three 
ds. So I was disappointed. But during 
hree weeks that followed, my weight 
to drop. Rapidly. Within the next 
days, I went from 205 pounds to 124 
ds. To me it was a miracle. This was 
rst time in my life I'd ever lost weight 
kept it off! : 
e reason the program worked was 
le. I was always eating. I could eat six 
every day. So J never felt deprived. 
r hungry. I could snack in the after- 
. Snack before dinner. I could even 
< at night while I was watching T.V. 
yw. can you eat so much and still lose 
ht? 
le secret is not in the amount of food 
eat. It’s in the prescribed combination of 
; you eat in each 24-hour cycle. Nutri- 
lly dense portions of special fiber, 
fined carbohydrates, and certain pro- 
that generate a negative caloric process 
continues all day long... a complete 
our fat-burning cycle. Fat is burned away 
nd the clock. Not just in unhealthy 
s like many diets. That’s why it lets you 
pounds so easily. Without hunger. 
out nervousness. 


by Leslie McClennahan 


And it’s all good wholesome food. No 
strange foods. You'll enjoy a variety of 
meats, chicken, fish, vegetables, potatoes, 
pasta, sauces—plus your favorite snacks. 
Even some light wine or beer if you wish. 

This new program must be the best kept 
secret in America. Because, up until now, it’s 
only been available to doctors. No one else. 
In fact, The Charleston Program has been 
used by 207 doctors in the U.S. and Canada 
to treat more than 62,500 patients. So it’s 
doctor-tested. And proven. This is the first 
time it’s been available to the public. 

There are other benefits too... 


> There are no amphetamines. No drugs of 
any kind. 

> No pills. No powders. No chalky tasting 
drinks to mix. 


> There’s no strenuous exercise program. 


> You don’t count calories. Just follow the 
program. It’s easy. 


> There are no daily charts or records to 
keep. 


> You eat foods you enjoy. Great variety. 
Great taste. 


> You can dine out. 
> There’s much less fluid retention. 
> There’s no ketosis. No bad breath odor. 


But here's the best part... 

Once you lose the weight, you'll keep it 
off. Permanently! I guarantee it! 

Let’s face it. We all have ‘‘eating lifestyles.’ 
Our eating habits usually include three meals 
a day. Plus two or three snacks. We all love 
snacks. Especially at night. 

But most diets try to force us to change all 
that. 

And that’s why they fail! 

The Charleston Program lets you continue 
your normal eating lifestyle. You can eat six 
times a day. You can snack when you wish. 
So, when you lose the weight, you can keep 
it off. For good. Because no one’s forcing you 
to change. 

Here are some other patients from South 
Carolina who entered Dr. Johnson’s program 
with me. 


Marie C. is a 42-year-old woman who 
went from 167 to 139 pounds in just three 
and a half months. 

As I got into the program, I began to 
feel better, to develop more energy. 
Now my husband has trouble keeping 
up with me—in every way! I’m proud 
of my new body. 


WHEN I SEE MY EX-HUSBAND, I HAVE 
| THIS SECRET TRICK I PLAY ON HIM...’ 


Dr. Kar! D. is a 36-year-old man who went 
from 275 to 145 in only six months! 

... Words cannot describe how good I 
feel. I'm not hungry or tired at all. I 
feel alive again! 

Fran H. is a 52-year-old woman who went 
from 223 to 135 in five months. 

The world treats you differently when 
you're fat... not just the social world, 
but the business world. My whole 
world has changed since getting those 
88 pounds off! 

Josette C. is a 33-year-old woman who 
went from 165 to 119 in four months. 

My husband has started looking at me 
the way he did before we got married. 
He’s starting to show jealousy when 
other men look at me or want to talk 
to me... it’s wonderful. 

And then there’s me. 

Whenever I see my ex-husband, I have 
this secret trick I play on him. I know a 
restaurant where he goes with some of his 
‘‘buddies:’ I love to go there with a date—I 
have plenty now—stroll past his table and 
whisper, ‘‘Hello, Darrell: 

I know through the ‘‘grapevine’’ that his 
friends often ask about me... Who am I?... 
Am I single? And he has to tell them. I love it. 

Obviously I’m excited about the program. 
This is the first time it’s been available out- 
side of a clinical setting. Dr. Johnson has 
asked Green Tree Press, Inc. to distribute it. 

We'll be happy to send you the program to 
examine for 35 days. Show it to your doctor. 
Try it. There’s no obligation. In fact, your 
check won't be cashed for 31 days. You may 
even post date it 31 days in advance if you 
wish. 

Choose a day and start the program. If you 
don’t begin losing weight within five 
days—and continue losing weight—we'll 
promptly return your original uncashed 
check. No delays. No excuses. 

Or keep it longer. Try it for six months. 
Even then, if you're not continuing to lose 
weight on a regular basis, you'll receive a full 
refund. Promptly. And without question. 
This is the fairest way we know to prove to 
you how well this new program works. 

To order, just send your name, address 
and post-dated check for $9.95 to The 
Charleston Program, c/o Green Tree Press, 
Inc., Dept. 727, 3603 West 12th Street, Erie, 
Pa. 16505. 


Green Tree Press is a member of the Erie, Penn- 
Bank and 


sylvania Chamber of Commerce. 
business references are available upon request. 
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@ WAITING 


continued from page 106 


drab light blue, the walls were nonde- 
script, as if the room didn’t want to be 
noticed or identified as what it was. 
An oversize couch of leatherette mate- 
rial slouched against one of the walls. 
Over it hung a framed print of a rainy 
Paris evening. 

He remembered once when June put 
up quite a fight with a street artist in 
Paris. The man’s badly chipped teeth 
made his request for a hundred dollars 
seem poignant. June offered him ten 
dollars. Finally, June gave the artist 
forty dollars, ten for the painting and 
thirty because he limped and had a 
bad cough. She added nothing for the 
bad teeth. The painting hung in the 
living room now. 

June did all the business negotia- 
tions on trips and at home, too. Two 
dollars short one month on her bank 
statement, she went over the figures 
for half a day until she found the dis- 
crepancy. Sitting at her Shaker desk 
in the bedroom, papers strewn about, 
she was Eisenhower planning the in- 
vasion of Europe. Once Alan brought 
her a cup of tea while she was at work 
on the bills. It was boiling hot, so 
they’d made love instead. “I'll murder 


you,” she said, “if you make me lose 
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Finally... 
Dry rex islam eo mareleten 








my place.” It was twenty-five years 
ago. Her hair was darker then, with 
only a few gray streaks. 

June wouldn't have given a dollar 
for the print in the waiting room. 

Sucking himself from the grip of the 
leatherette couch, he leaned forward to 
pick up a magazine. Why did this wait- 
ing room have magazines on boating? 
Pamphlets on eyesight and smoking 
didn’t interest him either. 

He decided to hate the table that 
stood near the couch. All the furnish- 
ings in the room were obviously scav- 
enged from garage sales. He added a 
second good reason for hating the hos- 
pital. Someday he would burst in on a 
meeting of the board of trustees and 
let the members know what their 
proud, high-class hospital was really 
like. Your nurses are jokers! Even the 
Salvation Army would reject your fur- 
niture! And there’s more! He was sure 
there was more. 

A middle-aged man wearing a Dodg- 
ers jacket walked in. Sitting on a 
bench, he asked, “How long you been 
waiting?” 

Alan said, “About an hour.” 

“Who is it?” 

“You mean—operated on? My wife.” 

“What kind of operation?” he asked. 

“An operation.” 

“(ll shut up. I know how tough 































these things can be.” 

“Tm sorry.” 

“It’s okay. My wife is in for a 
thing and I’m a wreck. She went 
three hours ago.” 

“She'll be okay.” 

“It’s a damn pain in the neck 
exclaimed. Standing slowly, he we 
the window and looked out. A mo 
later, he wheeled around and he 
for the door. Before leaving, he a 
“Why does it take three hours?” 

He hadn’t fooled Alan. Alan kn 
hospital shill when he saw one 
looked at his watch. It was al 
eleven. If June was down there for 
hours, he’d give her hell. Mr. Dos 
Fan was coming unglued because 
little thing. Alan had a big thir 
worry about. 

June never did things halfway 
his wife. When they’d moved to 
fornia she didn’t settle for a nice h 
home with five bedrooms and t 
baths. They had to move to a c 
with a thousand bedrooms anc 
Olympic pool. How about six or 
trees that kept dropping fruit intc 
pool? He didn’t need a loquat tre 
back so that it could drip sap. He 
proud of all the fruit, he had to a 
that. The Valencia oranges tasted 
liquid sugar with a faint bite. If se 
thing happened to June, who wa 
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ays giving fruit to their friends and 
eighbors, Alan would have to keep 






ating fruit twenty-four hours a day. 
Thy would he need eight bedrooms? 
he wouldn’t dare die and saddle him 
ith eight bedrooms. One kid and 
ght bedrooms! He made a face at the 
irought of the overstocked freezer. 
hey had half a cow in that freezer. 


‘ow could he 
at half a cow 
lone? And Rob- 
y, their son, 
‘ouldn’t help. 
his was his 
ear to be a veg- 
tarian. June 
ad some nerve 
etting sick dur- 
ig a vegetarian 
ear. 

At eleven for- 
y-two Alan de- 
ided to march 
own to the op- 
rating room. 
Listen,” he’d 
ell her point- 





fund-raiser in Los Angeles 


lank, “if you do anything dumb, I’m 
hrough with you. I mean it. I’m not 
laying games. You’d better come out 
f this in perfect shape, or I don’t want 


9 know you.” 


The surgical crew might try to throw 
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him out, but he’d get out the whole 
message. He’d go on with his tirade 
until every atom of anger had boiled 
over. He’d yell at her for not taking 
care of herself, for not going to the 
doctor as often as necessary, for not 
eating right, for not sleeping right, for 
smoking all those years she’d smoked, 
for her three vodka martinis a year, 
for working too hard, for driving 
a foreign car, for liking bright 
red, and for hating Brussels 
sprouts. People who ate Brussels 
sprouts lived to be a hundred. 
The aerobics class was a stupid- 
ity. The guitar lessons in 1976 
were just the dumbest activity of 
the year. Didn’t she know that 
strumming on guitar strings 
weakened the fingers and sapped 
the whole body? 

Still wearing his greens, the 
doctor walked into the middle of 
his mental tirade. It was a quar- 
ter after two. He said, “I think 
we got it all.” 

Alan jumped up. “It was a long 
operation.” 

“She'll have some pain for a while, 
but all the junk is gone.” 

“Thanks so much.” 

“She’s in recovery. We gave her a lot 
of anesthetic. She’ll be out for a while.” 
“When can I see her?” 


aseline® Intensive Care® Hand & Nail Formula 
Lotion. It softens eee dry hands and helps 
strengthen nails. All at t 
Formula has moisturizers for your hands and Keratin, 
the protein found in healthy nails. Gently massage 
Hand & Nail Formula into your hands and each nail to 
give hands and nails the treatment they deserve. 
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“Take another nap. I'll be back to- 
night. I suppose you'll be here.” 

He and his greenness went. Alone 
again, Alan accepted the good news 
matter-of-factly. Had he ever expected 
anything less than good news? He was 
free again to finish telling June the 
real facts of life, the really important 
stuff. Did she have the faintest idea of 
what she'd put him through? Could 
she know any part of the agony of his 
three sleepless months? Was she at all 
able to experience the knot of pain in 
his stomach when she cried? Would 
she have dared undertake the whole 
experience had she known what he 
had gone through since the green 
clowns had walked in? She’d spent her 
day in Valium heaven. His day was a 
misery. For the six and a half hours 
that he was an open wound he’d never 
forgive her! He’d blast her! 

First, however, he would smile at 
her, inhale her pallor, touch her hand, 
grasp it firmly and then brush his lips 
against her cheek with a kiss made of 
moist dew. & 


“Uncle Miltie” has been a star of 
vaudeville, radio, film and television 
for over half a century. His new hu- 
mor collection, “Milton Berle’s Private 
Joke File,” is being published by 
Crown in October. 
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SURGEON GENERAL'S WARNING: Cigarette 


© Philip Morris Inc. 1989 


Smoke Contains Carbon Monoxide. 
Kings: 5 mg ‘‘tar;’ 0.5 mg nicotine 
av. per cigarette by FIC method. 
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“Bibbidi-Bobbidi-Boo” —the first collector's plate ever reviewed and approved 
by The Walt Disney Company Board of Review 
Actual diameter: 8'/2 inches 


©1988 Knowles® 
°The Walt Disney Company 


A rich Disney legacy. . . 
a Bradford Exchange recommendation 








Relive a magical moment from one of the best-loved Dis- 
ney movies of all time. “Bibbidi-Bobbidi-Boo,’ a historic 
new limited-edition plate inspired by the Disney movie 
Cinderella, is available now — and it looks like a smart buy. 
Here’s why Bradford recommends it: 


“Bibbidi-Bobbidi-Boo’ is an important first issue — the first 
collector’s plate ever reviewed and approved by the Walt 
Disney Board of Review. 


It’s an important work of art by Disney artists Willie Ito 
and Lisa King, based on original cels from the movie. 
Attesting to its importance, each plate is hand-numbered 
and accompanied by a Certificate of Authenticity. 


It has the potential to appreciate in value. The edition of 
“Bibbidi-Bobbidi-Boo” is limited to a maximum of 150 fir- 
ing days. Once the edition closes, collectors’ demand could 
exceed the supply of plates and force asking prices sky- 
high. 


The Bradford Exchange ... picking winners since 1973. 
Worldwide, limited-edition plates are the only collectibles 
traded on an organized exchange. And with offices in the 
United States and nine foreign countries, Bradford is at the 
very heart of this exciting international market. That 
means Bradford analysts can often spot trends in 
the making. 


©1989 BGE 


“Bibbidi-Bobbidi-Boo’ 


The Bradford Exchange 
Trading Floor 

9345 Milwaukee Avenue 
Chicago, IL 60648 


e enter my order for “Bibbidi-Bobbidi-Boo.” I understand 

d send no money now. I will be billed $29.90, plus $2.79 

ge and handling, when my plate is shipped. (Limit: one 
per customer.) 





If, for example, you had followed one of our major recom- 
mendations in 1978, you would have bought “Scarlett” from 
the Gone With the Wind series at $21.50 — a plate that now 
trades at $290.00*. More recently, if you had acquired “Pao- 
Chai,” the first porcelain collector's plate from China, you 
would now own a plate valued at more than twice its 1986 
issue price. 

Like any marketplace subject to the laws of supply and 
demand, the plate market is ever-changing. Not all plates 
go up in value; some go down. But right now, Bradford 
Exchange analysts rate “Bibbidi-Bobbidi-Boo’ as one of the 
year’s top prospects . . . and we'll back up your purchase 
with our 365-day money-back guarantee. 


The Bradford Exchange 365-Day Guarantee: Within one full 
year after you receive your plate, you may resell it to us if 
for any reason you are not completely satisfied. We will issue 
you a refund check (or credit your account if you paid by 
credit card) for everything you have paid, including postage. 


To acquire “Bibbidi-Bobbidi-Boo” at its $29.90 issue 
price—backed by our 365-day guarantee—simply fill out 
and mail the order form provided. Send no money now. You 
will be billed when your plate is shipped. But don't delay 
if you're interested. The time to get “Bibbidi-Bobbidi-Boo” 
is now — before it has a chance to increase in value. 

*As reported in the Bradford Exchange Current Quotations®, Vol. 17-1. 
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“Am | sick 
or amt tired?” 
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WHY AM 1 SO WORN OUT? 


It’s a question that can keep you awake nights, 
and it’s one that more women are asking 
themselves as they drag through their daunting days. 
Considering that most women now have jobs out- 
side the home—and put in over twenty hours per 
week on housework—it’s hardly surprising that 
fatigue seems epidemic. 

Among complaints patients bring to doctors, only 
colds, flu and headache outrank tiredness, says Mar- 
garet Spear, M.D., an internist who specializes in the 
care of women and adolescent girls in State College, 
Pennsylvania. 

A good night’s sleep or a few days off is the best 
medicine for an energy crisis brought on by over- 
work. But tiredness that won’t quit is more worri- 
some. Fatigue can sometimes signal the presence of 
serious diseases, physical and mental, ranging from 
iron-deficiency anemia to cancer to clinical depres- 
sion—especially if other, more alarming symptoms 
are also present 

In the last few years, doctors have recognized two 
disorders that may explain some previously undiag- 
nosed causes of fatigue. One, chronic fatigue syn- 
drome (CFS), is signaled by debilitating fatigue that 
lasts for at least six months, accompanied by fever, 


There are plenty of 
reasons for that sluggish, 
I-can-barely-drag-myself- 
around feeling. Find out 
the latest on the fatigue 
epidemic . . . and the 


best ways to fight it 


sore throat, body aches and a number of other 
symptoms. Although some experts believe CFS is not 
uncommon, only a few thousand cases have been 
confirmed to date. Some victims have been shown to 
have higher-than-normal levels of antibodies to the 
Epstein-Barr virus, which was once—but is no long- 
er—considered the main cause of CFS. 

The second disorder, fibromyalgia—sometimes 
called fibrositis—causes fatigue and muscle and joint 
pain. More common than CFS, doctors say it may 
affect up to six million Americans. Interestingly, a 
recent study reported at this year’s meeting of the 
American College of Rheuma- 
tology suggests that fibromyal- iy) 
gia and CFS may actually be the 
same disease. 

But for all the recent head- 
lines about these diseases, psy- 
chological disorders—principally depression—re- 
main the key culprits in fatigue. And where no 
physical or psychological cause can be pinned down, 
lack of exercise or poor diet are often to blame. 

An ongoing study at the University of Connecticut 
School of Medicine’s Fatigue Clinic has been focus- 
ing on patients whose chronic weariness cannot be 
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attributed to overwork or a lingering flu. Results to 
date have shown that depression is the — (continued) 
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(continued) underlying 
cause in over half of the 
277 participants. Another 
15 percent have been 
shown to be suffering from 
panic attacks or somatiza- 
tion disorder, in which pa- 
tients develop an array of symptoms for which no 
medical cause can be found. 

Another recent report also suggests that emotional 
factors may play a role in chronic fatigue. Researchers 
at Brooke Army Medical Center, at Fort Sam Houston, 
in San Antonio, Texas, compared 102 fatigue patients 
with a control group. They found that 80 percent of the 
fatigued patients had psychological test scores sugges- 
tive of depression, anxiety or both, compared with only 
12 percent of the controls. 

So are you sick or are you tired? In order of their 
urgency, let’s take a closer look at the possible reasons 
for that worn-out feeling. 


ill 





The new mystery malady 


Chronic fatigue syndrome usually comes on sud- 
denly, bringing with it typical flu symptoms—over- 
whelming tiredness, headache, sore throat, low-grade 
fever, weakness, tender lymph glands, muscle and 


“Once doctors regarded 

a diagnosis of fibromyalgia 
as a polite way of saying, 
Tts all in your head.” 


joint aches, and an inability to concentrate. Some pa- 
tients also complain of sleep disturbances, forgetful- 
ness, irritability, confusion and depression. 

Consider the case of Lynn Finch, who was working 
as a nursing supervisor in an Oregon hospital when 
she came down with pneumonia in 1978. She hasn’t 
been the same since. After her recovery, she had to 
quit work because—in addition to being tired all the 
time—her muscles and joints ached and she had a 
constant low-grade fever and a sore throat. 

Lynn was treated for depression but couldn’t toler- 
ate the drugs. Whenever her symptoms subsided, she 
tried to return to work, but inevitably the fatigue, 
achiness and depression forced her back to bed. Her 
fatigue is still so overwhelming that all she can man- 
age to do is light housework. She even has to use a 
wheelchair to get around the supermarket. 

Lynn’s case may sound extreme, but it illustrates 
how different CFS is from ordinary fatigue. Experts 
admit they don’t yet know exactly what CFS is, so they 
don’t have a treatment for it. There is no specific test 
for CFS, and doctors won’t even consider a CFS diag- 
nosis unless weariness persists for at least six months 
and is so severe that patients must cut their daily 
activities in half. Even then, a host of other causes, 
from cancer to Lyme disease to multiple sclerosis, 
must be ruled out. 

The notion that an undiscovered illness might be the 
cause of long-lasting fatigue stems from a 1985 epi- 
demic near Lake Tahoe, Nevada. Local doctors found 
that many of their tired patients had antibodies to the 
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Epstein-Barr virus (EBV), the bug that is usually the 
cause of infectious mononucleosis, and suggested that 
a condition they called chronic Epstein-Barr virus 
might be to blame. EBV seemed a likely culprit—until 
researchers found that approximately 90 percent of all 
adults, tired or not, have antibodies to the mono bug, 
indicating that most of us were exposed to it early in 
life, whether we developed symptoms or not. At that 
point, chronic Epstein-Barr virus was discarded as the 
explanation for long-lasting fatigue. 

But researchers had come across some puzzling 
cases of fatigue that couldn’t be ascribed to psychologi- 
cal problems or known physical illnesses. In addition 
to being extremely tired, these patients had sore 
throats and many other flu-like symptoms. In 1988 
this mysterious malady was officially designated 
chronic fatigue syndrome (CFS). Although the disorder 
remains a puzzle, researchers have found a few clues: 
M@ Many CFS sufferers have antibodies to a newly 
identified virus, human herpes virus 6 (HHV6) as well 
as Epstein-Barr. 

@ Since many healthy people also have antibodies to 
the two viruses, it seems unlikely that either causes 
CFS. But having high antibody levels to one or both 
could signal an immune-system problem that might 
explain CFS or the reactivation of either HHV6 or the 
Epstein-Barr virus. 

@ Between 50 and 80 percent of people with CFS have 
a history of allergies—compared with only 17 percent 
of the general population. This has led some research- 
ers to speculate that the immune systems of people 
with CFS may overreact to allergens and viruses. 

@ Some CFS patients have abnormally weak “natural- 
killer” cells; these are the immune system’s first line 
of defense against viral infections. But researchers 
don’t yet understand how this relates to CFS. 

Hi Some CFS patients have a history of depression or 
anxiety disorders, but so far, doctors don’t know 
whether this is a coincidence or if it indicates that CFS 
and these psychological disorders are related. 

Either way, living with CFS isn’t easy. But Lynn 
says she has adjusted to the idea that “I’m going to 
have certain limitations for the rest of my life ... 
unless they find a miracle treatment for CFS.” 


Aches and pains 


Fibromyalgia—with its attendant muscle pain, dis- 
turbed sleep, morning fatigue and stiffness—has al- 
ways been a controversial condition. Although pa- 
tients’ lab tests and X-rays are normal, they are often 
told they have arthritis, according to Don L. Golden- 
berg, M.D., chief of rheumatology at Newton-Wellesley 
Hospital in Newton, Massachusetts. Most patients— 
mainly women between twenty-five and fifty—suffer 
for years, going from one doctor to another seeking an 
explanation for their aches and pains. 

A number of new studies have established that fi- 
bromyalgia can be diagnosed by the presence of a 
number of tender points at the shoulders and knees 
that hurt when pressed. Rheumatologists (joint and 
muscle specialists) claim fibromyalgia is the most com- 
mon condition they treat, but until recently, most oth- 
er physicians regarded the diagnosis as a polite way of 
saying “lady, it’s all in your head.” 

Depression does appear to be more common than 
normal among patients with fibromyalgia, and some 
experts theorize that it may be related to certain sleep 
disturbances and stress. But most rheumatologists in- 
sist that the disorder is largely physical (continued) 
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Read how this 


Remarkable “Cold Hot” Therapy 


relieves pain 
for millions. In minutes. 


Many people know that hot 
baths, heat lamps and electric 
pads provide fast, temporary relief 
from stiff, sore aching muscles 
and minor arthritis pain. What 
they don’t know is that cold com- 
presses and ice packs can also be 
extremely effective. In technical 
terms, “both heat and cold act 
selectively on free nerve endings 
in the tissue and on peripheral 
nerve fibers to increase the pain 
threshold’* 

While Icy Hot is not a clinical 
substitute, it does offer its own 
unique type of cold and hot ther- 
apy. It is available as an easy-to- 
use cream in tubes and jars, as 
well as a no-mess stick. 


Cold begins to soothe 
muscle and joint pain. 
Heat takes over 
to bring deep down relief. 

As you rub Icy Hot on, menthol, 
one of its two active ingredients, 
creates a soothing sensation of 
coolness that begins to bring relief. 
In minutes, Icy Hots second pain 
fighting ingredient, methyl salicy- 
late, goes to work. You experience 
a pleasant feeling of warmth from 
the increased flow of blood to the 
upper layers of your skin. This 


Please read and follow label directions 
*U.S. PHARMACIST, January, 1987, p. 77 


AM I SICK 


continued 


and can be treated successfully with 
heat, massage, and sprays or injections 
of anesthetics or cortisone. Stretching, 
exercise, biofeedback and hypnosis can 
also help. 


Dragging you down 


Jeanne Smith, a Connecticut beauty 
salon owner, was exhausted for more 
than a year. “I was so tired I could 
barely get to work,” she recalls. 
Jeanne had “changed doctors like 
you change underwear” before she dis- 
covered the source of her fatigue. 
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dual-action sensation of icy cool- 
ness, followed by one of pene- 
trating warmth, is what relieves 
your pain. It's as simple as that. 


Icy Hot goes to work 
in minutes. 
Relief lasts for hours. 

If you, or any member of your 
family is suffering the agonies of 
sore, aching muscles or minor 
arthritis joint pain, put a stop to it 
at once. Rub in Icy Hot. In less 
time than it takes to read this 
message, you will feel its active 
ingredients begin to bring com- 
forting relief to the affected areas. 

So for fast, temporary relief from 
joint and muscle pain, use Icy Hot, 
the dual-action pain reliever. 

If you desire more information 
about the use of hot and cold 
therapies, please write The 
Arthritis Foundation at Box 19000, 
Atlanta, GA 30326. 






sé aes Lega 
d 
Ls api 


Rubs on cool. Rubs in warm. 
Rubs out pain. 





“Most of them told me to lose weight,” 
she says, “but I never believed that 
was the problem.” When she heard 
about the fatigue study at the Univer- 
sity of Connecticut, she volunteered. 
After a thorough exam and a series 
of lab tests, Peter Manu, M.D., assis- 
tant professor of medicine at the Uni- 
versity of Connecticut School of Medi- 
cine and a member of the study team, 
confirmed that Jeanne’s_ tiredness 
stemmed from depression. It had been 
triggered by a long period of severe 
stress—a three-year timespan during 
which she and her husband separated 
and then divorced. Jeanne began tak- 
ing antidepressant medication and 
within months lost twenty pounds and 













































regained her former energy. 
Depression is often the outcor 
prolonged stress. But it also ca 
triggered by seasonal changes, 
symptoms appearing in fall and w 
and disappearing during spring 
summer. This form, called season 
fective disorder (SAD), may be d 
the impact of light on brain hor 
and is often treated with oe 
special lamps that emit light tha 
mics the rays of the sun. 
Yet another variant, dysthymi¢ 
order, or chronic low-grade depres 
has few symptoms other than fat 
low energy and poor self-est 
Dysthymic disorder often begin 
childhood or adolescence and pet 
through adulthood. Many pati 
have a family history of depressi¢ 
manic-depressive disorder, in w 
depression alternates with overacti 
Most forms of depression cat 
treated with antidepressant me} 
tion, with or without psychotheray 
tell my patients to be glad if de; 
sion is the problem,” says Manu. “ 
treat that. If it is chronic fatigue 
drome, we don’t have a cure.” 





Use it or lose it 


Paradoxically, inactivity can wear 
out. “People who are sedentary 
sluggish, feel mentally and physi 
‘down’ and lack physical energy,’ 
plains Harvey Simon, M.D., auth) 
The Athlete Within (Little, Bri 
1987) and assistant professor of n 
cine at Harvard Medical School. | 
of exercise can lead to decrease 
muscle mass, bone-calcium den 
blood volume and heart-pumping 
tion. Exactly how these phy 
changes translate into fatigue 
known, but, says Simon, “if you. 
motivate people to stick with a 
gram of regular physical exer 
they'll begin feeling better in fou 
six weeks, and after two to t 
months fatigue will vanish comp 
ly.” Exercise also helps lift depres 
in some cases, so it may fight fat 
on more than one front. 

Simon recommends starting 
slowly by walking, biking or sv 
ming for twenty minutes three tim 
week and gradually building up t 
minutes daily. 


Running on empty 


Poor nutrition can cause fatigue, 
in the U.S. such deficiencies are ra 
responsible. However, unhealthy 

ing habits can sap energy. Here’s } 
Dieting: No scientific doubt abou 
cutting calories can make you tiré 
as well as moody, irritable and uni 
to concentrate. (contint 
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SEASON TO SEASON... 
A STRATOFLEECE JACKET iS 
YOUR KEY TO COMFORT 


Adapt effortlessly as the seasons change, 
with this versatile topper. From BLAIR, it’s 
yours to try seven days free. 


Layer it over everything. . . light tops to 
bulky sweaters. Pure pleasure to cuddle 
into, double-faced Dacron’ polyester knit 
StratoFleece™ will keep chills at bay. 


Forget expensive dry cleaning. . . just spin 
it through the wash. 


Six seasonless colors... one perfect for you. 
Order now and take advantage of our 
special introductory price of less than $20. 


SATISFACTION GUARANTEED. 

ABSOLUTELY! // your Jacket ever fails 

to perform to your satisfaction, return it 
Sor @ full refund or replacement 


Call Toll Free 
Mon. - Fri. 9 to 9 


* TM i 
Du Pont reg Sat. 9 to 5 Eastern Time 


7 DAY FREE TRIAL 
Y ES! J Please rush my StratoFleece 
Jacket from BLAIR for a week’s 


FREE TRIAL. hen I'll send just $19.85 plus 
handling and shipping — or return the Jacket at 
my expense and owe nothing. 


TO SAVE EVEN MORE, I've enclosed my 
payment now so BLAIR pays ALL handling and 
shipping costs. All my money will be instantly 
refunded if I'm not pleased. 

TO ORDER: 1. Circle your size. 


2. Check ( “) color wanted. 


SMALL MEDIUM LARGE XLARGE XXLARGE XXX LARGE 
(8-10) (12-14) (16-18) (38-40) (42-44) (46-48) 





WINTER 
MAUVE oe ete a sane ROYAL 


BLAIR 1989 


ONE JACKET TOTAL $19.85 

















GPP-M 

Mrs 

| Miss 
(Please print clearly) 
Address Apt. # 
City. State Zip 
Home Phone No. ( ) 
Credit orders subject to approval OFJ-F9 


Mail today to: BLAIR®, WARREN, PA 16366 


Offer Good Only in Continental USA Made in USA or Imported 






















































Give Your Child The 













dvantage You Couldn't Ha 
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“Steet > 
Vh. 
——WARRANTY TO Coa > 
ap WARRANTY TO CoMe~ 
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( Good Housekeeping + 
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CEMENT oR neruNo IF OE 


Franklin products have been selected and approved 
by some of the finest schools in America 


©1989 Franklin Computer Corp., Mt. Holly, NJ 08060 


@ AM I SICK 


continued 


Psychiatrists say long-term dieting is 
especially likely to cause these prob- 
lems. 

Erratic eating: Most women need at 
least 1,500 calories per day, but even if 
you take in more, certain habits can 
bog you down. “You are more likely to 
be tired if you have coffee for break- 
fast and yogurt for lunch and pack in 
all your food at night,” says Mona Sut- 
nick, R.D., a spokesperson for the 
American Dietetic Association. “You’re 
running on empty all day.” 

Iron deficiency: Most women don’t get 
the recommended dietary allowance of 
18 milligrams daily, but few develop 
outright iron-deficiency anemia. Some 
women can be anemic and feel just 
fine, but others, with only a mild defi- 
ciency, can barely drag themselves 
around. Iron deficiency is easily treat- 
ed with supplements. Too much iron 
can be harmful, however, so check 
with your doctor before taking any 
more than the amount in a daily mul- 
tivitamin-plus-iron capsule (usually 18 
mg.). 

Caffeine: A lot of caffeine can make 
you tense, and tension is tiring. The 
stimulating effect of caffeine can also 
cause fatigue by robbing you of sleep. 
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Give your child the revolutionary Franklin Elementary Spelling 
Packaged with Webster’s Illustrated Elementary Dictionary, it builds 
skills and enthusiasm for learning in an entirely new way. | 

The Elementary Spelling Ace takes into account the unique sp 

patterns of kids 6 to 12. So when they punch in “jeraf,” i 

back “giraffe” — along with the dictionary page nut 

where they can look up the word. More thai 

50,000 words from WMervuam-Websir® are { 
in the Elementary Spelling Ace. 

What’s more, the Elementary Spe 
‘Ace will incorporate children’s weekly wo 
into a variety of educational games that wil 
them “ace” spelling and vocabulary quizzes. 

Look for the Elementary Spelling Ace at fi 
stores everywhere. You want the best for your chilé 
when it comes to learning, the best is Franklin. 


Epcpgp tetas 


The Electronic Reference Company ™ 











a day. If that doesn’t help, your dé 
probably can. Whether fatigu 
brought on by outright illness or r 
subtle emotional or lifestyle probli 
help is almost certainly available 
whatever may be wearing you out 


Sugar: Battling fatigue with sweets is 
self-defeating, since dietary sugar raises 
blood sugar levels briefly, then causes 
them to plummet. Sugar can also con- 
tribute to fatigue indirectly, when a 
woman deprives herself of healthful 
food to make up for the nutritionally 
empty sweet calories she has consumed. 

Still tired? Get some rest—or some 
exercise—and eat three square meals 


Paula Dranov, a New York—be 
writer, contributes to many nati 
publications. 


Are you getting enough sleep? 
Do you sleep a lot more on weekends than during the week? Are you difficult to rouse’ 
you fall asleep when you don’t want to—at movies, the theater, lectures or concerts? If 
answer yes to any of these questions, you need more sleep. 

Most of us need between seven and nine hours of shut-eye a night, says Thomas F 
M.D., director of the Sleep Disorders and Research Center at Henry Ford Hospital, in Det 
Roth says people who think they can manage on less are cheating themselves and will 
the price with daytime drowsiness. 

Our bodies operate on natural biological rhythms that control when we're sleepy 
when we're not. Most of us tend to be sleepiest between two and six A.M., and many pe: 
also wind down between two and three P.M. These lulls have often been blamed on dip 
blood sugar, and Roth notes that the symptoms of low blcod sugar (hypoglycemia) 
include tiredness. However, the mid-afternoon battle to keep our eyes open occurs, he s 
simply because we're programmed to drowse at that time. (The siesta was probably inve! 
to cope with this phenomenon.) 

Few of us can take a siesta, but you can give yourself a break—run an errand, stre 
move around your office. And remember: Food won't help. Not even fruit or other hea 
snacks can compensate for inadequate sleep. And, as far as sweets are concerned, the v 
to the candy machine will do more to pep you up than anything that comes out of it! 
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GLEAN, YET SOFT: 
THE TWO FACES OF 
BASIS* 


The ideal soap should give 
you the perfect balance of really 
clean, yet soft skin. 





SOAP MET WIZ 


Basis is such an ideal. 

It deep cleans your skin, with- 
out stripping it of precious moisture. 
And leaves it soft, but not greasy. 


BASIS = 


— 


Recommended by dermatolo- 
gists, Basis is pure, mild and very, 
very gentle. 

Its gentle cleansers clean thor- 
oughly, removing dirt and make- 
up deep in the pores. 


BASIS = 


SQAP 


Yet it also has just the right 
amount of emollients. So it helps 
maintain your skin’s moisture 
level. Leaving behind only clean, 
glowing, silky soft skin. 


BASIS = 
Whether you have normal, 
dry, oily or sensitive skin, there’s a 

Basis made just for you. 


Made to leave your face in an 
ideal state: clean, soft, beautiful. 


Look for Basis in the specialty 
soap section of your favorite store. 


Belersdort inc Norwalk CT 06856-5529 © 1988 
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a | Imagine a dress shoe so 
Ou ve () % comfortable you don't care if your 
| “wee flight is at Gate B-2 or B-32. 
a \ We at Rockport imagined just 
VV G Ore OU Eo such a shoe four years ago. Ever 
es since, our designers and engineers 
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ye aa Introducing The Walking Pump™ 
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) The challenge was to take our 
‘ness walking technology and 
Yess it for business. 

) The result is the first women's 
Hess shoe born to walk. 

) The result is you can now dress 
icely when you travel, and walk to 
Hork in actual shoes. 
And shop forever without 


arguments from your feet. 

Other shoe companies talk about 
"comfortable" pumps. Let them. 

This is Rockport talking: The 
Walking Pump integrates seventeen 
different technologies that support, 
stabilize, comfort, energize fad 
unify the biomechanics of walking. 

Yes, it took us four years to do it. 


trademark and ROCKPORTS MAKE YOU FEE 


But you do have to walk before 


port shoes are dress, casual 
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WANT UP-TO-THE-MINUTE 
STYLE? HERE ARE THE 
HOTTEST WARDROBE | 
MUSTS TO TAKE YOU / 
THROUGH THE SEASON /4@ 


















® From one of the 
most innovative fashion 
designers, Norma Kamali, 
comes this year’s new basic 
for great bodies—the uni- 
tard. A cross between ski 
pants and a gymnastics outfit, 
this sleek number replaces last 
year’s leggings and tee. 

Also in: shoes with low, con- 
tour Louis heels. Whether you 
opt for this eighteenth-century 
style in a fat or skinny width, 
know that you'll pack the most 
punch with suede. 


@ Suede is overtaking leather this 
year. Go for pants, jackets, vests, 
shoes and boots in warm chocolate, 
whiskey and terra-cotta. 
® Remember John Lennon's fa- 
mous round glasses? Well, circular 
specs are all the rage again, a bit 
smaller this time and best in wire 
rim and tortoise shell. 

Another sensation? Short hair! 
Top models like Linda Evangelista 
and the new James Bond girls— 
Talisa Soto and Carey Lowell— 
started snipping first, and now 
everyone is cutting it short. 


PS. 4 


Text by Linda Fears 





@ The hippest way to keep toasty when the 
temperatures plummet? In an ultra-warm, ultra- 
chic shearling coat. They've replaced fur, leather 
coats and down as the most-coveted winter wrap. 
Every designer is turning them out in all lengths 
and all price ranges. And this year’s shearlings 
have more style than ever, with roomy raglan 
sleeves, big shawl collars and turned-back cuffs. 
Classic buttery caramel is our favorite shade. 

@ Extra autumn necessities: drawstring duffel- 
shaped bags in all sizes; wool, suede and leather 
gloves; and crystal-studded jewelry. 
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No PRESERVATIV 


rie’s: Salad dressings made with real ingredients like fresh, cultured, low-fat buttermilk and fresh sour cream. 
pt fresh because Marie's is refrigerated in the produce section. So pick the salad dressings 
fresh they taste as delicious as the vegetables you pick. Pick Marie’s. 


\THE PRODUCE SECTION 


delicious recipes, serving suggestions and valuable cents-off coupons, write: “Pick Marie’s” Booklet, P.O. Box 8451—L] Clinton, [A 52736 


ted availability in the Western U.S. CAMPBELL SOUP CO. © 1989 






© framesi 


Milan, Italy 


Gia 


Imported from Milan, Framesi is the world’s most 
believable haircolor. With a semi-permanent haircolor 
service, receive a free 2 oz. bottle of Ravivett 
shampoo color to insure that salon fresh color 
between visits. 

Ask Your Salon or 


Call 1 » 800 - HAIR »- CARE 


DAVID DREW BUMBLE & BUMBLE WITH LOVE B’ANNE CHEVEUX 


Los Angeles New York Phoenix San Francisco 


OOOO 














by Carolyn B. Noyes. Produced by Karen J. Reisler 


Chic Sheets 
tobe tied 


Sheets don’t belong just in 
bedroom anymore—now 
ey've taken on a trendy twist! 
's*how to use them to 
cheer up a chaise or cover 
loveseat in an instant 






your favorite chair need a face-lift, but you don’t want to go the whole 
olstery route? Do you want to add a jolt of color to a living room or 
om with a drab decor? It’s a cinch to give your home a quick shot of chic— 
n ordinary bedsheet and a few simple knots. And there’s no sewing know- 
needed! Slipcovering with sheets lets you avoid the waiting time involved 
custom-ordered fitted covers. 

lid hues to choose for autumn? Go for darks—cypress green, magenta and 
black—just a few of the in tints available from Wamsutta’s fall line. If 
e into prints charming, French country florals and paisleys are all the rage 
Look for Palais Royal’s Le Carré collection. 

r tabletop skirts and pedestal-table covers, use a 106x106-inch sheet. A 
06-inch sheet will cover most straight-back, folding and dining-room chairs, 
armchairs and chaises; this size can also be used to fashion window swags 
sanopy bed drapes. For a swag, center fabric and drape over valance hooks; 
h a bow at each corner. Decorate bedposts by folding the sheet in half 
hwise, pull up at corners and tie around top of post. To wrap up more new 
;, follow the instructions and diagrams below. 





S 

t fabric lengthwise over chair, leaving 

jh to drape over back and around legs. Tie 
jareo knot at top back of chair. (To make a 
knot: Lap left side over right. Fold each 
ver, creating a double fold of fabric; knot 

) At the bottom, wrap excess skirt fabric 

d chair legs; tie, hiding knot inside. Balloon 
out in the back. 





Cover 58,910 square miles in 112 pages and stock 
up on great suggestions for a vacation you'll remem- 
ber for a lifetime. Call or send us this coupon for your 
free copy of our Georgia On My Mind Vacation Book. 





“\ CHAISE Name 
Center fabric over chaise. Tuck into back and Address 
around sides of bottom cushion, letting excess at City State Zip 





the foot of chaise fall into skirt folds. Tie knots at 
back corners. 


Return to: GEORGIA, Box 1776, Dept. Ljo9 
Atlanta, GA 30301; 1-800-VISIT-GA 


GEORGIA 
myer 





2 fabric centered over sofa. Beginning at 
r back, tuck in fabric behind and around 
ushions, leaving enough fabric covering 
frame and arms. Knot corners. 





shown, ‘Calcutta Blue’’ by Palais Royal. Diagrams, courtesy of Palais Roya 


America’s * 1 
children’s dictionary hy 
has just been made 

even better! 


Widely acclaimed 
by professionals and 
parents, America’s 
favorite dictionary 
for children has 
now been { 
completely 
updated for 
the 1990s. 
—. Thenew 
4 edition 
now 
contains: 
© Thousands of new entries, definitions, and 
P illustrative examples 
© 1100 full-color photographs, illustrations and maps 
© 300 highlighted word histories and language notes 
© More illustrative sentences per main entry 
than any other children’s dictionary 
© Anexpanded section on how to use the dictionary 
«and much, much more. 
eens $14.95 wherever children’s books are sold 
Wag \ MACMILLAN CHILDREN’S BOOKS 
kee) Animprint of the 
; Macmillan Children’s Book Group 








(continued) 


CLASS FOR THE MASSES 


No longer just for the rich and famous, top designer furniture and 
fabrics have made their way into department stores. Pro decora- 
tors have teamed up with well-known furniture manufacturers to 
bring their once-custom designs into homes across the country. 
Mario Buatta, known as the Prince of Chintz for his love of 
traditional English floral fabrics, has worked magic in the homes 
of the likes of Billy Joel and Barbara Walters 


ENGLISH COUNT 
IN AMERICA 


If you love the look of Enj 











country decor, it’s now easier 
ever to check out the late 


romantic home furnishings. 





Laura Ashley, the British fas) 
and home-furnishings design ¢ 
pany, is opening stores across 
country devoted to home fu 
ings and accessories. In additio 
fabrics, wallcoverings and i 
bearing the company’s trade 
florals, the stores will feature 
na, lighting, custom window tr) 
ments and upholstered furnitur 
well as an interior-design ser} 

Five home stores have alre 


opened, in Ridgewood, New 


Got designs on top-of-the- 
line furniture? Three of 
today’s most sought-after 
interior decorators have 
their sights set on you, too 


and now offers his designs through John 
Widdicomb Furniture. Buatta’s English Re- 
gency Collection includes what he hopes will 
become the heirlooms of tomorrow—classi- 
cally styled tables and chairs as well as 
pieces upholstered in his own chintz patterns. 

Another English country aficionado, Mark Hampton, who with 
Buatta redecorated the official White House guest accommoda- 
tions, has designed a thirty-five-piece collection for Hickory 
Chair. Spanning the late eighteenth-century, Regency and early 
Victorian periods, Hampton’s pieces include reproductions 
of his own antiques and a tufted sofa inspired by English 
decorator Syrie Maugham. 


RS. 8 





sey; Alexandria, Virginia; CF 
Chase, Maryland; New York 

and Dallas. Other stores are sch 
uled to open late this year in f 
Buckhe 


lingame, California; 


Georgia; and Kansas City, Missa 
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Tonight Stir Fry! 


Heres a delicious, quick and easy-to-make meal featuring 
Creamette” Spaghetti and Green Giant? Mushrooms. Treat your family with this recipe 
and the other taste-tempting dishes pictured on the adjoining recipe panel. 
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There's more sugar in this raspberry 
than in all these Certs combined. 





All that’s in it for you is great taste. 


ORs ate 







YOU 
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FAMILY 
STAY 


By Sally Squires 


HEALTHY 


New hope for ulcer patients 


A one-two-three punch seems to work best against ulcers, according to preliminary 
research at Houston’s Baylor College of Medicine. Patients with ulcers who took bismuth 
drugs, such as Pepto-Bismol, and antibiotics along with the drug ranitidine, which reduces 
stomach-acid production, healed faster than those who took ranitidine alone. Reason: 
This specific three-drug combo seems to effectively fight a bacterial infection 

called Campylobacter pylori, which some doctors now believe contributes to ulcers. 





Boosting your baby odds 


Longing for the elusive joy of motherhood? 
If you're trying to get pregnant—particu- 
larly if you're undergoing artificial insemi- 
nation or have sex infrequently, and must 
pinpoint your fertile times—you may be 
wondering whether it’s worth trying one of 
the new ovulation prediction kits, such as 
Clearplan and First Response. Yes, says 
Luther Talbert, M.D., professor of obstetrics 
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Mom may 
have had a_ point 
when she said not to exercise 
right after eating. Strenuous, 
post-meal workouts may bring on an- 


Menopause mysteries 


Could the timing of menopause 
indicate how long a woman will 
live? In a recent six-year study of 
more than five thousand women 
conducted by the University of 
Minnesota and Loma Linda Uni- 
versity in California, women who 
underwent natural menopause be- 
fore age forty were two to three 


and gynecology at the University of North 
Carolina in Chapel Hill. These tests, per- 
formed in the privacy of your home, are at 
least 90 percent accurate in detecting the 
hormone changes that coincide with ovula- 


times as likely to die of cardio- 
vascular disease as women of 
similar ages who stopped men- 
struating between ages fifty to fif- 
ty-four. Women who went 


gina-like pain. According to research- 
ers at the Bowman Gray School of Medi- 
cine in Winston-Salem, North Carolina, the 
distress is caused by gastroesophageal 
reflux (GER)—the leakage of stomach 
acid into the esophagus. If you have 
chest pain, see your doctor to rule out 


tion. But your best bet for conceiving, he 
adds, is simple frequency—you and your 
husband should have sexual intercourse at 
least three times a week. 


Two aspirin a day... 


heart disease. If GER is the problem, 
cut back on acid-producers like cof- 
fee and carbonated diet soda, 
and wait at least an hour 
before you exercise. 


You know aspirin relieves headaches and may help to prevent 
heart attacks. Now experts say aspirin may also prevent 
migraines. Doctors at the Diamond Headache Clinic, in 
Chicago, report that taking two aspirin twice a day 
significantly reduced migraine frequency in 50 percent 


of sufferers. 


This doesn’t mean you Should start dosing up on aspirin 
indiscriminately; large amounts can be toxic. And kids should 
be given aspirin only on a doctor’ s recommendation, because 
it has been linked to Reye’s syndrome, an often fatal condition 
in patients under eighteen. The research does suggest, 
however, that the old standby in your medicine cabinet may 
prove to be even more potent than you thought. 
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through menopause between forty 
and forty-four had a 54 percent 
higher chance of dying—and 
women forty-five to forty-nine 
had a 10 percent higher risk. 

Interestingly, researchers found 
that when women underwent sur- 
gical menopause—removal of the 
ovaries or uterus—age did not ap- 
pear to influence the risk of 
death. However, those who re- 
ceived estrogen replacement ther- 
apy (ERT) following surgery had 
a lower risk than those who did not. 
But ERT did not help women who 
uriderwent menopause naturally. 

Though experts don’t know 
why some women have an early 
menopause, smoking cigarettes 
appears to playarole. Regardless of 
when you reach menopause, help 
safeguard your health by avoiding 
smoking and by eating a balanced 
diet and exercising regularly. 
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Home 


The boys of summer have been booed a 
lot lately for drugs, gambling and 
philandering. But Ryne Sandberg of 
the Chicago Cubs and his family 
symbolize old-fashioned values—on 
and off the field. By Mary Huzinec 
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t’s a lazy, hazy, made-for- 
baseball afternoon as 
second baseman Ryne woe are = 
Sandberg, one of the Chicago Cubs’ most ears players, steps up to bat in Wrigley 
Field. Chants of “RYNO! RYNO! RYNO!” bounce off the ivy-covered walls. Thus 
encouraged, the thirty-year-old star promptly belts a double into the left-field corner. 

Sitting just behind home plate is a trio of towheads who are positively roaring for 
Ryno—wife Cindy, twenty-eight, daughter Lindsey, six, and son Justin, five. “Daddy!” 
the kids shriek in unison, jumping up and down. “That’s our daddy out there!” 

During a season when our national pastime has been begrimed by scandals, the 
Sandberg family sounds almost too good to be true. While news reports charge that 
Wade Boggs had a mistress, that Steve Garvey had impregnated two 
girlfriends and that Pete Rose gambled, the Sandbergs seem to be an old- 
fashioned, apple-pie baseball family. Ryne uses part of his $2 million annual 
salary to buy underprivileged children tickets to Cubs’ home games and 
offers cash prizes to charities when he hits or steals bases. And Cindy, who 
put her own college studies on hold to work while Ryne made it to the ma- 
jors, stays home to raise their children. 

Their traditional four-bedroom brick home in a middle-class suburb of 
Chicago is filled with French country furniture and a collection of baseball 
bats and bicycles, plus two dogs and one cat. Not that there aren’t many signs 
of affluence: A Mercedes 300E and a Chevy Blazer sit in the driveway. 

Off-season, they occupy a $750,000 eleven-room dream house in Tempe, 
Arizona. They store their Porsche and a red Mercedes convertible, Cindy’s 
twenty-fifth-birthday present from Ryne, in the five-car garage. 

But if baseball has been very, very good to the Sandbergs financially, it 
does make many demands. Because Ryne’s on the road with the Cubs for 
about three months a year, Cindy must manage the family on her own. “I don’t try to be 
both Mom and Dad,” she says. “I wouldn’t even know how to begin. Besides, Ryne is 
such a great father. I just try to do whatever the kids need.” 

Cindy says she doesn’t fret about the temptations her movie-star-handsome hus- 
band might face on the road. “Sometimes it’s not easy being a baseball player’s wife,” 
she admits. “I do get lonely. But I don’t worry about what Ryne’s doing.” 

Ryne says he often regrets the long-distance lifestyle. “It’s really (continued) 





“Deep down, | always knew Ryne would be a superstar,” says Cindy. Five-year- 
old Justin and six- year-old Lindsey join their mom in the cheering section. But do 
they know their father’s a star? They shrug. “He’s just Daddy” 
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When Ryne isn’t playing baseball 


(continued) difficult not being there. I’ve missed birthday parties, dance 
recitals and Justin’s ball practices. But at least I can keep in mind that if 
I’m gone for afew weeks, I'll be back home for a few weeks. And I always 
know that I can be with my family for the whole winter.” 

Cindy insists that Ryne is that dedicated a dad. “He gets excited about his 
baseball accomplishments, but some of his proudest moments are when he 
can see Lindsey in a school program and say, “That’s my kid up there.’ ” 

Not that the Sandbergs are about to reject the big-league life, mind you; 
it’s what they’ve been hoping for ever since 1977, when they were high school 
sweethearts in Spokane, Washington. Back then, Ryne, who was named 
after Ryne Duren, a 1950s relief pitcher for the Yankees, excelled in football 
and basketball as well as baseball. “My dream was to play a professional 
sport,” he says. “I really thought it would be a long shot.” 

After he graduated, Ryne had his choice of college-football scholarships, 
but he decided to take an offer from the Philadelphia Phillies to play for one 
of their minor-league teams. “Picking baseball was just a guess,” he 
explains. “But I knew it would be a lot easier on my body than football.” 

Ryne’s first stop in the minor leagues was Helena, Montana, where he 
rented a garage that had been converted to a bedroom. Since he couldn’t 
afford to buy a car, he had to walk five miles to the baseball stadium. 


“As far as the female fans.go, my attitude is, ‘Girls, 
you can look all you want, but he’s married to me,’ ” 
says Cindy about her movie-star-handsome husband. 


Cindy gave up her studies at a community college in Spokane to join him. 
They were married in 1979 in Spartanburg, South Carolina, where Ryne was 
then playing. “We had no official plans to get married, but when Cindy came 
to visit, I told her she wasn’t going back home,” Ryne recalls. 

For three years the Sandbergs struggled to make ends meet. “Ryne started 
off making about $500 a month, so we were always broke,” Cindy says. “We 
used lawn chairs for living-room furniture.” 

During the next few years, she earned extra money repairing players’ 
uniforms. “I fixed zippers and sewed rips,” she says. “We used to celebrate if 
we had twenty dollars in our wallet.” 

In 1982, Ryne learned that the Phillies had traded him to the 
Cubs. “I was in shock,” he says. “But after I learned that the Cubs 
needed some infield players, I thought that I might have a shot.” 

His hopes were realized at the beginning of the season when the 
Cubs moved him up to fill an opening at third base. It took Ryne 
two weeks to get his first hit. But in 1983, he was moved to second 
base, where he quickly became one of the best players at that 
position. The following year he batted an impressive .314 and 
earned the National League’s Most Valuable Player Award. Now 
in his eighth major-league season, Ryne has earned six Gold 
Glove awards for outstanding defensive play. 

As for the future, Ryne says he’ll continue his baseball career as 
long as he remains healthy. “I guess I'll play until ’'m in my mid- 
thirties,” he says.“ I haven’t put a time frame on it. I'll be sad 
when the time comes, but I try not to think about it.” 

When her husband retires, Cindy plans to return to college. “Ill 
probably study business, since Ryne and I hope to open a business 





with together,” she says. “It may involve fitness, sports or children. For 
his tearmmates at Wrigley Field, he now, though, we just want to protect what’s important to us—our 
gets plenty of practice at home in the family, our health—and basically, we just try to be happy.” 


backyard with Justin and Lindsey 


It’s a goal that’s probably very much in the ballpark. 5 
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This is the bittersweet : 
story ofRoseanne * 
Barr's roots and 





how she has be- 

. come the fun- | 

ven Mest woman ) 
ae ‘, 
in America. 


She's the champion of sass 
wartare, a true-blue- 
fae ame collar heroine who 


takes no lip from her 





fae OSS, her spouse or 





her. kids. We all know some- 


one like TV’s Roseanne, or think (continued) 


the real 
Froseanne 


By Kathryn Casey » 


“She's naturaty funny. 
look at life as a joke 


Roseanne’s jour- 
ney: The teen- 
ager’s eight-month 
stay in a Utah psy- 
chiatric _ facility 
(lower right) was 
the most painful 
experience of her 
life. After leaving 
there, she moved 
to Colorado and 
worked as a wait- 
ress, cracking 
jokes that eventu- 
ally got her on 
stage at clubs like 
L.A.’s Comedy 
Store (right) 






































(continued) we do. But just how closely does 
Roseanne Connor, the sitcom smartmouth, re- 
semble the real Roseanne Barr? Clearly, the two 
are kin. Tempered by troubled childhoods, 
they've become resourceful wives 
and moms; with a well-timed wise- 
crack, they can discipline a child or 
disarm a bill collector. They even 
share the same home-decorating skills; ; 
like Roseanne C., Roseanne B. has been known io 
camouflage the bald spots on a living-room sofa with an 
artfully draped afghan. 

It looks, however, as if Roseanne-the-Real will never have 
to worry about money again. Now that her show's so 
successful, she’s making more than a million dollars a year. Her 
autobiography, due out soon, had so many advance orders it was a best-seller long | 
before it hit the stores. And she recently wrapped the movie She-Devil, co-starring none — 
other than Meryl Streep. | 

So where do the two Roseannes diverge? How did an unhappy housewife from Denver _ 
become the sharpest, most successful comic of her era? | 

To find out, Ladies’ Home Journal spoke to more than fifty of Roseanne’s relatives, friends 
and associates. They depict someone whose will is as strong as her wit, a striver who has 
rendered laughter from pain and poverty. “She’s naturally funny,” says Mitzi Shore, 

the owner of The Comedy Store, in Los Angeles, where Roseanne 
/ got her Hollywood break. “She’s had to look at life as 


a joke to survive.” cit se 
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The outsider 
“I come from about the worst place in the world—Salt Lake . 
City—and I’m Jewish. So that’s why I’m like this, in case 
you wondered.” 
The house where Roseanne Barr spent her child- 
hood has the look of a set from a classic 
suburban sitcom: a two-story clapboard 
structure with gingerbread trim, an oval 
window and a driveway lined with rambling roses. 
From the time her parents, Jerry and Helen, moved there, three 
months after Roseanne was born, on November 3, 1952, her 
family stood out in the staid, working-class neighborhood. They were 
considered slightly eccentric, “liberals living in a conserva- 
tive city,” says a close family friend. 

Dinnertime in the Barr household, like that of the 
Connors in Roseanne, was a catch-as-catch-can event. 
The table was never set; parents and children grabbed 
plates and ate wherever they wanted. 

Vacations were similarly fly-by-night. “Once, Jer- 
ry came home and told the family they were 
: going to Disneyland,” recalls the friend. The Barrs 
pF — simply threw some clothes onto a sheet on the 


‘She's had to 
to survive.’ / 







living-room floor, rolled it up, jammed it into the 
trunk of their dilapidated car and were off 
to visit Mickey. 

Most of the time, though, life in Roseanne’s 
household was far from carefree. “Money was 
a problem,” says another family friend. “There 
was never enough.” Jerry, a door-to-door 
salesman of religious goods, jewelry and blankets, 
had a heart condition and was often unemployed, so 
Helen took in laundry or baby-sat to help out. 

But living from hand to mouth didn’t make Roseanne 
shy. She was brash and self-confident, a natural leader 
who started organizing neighborhood performances 
when she was in grade school. “She’d gather all of us kids 
together, and we'd put on shows in the backyard, in 
) costumes Roseanne would make,” remembers one play- 
2} mate. “Once, when we were older, she had us paint 
boards like abstract art, and then we tried to sell them on the 
(| street comer. Roseanne was always in charge.” 
| In school, though, Roseanne—a bright girl who was somewhat bored by classroom 
| routine, just like her middle TV daughter, Darlene—showed a different side. She, her sisters, 
| Geraldine and Stephanie, and her brother, Ben, were unquestionably outsiders, Jews in a city 
| where more than 60 percent of the population is Mormon. Says one of Barr's classmates, 
| “After about the sixth grade, the differences are so great that you just stop hanging around 
with the Mormon kids.” The confusion was ex- 

acerbated at home by Helen’s vacillation be- 
+ tween Judaism and Mormonism. “One year 
» the family would celebrate Chanukah; the 
= » next year it would be Christmas, ” a family 
” friend says. 

As a defense, Roseanne developed into 

a clown who entertained teachers and 

classmates with funny stories and quick 

comebacks. At the same time, she was intensely 

private, using her humor to hold others at arm’s length. 

“Everyone knew Roseanne in school because she was so 

funny,” says Sherri Jaggi, one of her best friends in those days. 
“Still, she really kept to herself.” 

That funny-but-shy Roseanne vanished early 
in her sophomore year, when a car struck her 
as she and Jaggi were walking to East High 
School. Roseanne suffered a concussion, 
apparently when the cars hood orna- 

ment hit her forehead, and her legs 

were badly injured. 

_ But the biggest effect of the acci- 
__ dent, both she and her friends now 

"say, was emotional. It was, in fact, a 
turning point in (continued on page 214) 

















From Salt Lake City 
to superstar: Top— 
as a junior at East 
High School, Rose- 
anne was just a 
face in the crowd; 
left her homes—in 
Utah and Colorado, 
and the entrance to 
her mansion in Cali- 
fornia; below—with 
her husband, Bill 
Pentland, who went 
with her from the 
communes of Colo- 
rado to the hills of 
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_ ter was just one more case. But to Rita, it was a 
matter of life and death. And since the police 
bl couldn’t find the man who had so brutally attacked 
aTeVame rl r=4nn ccm Cie ah decided that she would 
have to catch him herself BY MARCIA COHEN 









he minute Rita Baldridge an- 
swered her telephone that Satur- 
day morning, she knew some- 
thing was wrong. Her twenty- 
three-year-old daughter, Jamie, 
was on the line, but the young woman, who 
was normally so cheerful, spoke in a subdued, 
trembling voice. “Mom, | want to talk to you,” 
she said. “Something really bad has+happened 
to me. I've been raped.” 

Rita, stunned and disbelieving, fought to re- 
main calm as she absorbed the news. “I! asked 
Jamie where she hurt,” Rita recalls. “I didn’t 
ask about the rape itself, because | was more 
concerned with her feelings about it. But | was 
so furious, | was shaking.” 

Before she hung up the phone, Rita made a 
vow: “I'll get him. Jamie, I'll get the man who 
hurt you if it’s the last thing | do.” 

This is the story of how Rita Baldridge, a forty- 
six-year-old psychiatric nurse, kept that prom- 
ise. To do so, she put her own life on the line. 
She was reckless, but she succeeded—and 
caught a rapist who, (continued on page 2Il ) 











ach moring the 

commuters stand on 

East 49th Street, 

anxiously _ waiting 
for the crosstown bus that will take 
them to their jobs in midtown Manhat- 
tan. Should these preoccupied people 
ever bother to glance across the nar- 
row street, they might glimpse Kath- 
arine Hepburn maneuvering a bicycle 
out the door of her four-story 
brownstone and then pedaling off to- 
ward Central Park. Or they might see 
the small figure in beige slacks, black 
turtleneck and worn black Reeboks fu- 
riously sweeping her front porch. 
Once, Kate told me, a woman did 
break the bus ranks and approach her. 
“‘Oh, you are one of my favorites,”’ 
gushed the fan. ‘‘I just love all your 
movies, Audrey.’’ But for the most 
part, Kate goes about her daily busi- 
ness unnoticed and undisturbed—just 
the way she likes it. 

Indeed, at eighty-one Hepburn re- 
mains an intensely private person, 
while ranking high on annual lists of the 
world’s most admired women. ‘*Kath- 
arine Hepburn is this creature I’ve cre- 
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ated,’’ she once told me, ‘‘and I’m her 
private secretary. Actually, I am sick to 
death of hearing about her.”’ 

Not so the rest of us. What is it that 
contributes to Hepburn’s enduring 
mystique? When those who know her 
are asked to describe her, independent 
is the word that comes up most often. 

‘*She’s a complete original,’’ says 
Lauren Bacall. ‘‘She has not fallen 
into any category—never has and nev- 
er will. Katie never had an ordinary 
life, never lived by anyone else’s 
rules. She has dealt with her life on 
her own, and | think that makes for a 
somewhat awesome woman.”’ 

Hepburn has allowed few people to 
get very close to her, but if she has a 
best friend, it is probably Bacall. The 
two first met in London in 1951 on 
their way to the Congo, where Hep- 
burn was to begin work on The Afri- 
can Queen, in which she starred with 
Bacall’s husband, Humphrey Bogart. 
The occasion was a hotel press confer- 
ence, where Bacall remembers that ‘‘I 
got all done up in my Balenciaga suit 
and Katharine Hepburn stole the show 
in her pants!’’ It was (continued) 





John Bryson 


It is almost impossible | 
OMT MeL mL me) ie 
MUM HCL 
elem CL its 
Hepburn had appeared | 
in so many flops that 
the nation’s theater 
owners branded her 
box office poison. That 
same year, “Gone With 
the Wind” producer 
David 0. Selznick 
refused to hire her for | 
the part of Scarlett 
O’Hara because he felt 
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Philadelphia Story.” Thal 
was fifty years ago, 
and Hepburn has never 
looked back. Writer 
Chris Andersen, whose 
recent book, “Young 
Kate,” was based on 
Me mee LIES 
with Hepburn over the 
past thirteen years, 


- talked to some of 
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- and admirers for this 


intimate portrait of 
the legendary star. 





An 
all-star 
salute 
to a 
national 
treasure 


By Chris 
Andersen 


Photographs by 
John Bryson 














(continued) the _ be- 
ginning of a lifelong 
friendship that would 


KALE 


help them survive 

the the loss of the most 

important men in 

great their lives—Bogart 


and Spencer Tracy. 

Yet even Bacall ad- 
mits to having been intimidated by Hepburn at their 
first meeting. “Katie is a formidable woman, no doubt 
about it,” she told me. “We kid each other about being 
difficult. I mean, we both are. She is very demanding 
and has no patience with anything but the best. Nei- 
ther do I. She can be very abrupt and say things quite 
bluntly at times. I do the same thing.” 

Knowing Hepburn well doesn’t mean that being her 
pal is easy, however. “I would never call her just to 
chat,” Bacall says. “And sometimes, she makes me feel 
like she doesn’t want me around. With Kate you just 
go along, and if she is in a good mood, that’s terrific. If 
she’s not, don’t take it too personally, that’s all.” 

Since the success of her first book, The Making of 
“The African Queen” in 1987, Hepburn has embraced a 
new career as an author. Up before dawn, she has a 
hearty breakfast in bed while scribbling down notes 
for her next book—she won’t say about what—on yel- 
low legal pads. Afternoons, she pores over scripts, 
searching for stories that don’t depict old people “as 
pathetic, decaying bores.” 

Kate spends most of her time in her New York 
brownstone, where little has changed since she bought 
it in 1937. The interior reflects her Connecticut Yan- 
kee tastes—all plush sofas, Oriental rugs and bur- 
nished antiques. The high-ceilinged second-floor sit- 
ting room faces a shaded rear courtyard shared with 
two famous neighbors. Writer/director Garson Kanin 
owns the house to the right, and to the left lives 
composer Stephen Sondheim, who looked up from his 
piano late one night to see Kate rapping on his win- 
dow, demanding that he quiet down. 

There is also her family’s sprawling summer house 
at Fenwick, an exclusive old-money resort on the Con- 
necticut shore. There, “Aunt Kath,” as she is known to 
a battalion of grandnephews and grandnieces, spends 
her weekends gardening, sailing and swimming in 
Long Island Sound. Hepburn’s playwright brother, 
Dick, seventy-seven, lives at Fenwick year-round, and 
he and Kate are joined summers by the rest of 
the family. Brother Robert, seventy-five, is a 
retired surgeon; Kate’s seventy-year-old sister, 
Peggy (“Noel Coward took one look at her and 
said, Now, that’s what Kate should have looked 


“| admire Miss Hepburn 
tremendously—always have. 
And those cheekbones! I 

would have killed for them.” 


—Bette Davis 


like? ”), works as a librarian. Her elder 
brother, Tom,died in an accident during 
adolescence; her younger sister, Marion, 
died of a heart attack three years ago. 
Surprisingly, there are few reminders 
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at her town house that this is the home of the woman 
many consider to be the greatest actress in motion- 
picture history. There’s not a single one of her record 
four Academy Awards (for Morning Glory, Guess Who’s 
Coming to Dinner, The Lion in Winter and On Golden 
Pond) in evidence. One is at Fenwick; she allows the 
others to be displayed in the Empire State Building in 
the Guinness World of Records exhibition. But there is a 
striking portrait of Kate’s friend Ethel Barrymore and a 
silver-framed photograph of Kate and Sir Laurence Oliv- 
ier in a scene from their Emmy-winning performances 
in the 1974 television production Love Among the Ruins. 

Obviously the project must have been special to 
Kate; it certainly was to her co-star. “That was my 
happiest professional film experience,” Olivier told me. 
“Kate is singularly the most intelligent actress I’ve 
worked with, and it comes across on screen. She has 
tremendous star quality, of course, but more than that, 
she is a personality, someone with a strong center of 
gravity, which I don’t think very many actors have.” 

One of the others who certainly does have it is Bette 
Davis. But amazingly, Bette—the only other living 
screen legend who rivals Hepburn in stature—has met 
her only once, and that was fifty years ago at a party 
given by director George Cukor. “We barely spoke at 
all,” Davis recalls. “Funny, isn’t it? God, you’d think 
our paths would have crossed more often than that 
over all these years. But if you were a big star you 
didn’t get to know other stars unless you partied with 
them, and neither one of us went in for that sort of 
thing. We were both too damn busy working!” 

When it comes to sizing up Kate’s life and career, 
Bette Davis sounds like any other fan. “I admire Miss 
Hepburn tremendously—always have. And those 
cheekbones! I would have killed for them.” 

Davis clearly feels an almost sisterly affection for 
Hepburn. “We were two New England Yankees in 
Hollywood,” she told me, “and that gave us a different 
perspective. We knew who we were, and we had a 
definite idea of how to do things. We did not just do 
what we were told, and in the end I think people 
respect us for that. I mean, here we are in our eighties, 
and we are still showing them!” 

Respect, yes; but Hepburn has also been known to 
elicit other sentiments among her famous peers. When 
Jimmy Stewart and Cary Grant signed to work with 
Kate on the 1940 screen version of The Philadelphia 
Story, the two men were more than a little apprehen- 
sive. “We had read all those stories about 
how difficult and de- 

manding 
Katharine 
Hepburn could 
be,” recalls 
Stewart. “But 
she wasn’t. Kate 
was absolutely 
first-rate—open, 
warm, helpful, 
incredibly easy to 
work with and 
very patient. Cary 
and I used to talk 
about how Kate 
had made the 
whole experience 
wonderful for ev- 
eryone—cast and 
crew. I have never 
worked (continued) 
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(continued) on a picture 
that went any smooth- 
er.” 

But things did not 


the go so smoothly one 
morning when Kate 
Or eat asked Stewart, an ex- 
perienced pilot who 
went on to serve in the 
Air Force in World War II, to take her up for a ride in 
his single-engine plane. As they started to taxi out 
onto the runway, Hepburn began tapping all the in- 
struments with her finger. “Look,” she said, “the oil 
pressure is low.” Stewart told her that the gauge was 
broken and the oil pressure was just fine. Then, he 
recounts, “Kate proceeded to complain about every- 
thing. The needle on one of the other instruments 
wavered a bit. ‘That’s dangerous,’ she said. I reassured 
her again that I had checked the plane out carefully. 
“ ‘Well,’ she told me in no uncertain terms, ‘I don’t care 
for that at all.’” 

Still grumbling, Hepburn eventually agreed to let 
Stewart take off. He offered to fly over some of the 
pretty countryside north of Los Angeles, but his pas- 
senger declared she had “had enough” and ordered 
him to return to the air field. 

Then, as the airstrip came into view, Kate informed 
Stewart, “You’re too high! You’re going to land half- 
way down the runway.” 

“T told her, ‘It’s going to be all right, Kate, believe me,’ ” 
says Stewart. “Well, I landed, but it was really more likea 
controlled crash.” Hepburn then got out of the plane, 
walked over to her car and drove off. “To this day”— 
Stewart laughs—“she has never said a word.” 

When Hepburn and another screen giant—Henry 
Fonda—co-starred in the 1981 film On Golden Pond, it 
was the first time they’d ever even met. Kate herself 
was not unaware of the occasion’s symbolic impor- 
tance; on a subsequent visit she gave Fonda one of 
Spencer Tracy’s favorite fishing hats. Touched, Fonda 
responded by painting a still life of three crumpled 
hats together—his, Kate’s and Spencer’s. 

One person who was not present for that first meet- 
ing was Jane Fonda, who had discovered, purchased 
and produced On Golden Pond specifically as a vehicle 
for her father, Hepburn and herself. When she finally 
met Kate at her New York town house a month later, 
she admits she was “absolutely terrified.” 

“T walked in, totally in awe of her, and Kate greeted 
me with a pointed finger, saying, ‘I don’t like you,’ ” 








Fonda recalls. “Well, it’s like God condemning you. We 
had a rocky few hours there, but then I realized she 
was testing the waters ...She saw me as some arro- 
gant whippersnapper who expected to get top billing.” 

She was also testing Fonda’s sincerity. Hepburn had 
severely injured her shoulder playing tennis, and she 
ran down a list of other actresses she thought Jane 
should hire to replace her. “When she seemed satisfied 
that it was Katharine Hepburn we really wanted,” 
Fonda says, “she started grilling me about my role in 
the movie.” In one scene, for example, Chelsea, Jane’s 
character, executes a back flip off a dock. Did Fonda 
intend to do the flip herself, Kate wanted to know? 

“I thought, Holy cow! I’m afraid of diving, especially 
backward, and I really had no intention of doing it,” 
Fonda admits. “But I thought, Oh, my god, I’m going 
to have to do it to prove myself to her. So I said, ‘Of 
course I’m going to do it myself? ” 

Each day on the set, Fonda spent hours out on a raft 
in the middle of the lake, practicing her dive. “I could 
see Katharine watching from the shore,” she remem- 
bers. “Finally, one day I did about six back flips in a 
row, and I climbed out of the water all covered with 
bruises. She wrapped me up in a towel and said, ‘How 
do you feel?’ When I told her I felt great, she smiled 
and said, ‘Of course you do. Nothing is more important 
than overcoming fear.’ ” 

Ultimately, Fonda was charmed by Hepburn’s can- 
dor. “What I love about Katharine is that she wears 
her emotions on her sleeve. If she is angry or hurt or 
worried or concerned, it’s right there, out front where 
you can deal with it.” 

Fonda even admits that as a child she used to 
fantasize that Kate and her father were married. 
“Now more than ever, I wish she were my mother,” 
Fonda says. “I wish she were around me all the time.” 

Looking back on the filming of On Golden Pond, 
Fonda says she “learned more from Katharine than from 
anyone I’ve ever met. She has these incredible gifts, this 
wealth of knowledge that she wants to pass on.” 

The role of mentor is hardly new to Hepburn, how- 
ever. Stage, film and television star Angela Lansbury 
credits Hepburn with “taking me under her wing early 
in my career. She became my champion, and we are 
great friends to this day. I feel I owe her a great deal.” 

When she was in her early twenties, Lansbury was 
cast as a publisher trying to come between Hepburn and 
Tracy in State of the Union. As Lansbury recalls, “I 
slithered up to Spencer in a slinky robe and tried to 
seduce him while Katharine watched us from the side- 


“tT walked in, totally in awe of her, and Kate greeted 
me with a pointed finger, saying, ‘I don’t like 


you.’ We had a rocky few hours.” 


—Jane Fonda 


lines. Somehow I got through it, but under that 
robe my knees were literally knocking together. 
Katharine went out of her way to make me 
feel at ease.” 
Today, Hepburn is unabashedly proud of 
her former protégée’s phenomenal 
success, noting, “No one has worked 
harder or deserves it more.” 
No one, that is, but Kate. | 
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A ROUGH AND TUMBLE WORLD, 


SPORTS-SHOE FEEL 
pane DRESS-SHOE LOOK 


4 In your busy life, it's more and more difficult to get 
Be everything done . . . work, home, kids. But that doesn't 
stop you from trying. At Selby, we'd like to make things a 
little more comfortable for you. That's why we've created 
Comfort Flex. Its super flexibility gives you maximum 
comfort with minimum effort. And in today's rough and 
tumble world it helps to be flexible! 


Sell 


COMFORTA FLEX 


For the retailer nearest you call 1-800-252-SHOE. 
©1989 U.S. Shoe 









‘SOREN ita alters aA REDD 
> oy ee = 
— eal 





- $yOO] Mau SuIsldins Ayneaq uesawy 
38913 SY} QAI 0} UOSE|A] Epury pue 


ASIEN] B1UU0g Sacer dnayew yy 
PIAeQ Sino? uea|r 40) ase AaIpig 
3SIJA}S.41eYy do} pue Aad1jaYyoseUIag Youjyeg 
4aydeigojoyd oud paws} OM 
iSPIPIYS 24001g 4e}S19dns jo sojoyd 
9S9Y} JE YOO] }Snf ‘41 yqQnop NOA jy 
éNOA Mau Pe [B9Ad4 dnayew padwers.s 
pue a]/A}s.ey JUdJOJJIpP B pinoy 











STM aM Oh aera or tits 
‘Yajaoesq fojaduy,jues Ip osioly ‘doy 


Palit EEC ea LH 





TTT WATCHMEN ACE 
SER) Ae eae 


BRE (cnc me er rEe MEL; 
EE CY EI 





BT EEE RCE DN OKT 


ONIHLAYIAR ‘G2Y GNY MOT 





eS 2 ee 


SEO MCR UM EC QL 
PO Me OS Ay MT 


CMO CT 








ETT CR OB bS EPR YL] 
MEU) UTD 





By) Ae ey Ca ema 
ET Ny: Mme CSD ae EDL 





0) RM Lt 0022) 


4 AGS ‘ONINOOT-ONNOA V 








j240J9q UBBS 139A9 S,au0 OU 
99001g © :PLUBIp Suluin}-peay ‘snojnqey 
$9}0919—UO]}PUISeEU Sse 
dnayew ay} snjd—aey saysep ‘aay10ys 
0} YOFIMS B MOY BI1}ON [/IOA, 





Jory 





\ 


ie 
7. 
B 

bi 


108 Uv 





fe 





150 





Photos, | 
Nesti Men| 
hair, Stept, 
Lempire; 4 
Linda Mas} 





BES I ne tig CEN 
SEs 


ee 


. and personal 
style is in the bag 
By Lois Joy Johnson, 


HERI 


best of autumn’s options. Decide 
Fashion Editor 


which look is right for 


the 
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Nho cares what everyone else wears? 
‘our wardrobe should reflect your 












Model, Penni of f 
suit, Basco colled 
digan, N. Peal; 
chain-link ‘a 
gold-tone chain- 
pearl necklace, A\ 
pearl-and-faux-j 
tone chain-link 





} 
\ 
and rhinestone |i) , 
chain-link necklae| { 
ta Pinto; charm | iim i 
and earrings, (im! 
chain belt, Anni 
chiffon scarf, thie \ 
Collection; glove: mnt 
Paulson; quilted |e 
Spettacolo Inc.; | 
Maraolo; hosiery, | 
dog, Dawn Animal 
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the sophisticate 


Frankly feminine and impeccably polished, you favor the classic appeal 
of tailored suits (newest are boxy jackets and slim skirts in houndstooth); 
cashmere sweaters (best are gold-button cardigans); a gold-chain belt, long 
gold chain-link necklaces infused with faux jewels, giant gold-and-pearl 
button earrings (you do have a gilt complex); charm bracelets; a quilted 
leather handbag; sheer black hose; black suede pumps; a big chiffon bow. 
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Model, Anitta Torne _ of 
Click; blouse, cardigan and 
trousers, Linea Gitano; 
mock-turtle sweater, Ben- 
etton; blazer, United Colors 
of Benetton; trench coat, 
Sabato Russo; shoes, Mar- 
aolo; sunglasses, Paul 
Smith;  silver-band ring, 
Roy Heinan; gloves, LaCra- 
sia; socks, Burlington; bat, 
ball and glove, Paragon. 


Model, Melanie Kremser of 
Click; sweater, skirt and 
shawl, Anne Klein Il; hoop 
earrings and bracelet, Anne 
Klein; watch, Gitano; glass- 
es, Alain Mikli; belt, Spet- 
tacolo; attaché case, Louis 
Vuitton; handbag, Adrienne 
Vittadini; pumps, Maraolo; 
hosiery, Christian Dior. 





s 
contident § 


You're on the fast track, and your fashion statement signals success— 
but with a feminine slant. Get down to business in a high-powered 
sweater, softly draped in the new neutral, camel; a slim black skirt; a 


wide belt; a shawl slung over one shoulder; low leather pumps; 


important glasses in tortoiseshell or black; and a structured handbag. 


: 
W 


You dress to thrill—anything 
that’s a rave on the runways 
of Paris and Milan finds its 
way into your closet. Gutsy 
and charismatic, you dare to 
mix colors and wear a body- 
conscious jacket in hot or- 
ange or acid green; skinny 
stretch stinup pants; shoe- 
boots—this season’s kickiest 
trend; long leather gloves in 
a sweep of contrasting color; 
an out-of-the-ordinary hand- 


bag and a stylized chapeau. 


Model, Alison H 
DKNY; pa 


cet scarf, 
s, Hue 






























People stop and stare, wondering if you're famous. Why? Be- 
cause your relaxed, city-smart look is made of mover-and-shaker 
style. Set a trend in a huge cabled sweater; a long, skinny suede 
(hot now!) skirt (fo alternate with jeans); one-of-a-kind jewelry; 


a man-style vest and a swagger coat—the in color is ocher! 


Model, Gail O'Neill of Click; sweater and suede skirt, DKNY; suede vest, Sisley by 
Benetton; wool overcoat, United Colors of Benetton; cashmere scarf, N. Peal; hat, Hat 
Attack; all jewelry, Nusraty Afghan Imports, Inc.; shoe-boots (seen on page 153), 
Maraolo; tights (seen on page 153), Hue; luggage, Louis Vuitton 


femme 
fatale 


A red-hot glamour girl, you 
love looking sexy—fashion- 
ably sexy, that is. Heat up in 
a silky animal print blouse; a 
black bustier or camisole (let 
lingerie peek through a par- 
tially unbuttoned top); a 
high-waisted, body-hugging 
knee-length skirt in soft, 
touchable suede or leather; 
high-heeled  pumps—think 
brown—and sheer, dark 
hose fo match; big hoop ear- 
rings; a few bangles and a 
faux fur coat—leopard, tiger, 


whatever fake you fancy! 


Model, Paula Abbott of Paris Models; 
blouse and bracelet, Moschino; suede 
skirt, La Matta; necklace, Bijoux Wolf; 
earrings, Laura Vogel; pumps, Maraolo; 
hosiery, Hanes; leopard fake fur, Jean 
Philippe Ricquier 
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Your attitude is to the manner bom, and your clot 
exude old-money taste. Join the horsey set 
cashmere sweaters in creamy, upper-crust colors 
ivory, camel, taupe, dove gray (you don’t worry ab 
dry-cieaning bills); a crested blazer; a single stranc 
pearls—essential for a class act; jodhpurs and le 


riding boots; leather gloves and a paisley as 


Model, Lise Ryall of Click; sweater, N. Peal; jodhpurs, Y. Le V; ble 
Lizsport by Liz Claiborne; belt, Omega; boots, Maraolo; gloves, LaCr 
scarf, Echo Design Group; chair, Showroom outlet. 
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LOVE THE WARMT 
OF A QUAINT 
COUNTRY LOOK? 
Search for old bas| 


to cozy up any rom 
instantly—notice 
how they make th 
simple bedroom 
more inviting. Sm| 
baskets are perfe: 
for potpourri; larg 
ones hold magazin 
beside a favorite 
armchair. And wh 
could be lovelier ¢ 
the breakfast tabli 
than a basket 
lined with a pretty 
damask napkin an| 
filled with piping- 
hot muffins? 














rom quirky knickknacks to elegant 
ve , 

antiques, flea markets provide a cornu- 

bpia of treasures to brighten up your home. Here, 


Ba ich oma | (teats tips for spotting a real deal 
é 7s r IF CERAMICS SUIT 
Ys . YOUR STYLE, go for 
} great tableware 
and pottery. A variety 
of colors and patterns 
make delightful 
displays, such as the 
dining-table 
centerpiece below. 
Crisp blue-and-white 
china is popular 
now—anything from 
delft to Chinese 
export. Seek out 
several shades of 
blue to mix and 
match, as on the 
alfresco luncheon 
table at left. 


From ANTIQUES AT HOME, 
CHERCHEZ’S® BOOK OF COL- 
LECTING AND DECORATING 
WITH ANTIQUES, by Barbara 
Milo Ohrbach with photographs 
by John Hall and text by Martina 
D'Alton, to be published in Oc- 


tober by Clarkson N. Potter, Inc 
©1989 by Barbara Milo Ohr- 
bach. All rights reserved 
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GLASS TRULY BRI 
A ROOM TO LIFE | 
capturing and ref 
light. We love th 
artful ensemble q 
candlesticks and 
punch bowl in the 
sun-flooded dining 
left. Just as a va 
of china makes ¢ 
table unique, con 
how drinking glas 
in a rainbow of ¢ 
could give a tabli 
unexpected flair. 
There are many 
beautiful example 
of colored glass film 
the mid-nineteent : 
to early twentieth 

centuries that ran 
from rich ruby—I 

the vanity box, # 
tumbler and cove} 
jar below—to col 
and canary yelloy 
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HOPELESS 
ROMANTICS KNOW 
THE SECRET to 
creating an intimate 
mood in any room 
is lots of candles. 
Brass candlesticks 
in particular lend an 
old-fashioned 
air—look for the 
most interesting 
shapes you can find 
and group a slew 
together like the 
arrangement on the 
mantel at left. 
Antique silver objects 
add nostalgic charm 
as well. Scoop up 
delicate silver frames 
to show off favorite 
photos. A dressing 





table, above, takes 
on a feminine appeal 
when graced with 
silver-backed 
brushes and mirrors, 
powder jars, and 
perfume bottles. 


HOW TO SPOT A SUPER BUY 


@ How do you know if a glass object is old? Scratches on the bottom of a piece of old 
glass are the result of being moved about, picked up and put down thousands of 
times. These signs of wear should be spread evenly and randomly (not all in one 
direction) over the bottom. Also, there is a feel of old glass, a kind of oily softness 
or velvety patina, that new glass doesn’t have. 

' @ Glass that breaks cannot be easily re- 
paired—a crack will always show. How- 
ever, some damage can be erased by grind- 
ing and repolishing. For example, if the lip of 
a vase or bottle is chipped or cracked, it can 
be ground down. When examining glass, 
look at the proportions of the piece. If a 
decanter appears short in the neck, it may 
have been ground back. Examine the size 
and style of the stopper—if it looks like 
a mismatch, it may not be the original. 

@ Fine, early or valuable glass should be 
kept in closed shelves or cabinets to protect 
it from dust and breakage. 

@ Never put fine glass in the dishwasher. 
Wash in lukewarm water and a mild detergent, 
and line the sink with towels. 

@ Don’t soak glass for any length of time, 
and never put any restored glass into water, 
since in many cases water-soluble glue may 
have been used to repair it. 


down to brass tacks 


@ When buying silver, look at the object 
carefully. If it is very worn, you shouldn’t buy 
it, but a piece with minor flaws is acceptable 
for display. Look for items in pristine condition 
if you want to use them often. 

@ You should carefully check the area 
where initials or a crest might have been. 
People sometimes try to remove these, and 
such tampering affects the aesthetics, if not 
the value, of the article. 

@ If you're interested in an object designed 
to hold liquids—teapots, coffeepots, pitch- 
ers—you don’t want any holes. You can 
often spot signs of damage by holding the 
piece up to the light and looking inside. It can 
always be fixed, but you should know it needs repair before you buy it, so you can 
negotiate the price accordingly. Also, be sure the piece is all original and hasn’t 
had a handle or finial from something else soldered on. 

@ Silver shouldn’t be overpolished. Use a nonabrasive foaming paste cleanser, applied 
with a sponge. When washing candlesticks that have felt on the bottom, don’t immerse 
in water. Hold upside down and let water run over the lower 95 percent. 

@ Never polish or wash bronze. The patina on a bronze object might be damaged by 
overcleaning. Brass, copper and pewter should be cleaned gently with cleansers made 
specifically for each metal. All repair and restoration should be done by experts. 
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Top: An enticing array of glass objects at 
an outdoor market. Above: Consider the 
dramatic effect of a large mirror in an 
elegant frame—it can take the place of a 
painting and double the size of a room. 





pottery pointers 


@ Before buying pottery, go to a 
library and do a bit of research so 
you know what you are investing 
in. Visit local antiques shops 
where you can see objects up 
close and talk to the dealer. Then 
go to a museum with a good 
collection in your area of interest, 
and analyze what makes the 
pieces special. 

@ Here’s a tip to figure out the 
age of an object: In 1891 the 
U.S. required by law that all im- 
ported pottery bear the name of 
the country of origin. So if an 
object says England on the back, 
you know it was probably made 
after 1890. The law was amend- 
ed in 1914 to include the words 
made in as part of the mark. If a 
piece says “Made in England,’ 
it’s a clue that the piece is a fair- 
ly new one. 

@ Before you buy china, examine 
its condition. If you want to have 
a fine collection, it should be as 
flawless as possible. Imperfec- 
tions will affect not only appear- 
ance but also value. However, 
expect normal wear and tear. 
There should be little scratches 
on the bottom where the piece 
was picked up and put down. Feel 
with your fingers along the edges 
for chips that may not be obvious 
to the eye. Also, run your fingers 
over the entire surface to detect 
hairline cracks. If a piece looks 
foo new, it’s an indication that it 
might not be what the dealer 
claims it is. 

@ Always ask a dealer whether a 
piece has been repaired or re- 
stored, and look carefully your- 
self. Some restoration today is 
very difficult to spot. 
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oOktops and ovens: 
ol has them today, 


Spo 


e day may come when ail cooktops and ovens will 
an up in a hurry. But isn’t it nice to know that 
‘irlpool® cooktops and ovens will do it today? Even 
white! 

Our white cooktop has a smooth glass surface and 
ropean-style solid elements. Its simplicity lends to 
cleanability. There are no drip bowls to collect 
sses. No seams or corners to catch grease. And its 
trol knobs lift off so you can clean underneath 
m without any trouble. 

Whirlpool ovens even do most of the cleaning for 
1. This 30-inch, built-in, double oven features a 
f-cleaning upper oven and a continuous-cleaning 
er oven. Its clean lines look great in either white or 
ck glass. 
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Why wait for easy-to-clean 


©1989 Whirlpool Corporation 


? 


And we stand behind every Whirlpool cooktop and 
oven with our toll-free, 24-hour Cool-Line® service to 
help you with questions. Just call 800-253-1301. If 
there’s ever a problem, over 5,000 factory-authorized 
Whirlpool service centers are trained and ready 
to help. 

So don’t wait around for quality cooktops and 
ovens that will clean up this easily. In white, or other 
colors. Whirlpool has them today. 





Quality you 
can count on...today. 














every occasion—quick classics, elegant 


extravaganzas and health-conscious 


entrées—plus delectable desserts 
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Sweet September, when summer 
says so long and autumn splashes 
the trees with red and gold. Those 
endless days of dinner any old time 
are over, so we've created recipes to 
suit a back-to-business schedule. 
When you've no time to spare, cook 
GOURMET CLASSICS IN 20 
MINUTES—these all-time favorites 
are perfect for unexpected 
company .. . The four-star meals in 
BEST RESTAURANTS’ BEST 
RECIPES are night-on-the-town 
spectacular . . . You know you 
ought to cut bad-for-you greasies 
from your diet, so turn over a new 
leaf with our MEAL MAKEOVERS 
. .. If you want to learn to make 
desserts like a pro, LHJ’s 
COOKING SCHOOL is just for you 
... And for a real treat, the 
MOUSEKETEER COOKIE BOOK 
features the best bar cookies, bar 
none, so the kids won’t miss the 
dreamy days of summer too much. 
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Always dreamed of 
cooking classic, chef-in- 
spired suppers but don’t 
have the time or confi- 
dence? Great news: the 
easiest-ever recipes 
for world-class dishes. 
So quick you can whip 
them up for weekday 
meals, but fancy enough 


to serve to company. 






BY MARIAN BURROS 


‘ 


@ 20-MINUTE GOURMET 


continued 
© Easy a Challenging 
o Moderate @ Microwave 


*Flank-Steak Teriyaki 
*Rice and Red Pepper Salad 


*Recipe given 
an g 





GAME PLAN: 

® Cook rice. 

® Preheat broiler. 

© Marinate meat. 

© Chop vegetables for rice salad. 
® Broil meat. 

@ Finish salad. 


FLANK-STEAK TERIYAKI 


Scoring the steak tenderizes it and also 
helps flavors penetrate. 

Prep time: 5 minutes plus marinating 

Cooking time: 7 minutes plus standing © 





2 tablespoons water 

2 tablespoons reduced-sodium soy sauce 

1 tablespoon grated fresh ginger 

2 teaspoons sugar 

1 teaspoon minced garlic 
1% pounds flank steak 
Preheat broiler and broiler pan. Mix 
water, soy, ginger, sugar and garlic in 
shallow glass baking dish. Score meat 
Ys inch deep cross-hatch style on both 
sides. Place in dish and turn to coat 
with marinade; let stand 5 minutes. 

Broil 3 inches from heat 3% min- 
utes. Turn and broil 3 to 3% minutes 
more for medium-rare. Let stand 5 
minutes, then slice. Makes 4 servings. 
Nutrition info per serving: 330 calories, 32 gm 
protein, 21 gm fat, 2 gm carbohydrates, 254 mg 
sodium, 90 mg cholesterol. 


RICE AND RED PEPPER SALAD 


A soy-sauce dressing gives a delicate 
Oriental flavor. 

Prep time: 5 minutes O 
Cooking time: 15 minutes 





Dressing 
2 tablespoons olive oil 
1 tablespoon reduced-sodium soy sauce 
1 tablespoon rice wine vinegar 
] teaspoon cumin 
Ys teaspoon freshly ground pepper 
4 green onions, sliced 
Y2 red pepper, chopped 
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1 cup rice, cooked according to package 
directions 
1 tablespoon sesame seeds 
Dressing: Whisk oil, soy sauce, vine- 
gar, cumin and pepper until smooth. 
Add green onions and red pepper. 

Add warm rice to dressing and toss 
to coat. Sprinkle on sesame seeds. 
Makes 4 servings. 

Nutrition info per serving: 255 calories, 4 gm pro- 
tein, 8 gm fat, 41 gm carbohydrates, 155 mg sodium, 
0 mg cholesterol. 


*Fettuccine Primavera 
aise fe mrosd 





FETTUCCINE PRIMAVERA 





Fresh pasta cooks much faster than 
dried, usually in two minutes or less. 


Prep time: 15 minutes 1@) 
Cooking time: 5 minutes 


1 cup part-skim ricotta cheese 
¥. cup plain low-fat or nonfat yogurt 
Salt and freshly ground pepper 
Y2 cup grated Parmesan cheese, divided 
2 tablespoons olive oil 
1 cup chopped onions 
2 cups sliced mushrooms 
1 teaspoon minced garlic 
4 cups broccoli florets 
2 tablespoons water 
1 can (14 oz.) tomatoes, drained and 
chopped 
Yo cup chopped fresh basil or parsley 
9 ounces fresh spinach or egg fettuccine, 
cooked according to package directions 
Basil sprig, for garnish 
Process ricotta and yogurt in blender 
until smooth. Sprinkle with salt and 
pepper. Stir in % cup Parmesan and 
set aside. 

Heat oil in large skillet over medi- 
um-high heat. Add onions, cover and 
cook 2 minutes. Stir in mushrooms and 
garlic; cook 30 seconds. Add broccoli 
and water and cook covered until broc- 
coli is just tender, 3 minutes more. Stir 
in tomatoes and basil and season with 
salt and pepper. Simmer until sauce is 
slightly thickened, about 2 minutes. 

Toss fettuccine with tomato sauce in 
wide serving bowl. Top with ricotta 
mixture, sprinkle with remaining % 
cup Parmesan and toss again. Serve 
immediately. Makes 4 servings. 
Nutrition info per serving: 525 calories, 28 gm 
protein, 19 gm fat, 64 gm carbohydrates, 491 mg 
sodium, 83 mg cholesterol. 












*Turkey Cutlets with Spic 
Sesame Topping | 
*Couscous with Carrots an 
Cumin 

Green salad (from salad ae 


Poe 
«3 
are 


GAME PLAN: 
@ Preheat oven. 

@ Make sesame topping. 

e Prepare vegetables for cousco 
@ Bake turkey. 5 
@ Finish couscous. : 
@ Assemble salad. y 
@ Finish turkey. 9 


TURKEY CUTLETS WITH SPICY SESAME 
TOPPING 


Buy the thinnest cutlets you can fin 
ensure quick, tender results. 

Prep time: 10 minutes 

Cooking time: 10 minutes 


Spicy Sesame Topping 
1 cup canned chick-peas (garbanzo be 
drained and rinsed 
Ys cup plain low-fat or nonfat yogurt 4 
2 tablespoons sesame paste (tahini) — 
2 tablespoons chopped cilantro 
1 jalapeno chili, seeded and 
chopped 
1 teaspoon ground coriander 
1 teaspoon minced garlic 


1% pounds turkey cutlets 
Ys cup plain low-fat or nonfat yogurt 
Cilantro sprigs, for garnish 

Preheat oven to 425°F. 
Spicy Sesame Topping: Process all 
gredients in food processor, pull 
with on/off motion until mixt 
chunky. 

Arrange turkey cutlets on ¢ 
sheet. Spread equal amounts of 
ping on each cutlet. Bake 10 min 
Transfer cutlets to serving platter 
top with yogurt and cilantro spi 
Makes 4 servings. 
Nutrition info per serving: 330 calories, 46 
protein, 8 gm fat, 18 gm carbohydrates, 32 
sodium, 107 mg cholesterol. | 





COUSCOUS WITH CARROTS AND CUMIN 


SL TS 
Couscous is still a well-kept secret i 
deserves to be revealed. This gi 
grain cooks in only five minutes. 
Prep time: 5 minutes 

Cooking time: 10 minutes 





1 tablespoon vegetable oil (contin 
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Jim Dunlap 
ART ATTACK 1987 


2 b} . : 

‘HERE’S NO HIDING FROM CHOLESTEROL. 
Hiding from it won't make it PO EN and Fleischmann’s® Light. 

yw from experience. I never PEA Te a . _ They’re not only delicious. They’ re 
esterol a second thought. In —_— Se O'S eR latte (com w.Ve Cente ae 
aire I had a heart attack, T _ have absolutely zero cholesterol. 

| : ischn anni So.take my advice. Don’t hide 
red ie Hie lots of we I Ce a : Oi-com oi from cholesterol. See your doctor 
a problem. “ and have it checked. And make 
iow I watch my diet. it eat ae healthy foods like Fleischmann’s a 
Wt foods like To Roehl Naren pulses your 11 edie 


FLEISCHMANN’. _ 


HELPING el TAKE CONE ele fo) CHOLEST EROL: 
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@ 20-MINUTE GOURMET 


continued 


3 carrots, grated 

1 cup sliced onions 

2 teaspoons cumin 

2 cups chicken broth 

1 cup couscous 

Heat oil in nonstick skillet over medi- 
um-high heat. Add carrots, onions and 
cumin; cover and cook, stirring occa- 
sionally, 3 minutes. Add broth and 
bring to boil. Stir in couscous and re- 
move from heat. Let stand covered 5 
minutes. Makes 4 servings. 

Nutrition info per serving: 210 calories, 6 gm pro- 
tein, 5 gm fat, 35 gm carbohydrates, 606 mg sodium, 
0 mg cholesterol. 


*Fish Provencal 
Orzo 
Zucchini and yellow squash 





GAME PLAN: 
@ Make sauce for fish. 

® Boil water for orzo. 

e@ Cut squash and cook orzo. 
®@ Microwave fish. 

@ Sauté squash. 

@ Top fish with sauce. 


FISH PROVENCAL 


If you don’t have a microwave, cook 
sauce ten minutes, then add fish. The 
sauce will be thinner because of the 
moisture from the fish. 
Prep time: 15 minutes O® 
Microwave time: 6 minutes 





1 tablespoon olive oil 

1 small onion, chopped 

1 teaspoon minced garlic 

1 can (14 07.) plum tomatoes, chopped 

(reserve liquid) 

Yo cup dry white wine 

1 bay leaf 

Ys teaspoon oregano 

Ys teaspoon thyme 

Salt and freshly ground pepper 

1% pounds flounder fillets, rinsed 
Heat oil in large saucepan over medi- 
um-high heat. Add onion and cook un- 
til translucent, about 3 minutes. Add 
garlic and cook 1 minute. Stir in toma- 
toes and their liquid, wine, bay leaf, 
oregano and thyme. Cook, stirring, un- 
til sauce is thickened, about 10 min- 
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utes. Season with salt and pepper. 

Place fish in single layer in 13x9- 
inch microwaveproof dish. Sprinkle 
with salt and pepper. Cover with plas- 
tic wrap, turning back one corner to 
vent. Microwave on High 2% minutes. 
Rotate dish and microwave until fish 
is just opaque, 2 to 3 minutes more. 
Top with sauce. Makes 4 servings. 
Nutrition info per serving: 210 calories, 33 gm 
protein, 6 gm fat, 6 gm carbohydrates, 302 mg 
sodium, 82 mg cholesterol. 


*Pork Tenderloin with Thyme 
*§killet New Potatoes 
Green salad (from salad bar) 


GAME PLAN: 

® Preheat broiler and season pork. 
@ Slice potatoes and begin cooking. 
@ Broil pork. 

e Add broth to potatoes. 

@ Assemble salad. 

e Finish potatoes. 


PORK TENDERLOIN WITH THYME 


If the meat is refrigerator-cold, it may 
take a bit longer than twenty minutes. 
Prep time: 5 minutes O 
Cooking time: 15 to 20 minutes 


1 teaspoon minced garlic 

1 teaspoon olive oil 

Y teaspoon grated lemon peel 

Ye teaspoon salt 

Ys teaspoon freshly ground pepper 

Ys teaspoon thyme 
1% pounds pork tenderloin 
Preheat broiler and broiler pan. 

Combine garlic, olive oil, lemon 
peel, salt, pepper and thyme; rub all 
over pork. Broil 3 inches from heat, 
turning once, until meat thermometer 
inserted in thickest part registers 
160°F., 15 to 20 minutes. Slice. Makes 
4 servings. 
Nutrition info per serving: 235 calories, 39 gm 
protein, 8 gm fat, 0 gm carbohydrates, 364 mg 
sodium, 126 mg cholesterol. 


SKILLET NEW POTATOES 


If you don’t have a food processor for 
the potatoes, prep time will increase. 
Prep time: 5 minutes O 
Cooking time: 15 minutes 





2 tablespoons olive oil 
1% pounds small new potatoes 

Ye cup chicken broth 

Salt and freshly ground pepper 

4 tablespoons grated Parmesan cheese 
Heat oil in 12-inch heavy skillet over 
medium-high heat. Slice potatoes in 
food processor with thinnest slicing 
disk. Add to skillet and cook, turning 
once, 10 minutes. Reduce heat to medi- 
um and add broth; cover and cook, 


















turning once, until liquid has ey 
rated, about 3 minutes. Sprinkle 
salt, pepper and cheese. Reduce he 
low and cook covered until chees 
melted. Makes 4 servings. 

Nutrition info per serving: 225 calories, 6 gm 
tein, 9 gm fat, 31 gm carbohydrates, 251 mg 

4 mg cholesterol. 


*Picadille and Beans 
Warm tortillas 
Rice 


GAME PLAN: 

® Cook rice. 

e@ Brown meat for picadillo. 
@ Prepare picadillo. 

@ Heat tortillas. 

@ Finish picadillo. 





PICADILLO AND BEANS 


This Spanish-inspired recipe cont 
the sweetness of raisins and cinna: 
with the tartness of olives and vi 
Prep time: 10 minutes 

Cooking time: 15 minutes 







— 


pound extra-lean ground beef 

cup chopped onions 

teaspoon minced garlic 

jalapeno or serrano chili, seeded and 
minced 

teaspoons cumin 

teaspoons ground coriander 

teaspoon oregano 

teaspoon cinnamon 

Pinch cloves 

can (28 or 29 oz.) plum tomatoes, drai 
and chopped 

1% cups frozen whole-kernel corn, thawed 

Ya cup raisins 

cup drained, pitted green 
olives, chopped 

Ys cup distilled white vinegar 

can (16 oz.) red kidney beans, drained 
rinsed 

Freshly ground pepper 

Ys cup slivered almonds, toasted 

Brown beef in 12-inch nonstick ski 

over medium-high heat. Stir in oni 

garlic, jalapeno, cumin, corian 

oregano, cinnamon and cloves. C 

until onions are translucent, 3 m 

utes. Add tomatoes, corn, raisins, 

ives and vinegar. Simmer over f 


— SNe hh — —t ot 
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um heat until thickened, 10 minu 
Stir in beans; season with pepper. 
with almonds. Makes 4 servings. 
Nutrition info per serving: 605 calories, 34 
protein, 28 gm fat, 61 gm carbohydrates, 1,214) 
sodium, 78 mg cholesterol. 
| 
Marian Burros is a food writer for 7 
New York Times. Her new book,“ 
Minute Menus,” is published by Sim 
and Schuster | 
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Escape the ordinary 
_ with one of Dole’s 
six vacation packages. 


Pineapple-Grapefruit. Pineapple-Orange. 
Pineapple-Orange-Banana. Pineapple. And now, there’s 
delicious Paradise Fruits. Each one 100% natural juice. 
With its own unique combination of exotic fresh fruits. / 

} Pick up a package today. Once you 
take a vacation from orange juice, ] 
youll never go back. / 





© 1989 Castle & Cooke, Inc. 
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Includes, at no extra c) 
a wooden workben 


Shown much smalli 
actual size of 18" in 





Photos, J. Barry O'Rourke; prop stylist, Debrah Donahue. 


It’s back-to-school for 
cooks, too! Our special 


LH] food course 


premering this month 


can help you master 


the skills that put baking 


blunders behind 


you. Here, everyone's 


favorite—dessert 


Wonder why your cakes aren't 
light and fluffy? Learn how to 
cream ingredients properly—the 
secret of a light butter cake. 

Prep time: 20 minutes 

Baking time: 35 to 40 minutes 


2% cups all-purpose flour 
2 teaspoons baking powder 
Ys teaspoon salt 
1% cups milk 
1% teaspoons vanilla extract 
10 tablespoons butter, softened 
1¥Y% cups sugar 
3 eggs, at room temperature 


Frosting 
5 squares (5 oz.) unsweetened 
chocolate, chopped 
5 tablespoons butter, cut up 
2% cups sifted confectioners’ sugar 
Ya cup milk 
1 teaspoon vanilla extract 


Preheat oven to 350°F. Grease two 9-inch 
round cake pans, line bottoms with wax 
paper; grease again and flour. 

Stir flour, baking powder and salt togeth- 
er. Mix milk and vanilla (photo 1). Cream 
butter and sugar until light and fluffy 
(photo 2). Add eggs one at a time, beat- 
ing 1 minute after each addition; beat 3 
minutes more (photo 3). At low speed add 
dry ingredients alternately with milk, be- 
ginning and ending with dry ingredients. 
At medium speed beat 2 minutes. 

Pour into pans. Bake 35 to 40 minutes, 
until toothpick inserted in center comes 
out clean and cake comes away from 
sides of pan. Cool in pans 10 minutes. 
Invert cakes onto racks and remove wax 
paper (photo 4). Invert again and cool. 

Place 1 layer upside down on serving 


Tee IV gat 


For liquids, use transparent cups with spout 
and measurements marked on side. Dry-in- 
gredient measuring cups come in sets, 1 
scoop for each quantity. Scoop dry ingredient 
into cup, heaping it; sweep off excess. 





Creaming (beating) butter and sugar ensures 
that the cake will have a smooth texture and 
will rise properly. Beat butter 30 seconds. 
Add sugar a spoonful at a time, scraping 
sides of bowl. Beat mixture 4 to 5 minutes. 


adding eggs 





Eggs at room temperature blend with other 
ingredients more easily. Remove them from 
the refrigerator one hour before using or 
place them (in the shell) in a bow! of warm 
water for 10 minutes. 


plate. Tuck wax paper strips under cake. 
Spread top with one quarter of the frost- 
ing. Add second layer right side up. Frost 
top and sides of cake. Remove wax paper. 
Makes 12 servings. 

Frosting: Melt chocolate and butter to- 
gether in small saucepan over low heat. 
Transfer to mixer bowl. Beat in confec- 
tioners’ sugar alternately with milk. Beat 
in vanilla and continue beating at medium 
speed just until thick enough to spread. 


Nutrition info per serving: 550 calories, 6 
gm protein, 23 gm fat, 84 gm carbohydrates, 
392 mg sodium, 112 mg cholesterol. 





removing pan 





Place a rack on top of the pan and invert the 
cake onto the rack. Tap gently to release 
cake; carefully lift pan off. Gently peel off 
wax paper. Cover cake with another rack 
and turn right side up to cool completely. 
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Raspberry 
souttle 


Dissolving gelatin is the trickiest 
part of this recipe. The secret is 
sprinkling it over liquid to allow 
granules to swell. 

Prep time: 40 minutes plus chilling 


Vegetable cooking spray 
1 package (12 oz.) frozen whole 
raspberries, thawed 
1 envelope plus 1 teaspoon 
unflavored gelatin 
6 large egg yolks 
Ys cup plus 2 tablespoons sugar 
Y2 cup milk 
2 tablespoons orange-flavored liqueur 
1 tablespoon lemon juice 
Ya cup heavy or whipping cream 
4 large egg whites 
Pinch salt 
Pinch cream of tartar 


Cut a strip of wax paper long enough to 
fit around a 1-quart soufflé dish; fold in 
half lengthwise. Spray with vegetable 
cooking spray and sprinkle with 1 table- 
spoon sugar. Wrap wax paper around 
soufflé dish as in photo 1. 

Puree raspberries as in photo 2. 

Sprinkle gelatin over /s cup cold water 
to soften. Whisk egg yolks in small bowl. 
Gradually whisk in % cup sugar until 
mixture is pale and thick. Heat milk to 
boiling in small saucepan; whisk into 
yolks. Pour custard mixture into large 
stainless or enameled saucepan over me- 
dium-low heat; cook until custard thick- 
ens and coats back of spoon (do not boil). 
Remove from heat and stir softened gela- 
tin into custard until gelatin is dissolved 
(photo 3). Strain into raspberries. Add or- 
ange liqueur and lemon juice. 

Chill mixture until it mounds slightly 
when dropped from a spoon (photo 4). 
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making a collar for dish 


Run wax paper along edge of counter to 
make it pliable. Spray with vegetable cook- 
ing spray; sprinkle with sugar. Wrap around 
outside of dish so that collar stands 3 inches 
above rim; secure with tape. 


dissolving gelatin 


To be sure that gelatin has completely dis- 
solved, dip spoon into custard mixture and 
lift: If clear granules remain, continue stirring 
until they disappear. (Undissolved gelatin 
granules will become rubbery when chilled.) 


beating cream and egg 





Ss 


Heavy cream and egg whites should be beat- 
en to what's known as the soft peak stage— 
when you pull up beaters, peaks will fall 
back on themselves. (Do not overbeat. 
Cream or egg whites that are too stiff are 








difficult to fold in.) 


Beat cream to soft peaks and fold into 
raspberry mixture (photos 5 and 6). Beat 
egg whites with salt until frothy; add 
cream of tartar and beat to soft peaks. 
Gradually add 1 tablespoon sugar; beat 
until just stiff but not dry. With rubber 
spatula fold one quarter of the egg whites 
into raspberry mixture to lighten. Fold in 
remaining whites. Gently pour into soufflé 
mold. Cover with plastic wrap (do not 
touch top of soufflé). Refrigerate 4 hours 
or overnight. Makes 6 servings. 


Nutrition info per serving: 310 calories, 8 
gm protein, 14 gm fat, 38 gm carbohydrates, 
83 mg sodium, 302 mg cholesterol. 


pureeing raspberries 





Place a fine strainer over a bowl. After 
pureeing raspberries in a food processor or 
blender, press puree through the strainer 
with a spoon or rubber spatula to separate 
out seeds; discard: seeds. 


Te Cae eM oh 






To set gelatin quickly, fill a large bowl half- 
way with ice cubes and water. Place a 
smaller bowl with raspberry mixture into ice 
bath. Stir mixture, scraping sides of bowl 
until mixture is cold and mounds slightly. 





be) (ella t-myte ele cy 


Folding incorporates beaten ingredients with- 
out depleting volume. Using a rubber spatu- 
la, cut down through the center, across the 
bottom and up one side of the bowl. Repeat, 
turning bowl a quarter turn each time until 
mixtures are blended. 
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_ Thebest pie crust - 
you never made, % 
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- Bake-Off Winning Golden Glow Apple Pie-Want’lo Enter? Call 1-800-288-0540" 


Crust 
15-0z.pkg. Pillsbury 
All Ready Pie Crusts 
1 teaspoon flour 

Filling 

~ 1cupapple juice 
~ 1 cup orange juice 
| 3% cup sugar 


| Mites. 


7 cups (7 to 8 medium) apples, 

peeled, cut into 44-inch wedges 
~ Y cup cornstarch 
» 1 tablespoon margarine or butter 
+ Ye teaspoon salt 
+ 4 teaspoon vanilla 

Topping 

+ Y%cup whipping cream 
_ 2 tablespoons sugar 
_ ¥% teaspoon vanilla 
__ 1-3 tablespoons chopped walnuts 


Heat oven to 450° EF Prepare pie 
crust according to package directions 
for unfilled one-crust pie using 9-inch 
pie pan. (Refrigerate remaining crust 
for later use.) Bake at 450° for 9 to 
11 minutes or until light golden 
brown. Cool completely. 

In large saucepan, combine 7% cup 
of the apple juice, #4 cup of the orange 
juice and 34 cup of sugar; bring toa 
boil. Add apple wedges. Cover; bring 
to aboil. Reduce heat; simmer covered 
until tender but not soft, 3 to 5 
minutes. Using slotted spoon, remove 
apples from juice mixture; set aside. 

In small bowl, combine remaining 
juices and cornstarch; blend well. Stir 
into hot juice mixture. Cook over 
medium heat until mixture thickens 


and boils, stirring constantly. Cook 1 
minute; remove from heat. Add mar- 
garine, salt and 4% teaspoon vanilla; 
mix well. Cool 10 minutes; add re- 
served apples. Pour into cooled, 
baked crust. Refrigerate until set, 
about 3 hours. 

In small bowl, beat whipping cream 
until soft peaks 
form. Add 2 
tablespoons sugar 
and 4% teaspoon 
vanilla; beat until 
stiff peaks form. 
Garnish pie with 
whipped cream 
and chopped 
walnuts. Recipe 
makes 8 servings. 
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In the dairy case. 


» all before Sept. 30 for an official entry form and complete details. Written entries must be postmarked by Oct. 16 and received by Oct. 20, 1989. Void where prohibited. 


"1989 The Pillsbury Company. 
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Cooking 


School 


Apple pie 


Rolling out pie pastry doesn’t have 
to be intimidating. The wax paper 
makes turning and lifting a breeze. 
For best results, use a heavy ball- 
bearing rolling pin. And remem- 
ber, practice makes perfect. 


Prep time: 40 minutes plus chilling 
Baking time: 50 minutes 


Pastry 

cups all-purpose flour 
teaspoon salt 

cup chilled shortening 

to 8 tablespoons ice water 


Ges 1S) 


Filling 
%/3 cup granulated sugar 
cup firmly packed brown sugar 
tablespoons flour 
teaspoon cinnamon 
Y2 teaspoon ginger 
Ya teaspoon salt 
7 cups Granny Smith or other 
baking apples, peeled and 
sliced (8 apples) 
1 tablespoon fresh lemon juice 
2 tablespoons butter, cut up 
tablespoon milk 
Sugar 


i 


Pestry: Mix flour and salt in bowl. Cut in 
shortening as in photo 1. Add water and 
form pastry as in photo 2. Shape into 2 
balls, 1 slightly larger than the other; 
flatten. Wrap in plastic wrap and refriger- 
ate 1 hour or overnight. (If pastry is 
refrigerated overnight, let stand at room 
temperature 15 minutes before rolling.) 
Filling: Mix sugars, flour, cinnamon, 
ginger and salt in bowl. Toss with apples. 
Preheat oven to 425°F. Roll larger 
pastry into 12-inch circle between 2 light- 
ly floured sheets of wax paper (photo 3). 
Line 9-inch pie plate, leaving 1-inch over- 
hang. Spoon filling into pie shell, sprinkle 
with lemon juice and dot with butter 
(photo 4). Brush overhang lightly with 
water. Roll remaining pastry into 11-inch 
circle. Fold in quarters and cut vents. 
Place on filling; trim dough to a 1-inch 
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Chill shortening before using to ensure a 
tender crust. Cut in shortening until mixture 
has lumps the size of small peas. A pastry 
blender helps to prevent overmixing, which 
can make the pastry tough. 


rolling out pastry 


Place rolling pin in the center of pastry and 
roll away from you. Turn the wax paper a 
quarter turn and roll; repeat. If pastry be- 
comes too soft, refrigerate until firm. If past- 





ry sticks to the paper, sprinkle with flour. 
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Cut vents and center hole in top crust as 
shown. Unfold pastry over filling. Tuck the 
top layer over the hang of the bottom layer. 


overhang (photo 5). Flute crust to form a 
decorative edge (photo 6). Brush top with 
milk and sprinkle with sugar. 

Bake 15 minutes. Reduce heat. to 
375°F. and bake 35 to 40 minutes more, 
until filling bubbles. If crust browns too 
quickly, cover loosely with foil. Makes 8 
servings. 

Nutrition info per serving: 450 calories, 4 


gm protein, 21 gm fat, 66 gm carbohydrates, 
344 mg sodium, 8 mg cholesterol. 


Recipes developed by Kathy Jackette and 
Lisa Brainerd 
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Stir the mixture lightly with a fork after each 
addition of water. If pastry is dry and crum- 
bly, add a little more water. For tender and 
flaky pastry, do not add too much water or 
handle the dough more than necessary. 





shaping and filling crust 


Fold pastry into quarters. Place folded dough 
in pie plate with point at center. Unfold 
(leaving an overhang); pat against the pan to 
eliminate air bubbles. Mound apple slices in 
center. 


preparing to bake 





Pinch crust edges together. To decorate, roll 
scraps and cut into desired shapes. Brush 
undersides lightly with water and place on 
top crust. Set pie plate on a baking sheet in 
the oven to catch any filling that spills. 














| 
| 


LADIES' HOME JOURNAL - SEPTEMBER 1989 | 





Have your cake and Jell-O, too. 


Brand Gelatin 





Jell-O” Poke Cake 


1 two-layer BETTY CROCKER _1 package (4-serving size) 
SUPERMOIST® White or Yellow JELL-O® Brand Gelatin, 

Cake Mix, baked and cooled any flavor 

AY = | cup boiling water 1/2 cup cold water 












Thawed whipped topping or prepared frosting 





bi Place cake layers, top sides up, in two clean 8- or 
fe 9-inch layer pans; prick each cake with large two- 
"Size pronged fork at 1/2-inch intervals. Dissolve gelatin 
© - in boiling water. Add cold water and spoon over 
cake layers. Chill 4 hours. Dip one pan in warm 
water for 10 seconds; unmold onto serving plate. 
Frost. Unmold second layer; place on first layer. 
Frost. Refrigerate. Garnish as desired. 



























Lean-cut Marinated Flank Steak with Avocado-Chili 
Butter gets thumbs up over filet mignon topped 

with fat-laden béarnaise sauce for keeping meat 

on the menu of even the most health-conscious eater 


Think pizza 
without pepperoni 
lacks pizzazz? 
Think again! Our 
Health-Nut Pizza, 
loaded with veggie 
© @ toppings, makes a 
a fun, fill-you-up 
meal with the just- 
right combination 
am fee = Of three essential 
a C - food groups 





Wondering how to eat 


right and eat what you 
love? Trade high-cal, 
high-fat versions of 
your favorite foods for 
great-tasting dinners 
we developed follow- 
ing the Surgeon Gen- 


eral’s diet guidelines 





Eating more fish because it’s low in 
cholesterol? Don't up the fat by frying. We 
prepared Dilled Salmon in the microwave 
and cut the fat even more—swapping french 
fries and coleslaw for steamed new 
potatoes and fresh julienned vegetables 
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A better choice than 
batter-fried: broiled 
Shrimp Brochettes 
teamed up with 
spinach-laced orzo 
pasta for a satisfying 
meal that delivers 
flavor without fat 





LQUHS FIST WU 
the Surgeon General 


When Surgeon General C. Everett Koop 
released the landmark document “Re- 
port on Nutrition and Health” last year, 
he hoped it would revolutionize Ameri- 
can diets in much the same way the 
Surgeon General’s 1964 _ report 
changed the country’s attitude toward 
smoking. Based on over two thousand 
studies, the report declared that—for 
people who don’t smoke or drink ex- 
cessively—diet is the most important 
determinant of long-term health. 

Koop says we're slowly getting the 
message. While most of us still con- 
sume too much fat, we're eating less 
beef and butter. Moreover, surveys 
show more of us understand the link 
between diet and disease. “| am con- 
vinced the time is right for change,” 
says Koop, seventy-two, who recently 
retired after eight years in office. 

Today, the man charged with imple- 
menting the report’s recommendations 
is J. Michael McGinnis, M.D., an assis- 
tant surgeon general. By the year 
2000, McGinnis hopes, America will 
lower obesity rates and reduce the 
average blood-cholesterol level to be- 
low 180 (it’s now 210). He’d also like 
to see nutrition labeling on all foods. 

For now, there’s a lot we can do to 
improve our eating habits: Cut calories 
and fat by substituting strip steak, fish 
and skinless poultry for fried chicken, 
burgers and pizza. Eat a full range of 
fruit, vegetables and whole grain breads, 
which are rich in vitamins, minerals and 
fiber. Beware of products labeled “lite” 
or “cholesterol-free.” A “lite” label may 
merely mean a product is light in color; 
foods touted as containing no cholester- 
ol may have lots of cholesterol-boosting 
saturated fat. Be especially vigilant 
about nutrition if you're a teenager or if 
you're pregnant. Teens in the peak 
bone-forming years should eat plenty of 
low-fat dairy products. Research sug- 
gests that consuming a high-calcium 
diet while young reduces a woman’s 
risk of developing osteoporosis. Preg- 
nant women must eat balanced, iron- 
rich meals and abstain from alcohol. 

Finally, it’s okay to indulge once in a 
while. “Individual foods are not the 
issue, overall diet is,” says Koop, who 
enjoys omelets, potato chips and steak 
now and then, as well as an occasional 
martini. “I’m over seventy and active, 
so | must be doing something right!” 


M@ MEAL MAKEOVERS 


continued 
O Easy & Challenging 
ow Moderate ™ Microwave 


*Poached Chicken with Herbs 
*Mashed Potatoes with 
Cauliflower 
Succotash with red pepper and 
zucchini 
*Recipe given 






POACHED CHICKEN WITH HERBS 


It’s the skin of the chicken that has the 
highest concentration of fat. Always re- 
move it before cooking. 

Prep time: 5 minutes O 
Cooking time: 8 to 10 minutes 





Ye cup chicken broth 
1 tablespoon chopped fresh parsley 
2 teaspoons minced shallots 
Ys teaspoon dried thyme 
Freshly ground pepper 
1 pound boneless, skinless chicken breasts, 
pounded lightly 
Y2 teaspoon white wine Worcestershire sauce 
Heat chicken broth, parsley, shallots, 
thyme and pepper to boil in large skil- 
let. Add chicken breasts; reduce heat 
and simmer 3 minutes. Turn chicken 
and simmer just until cooked through, 
4 to 5 minutes. Transfer chicken to 
platter. Stir Worcestershire into skil- 
let and heat through. Pour juices over 
chicken. Makes 4 servings. 
Nutrition info per serving: 130 calories, 26 gm 
protein, 2 gm fat, 1 gm carbohydrates, 224 mg 
sodium, 66 mg cholesterol. 


MASHED POTATOES WITH CAULIFLOWER 


Cauliflower is a vitamin C — richvegeta- 
ble from the cruciferous family—known 
for its cancer-fighting benefits. 

Prep time: 20 minutes O® 
Microwave time: 14 to 15 minutes 





Ys pound cauliflower florets (about 12 02.) 

Ys cup low-fat (1%) milk, divided 

1 pound all-purpose potatoes, peeled and 
diced 

Y, cup chopped green onions 

Ys teaspoon salt 

Ys teaspoon freshly. ground pepper 

Combine cauliflower and % cup milk 

in large microwaveproof bowl; cover 

with plastic wrap, turning back one 

corner to vent. Microwave on High 

about 3 minutes; stir. Microwave cov- 
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ered until tender, about 3 minutes 
more. Transfer cauliflower and milk to 
food processor; puree. Keep warm. 

Combine potatoes and remaining 
cup milk in same bowl. Cover and vent 
dish. Microwave on High 4 minutes; 
stir. Microwave just until potatoes are 
tender, about 4 minutes more. Trans- 
fer to serving bowl and mash. Add cau- 
liflower, green onions, salt and pepper; 
stir to combine. Makes 4 servings. 
Nutrition info per serving: 110 calories, 5 gm pro- 
tein, 1 gm fat, 22 gm carbohydrates, 176 mg sodium, 
2 mg cholesterol. 


*Turkey Loaf 
Baked sweet potatoes with 
parsley and chives 
Brussels sprouts 





TURKEY LOAF 
Fresh ground turkey, leaner than 


ground beef, is readily available in the 
meat section of your supermarket. 


Prep time: 30 minutes O 
Cooking time: 1 hour 





Y cup chicken broth 
Ys cup fresh 
bread crumbs 
2 pounds 
ground turkey 

1 large egg white, 

lightly beaten 
cup shredded carrots 
small onion, grated 
teaspoon fresh thyme 

or 2 teaspoon dried 
cup chopped fresh parsley 
teaspoon minced garlic 
teaspoon salt 
teaspoon freshly ground 

pepper 
Preheat oven to 350°F. Pour chicken 
broth over bread crumbs in small bowl. 
Let stand 10 minutes. Gently mix re- 
maining ingredients in a large bowl. 
Add bread crumb mixture and mix 
well. Spoon into a 1%-quart loaf pan. 
Bake 1 hour or until juices run clear. 
Makes 6 servings. 
Nutrition info per serving: 265 calories, 28 gm 
protein, 15 gm fat, 3 gm carbohydrates, 445 mg 
sodium, 101 mg cholesterol. 


seen SS 


PSS. 


*Ginger Pork Tenderloin 
Steamed kale with sesame 
seeds 
Brown rice 



























GINGER PORK TENDERLOIN 

Today pork comes from animals 
are bred to be leaner. What’s more, 
a great source for tron and B vitami 


Prep time: 10 minutes plus marinating 
Roasting time: 40 minutes 


3 tablespoons chicken broth 

1 tablespoon light soy sauce 

1 teaspoon cornstarch 

1 teaspoon rice wine vinegar 

1 green onion, sliced 

1 teaspoon each minced ginger 

and garlic 

1 pound pork tenderloin 

Combine chicken broth, soy, co} 

starch, vinegar, green onion, gin 

and garlic in an 8-inch baking p 

Place pork in pan; turn to 

Marinate at room temperature 30 m 

utes. 
Preheat oven to 375°F. Roast pork 

marinade, basting twice, 40 minu 

or until internal temperature rea 

160°F. Transfer to a platter and 

stand 5 minutes. Slice and serve w 

pan juices. Makes 4 servings. 

Nutrition info per serving: 135 calories, 24 

protein, 3 gm fat, 2 gm carbohydrates, 260 

sodium, 74 mg cholesterol. 





*Microwave Dilled Salmon wi 
Vegetables 
Steamed new potatoes 


MICROWAVE DILLED SALMON WITH 
VEGETABLES 


Salmon contains omega-3 fatty acid 
which, researchers believe, may hé 
reduce cholesterol. 


Prep time: 10 minutes O 
Microwave time: 12 minutes 













3 cups thinly sliced green cabbage 

2 carrots, grated 

3 green onions, julienned 

3 tablespoons chopped fresh dill, divided 
Freshly ground pepper 

Ys cup clam juice 

4 ‘skinless salmon fillets (6 oz. each) 

1 tablespoon fresh lemon juice 

1 tablespoon olive oil 

Combine cabbage, carrots, green 0) 

ion, 2 tablespoons dill and ¥% teaspo¢ 

pepper in a large bowl. Arrange veg) 

tables in a shallow 2-quart microway| 

proof casserole; pour clam juice ov 

top. Cover casserole with plastic wra| 

turning back one section (continue 
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JAR & GRILL. 





Give your shishkebab a turn for the 
better. Just pour on Ortega Thick and 
Chunky Salsa when the grilling’s done. 
Ortega is made the authentic Mexican 
way—with our famous fire-roasted chiles, 
fresh onions and vine-ripened tomatoes. 
It does great | ~—- things for all 
kinds of barbe- hi @ cued foods. In 
fact, you might } 9) say that Ortega 
Salsa is a grill’s Y best friend. 


L SALSA 


It gives your foad an attitude. 





lj] MEAL MAKEOVERS 


continued 


to vent. Microwave on High 2 minutes; 
stir. Microwave covered 2 minutes 
more. Arrange salmon fillets on vege- 
tables. Sprinkle with pepper to taste, 
then brush with lemon juice and oil. 
Cover and vent dish; microwave on 
Medium-High (70% power) 4 minutes. 
Rotate dish and microwave 4 minutes. 
Sprinkle remaining dill over salmon. 
Serve hot. Makes 4 servings. 

Nutrition info per serving: 305 calories, 35 gm 
protein, 14 gm fat, 8 gm carbohydrates, 131 mg 
sodium, 94 mg cholesterol. 


*Marinated Flank Steak with 
Avocado:-Chili Butter 
Corn and red beans 


MARINATED FLANK STEAK WITH AVOCADO- 
CHILI BUTTER 


Red meat is still the best source of iron. 
Just select leaner cuts, such as flank 
steak or top round. P.S. Our butter is 
made with avocados, to cut cholesterol. 
Prep time: 10 minutes plus marinating 

Cooking time: 10 minutes 





1 cup tequila 
1 teaspoon grated lime peel 
1 teaspoon minced garlic 
Ys teaspoon salt 
Y2 teaspoon freshly ground pepper 
1 small flank steak (1% lbs.) 


Avocado-Chili Butter 

1 ripe avocado 

1 can (4 02.) chopped green chilies, drained 

2 green onions, chopped 

Ys cup chopped fresh cilantro 

3 tablespoons fresh lime juice 

Pinch ground red pepper 

Combine tequila, lime peel, garlic, 
pepper and salt in a large shallow 
glass dish. Add steak and turn to coat. 
Cover and marinate 1 hour, turning 
once. 
Avocado-Chili Butter: Process all in- 
gredients in food processor until 
smooth. Makes 1'% cups. 

Preheat broiler and broiler pan. Re- 
move steak from marinade and broil 4 
inches from heat 10 minutes for medi- 
um-rare, turning once after 5 minutes. 
Transfer to serving platter and let 
stand 5 minutes. Serve with Avocado- 
Chili Butter. Makes 6 servings. 
Nutrition info per serving: 280 calories, 22 gm 
protein, 19 gm fat, 5 gm carbohydrates, 235 mg 
sodium, 60 mg cholesterol. 


*Health-Nut Pizza 
Green salad 


HEALTH-NUT PIZZA 





When you make your own pizza, you 
can be sure of what type of oil is used in 
the crust and topping and how much 
fat is in the cheeses 
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Prep time: 30 minutes plus rising 
Cooking time: 40 minutes 


o® 


Dough 
1% cups whole wheat flour 
1 cup all-purpose flour 
1 package active dry yeast 
1 cup hot water (120°F.-130°F.) 
1_ tablespoon olive oil 
Y, teaspoon salt 


Topping 

tablespoons olive oil, divided 

Ye teaspoon minced garlic 

Ye teaspoon freshly ground pepper 

Ys teaspoon basil 

Ys teaspoon oregano 

can (8 oz.) tomato sauce 

tablespoon chopped fresh parsley 

cup part-skim ricotta cheese, divided 
sweet red pepper, diced 

sweet yellow pepper, diced 

cup sliced zucchini 

cup sliced mushrooms 

ounces part-skim mozzarella, shredded 
Dough: Stir flours and yeast together 
in mixer bowl. Add remaining ingredi- 
ents and beat at medium-high speed 
until dough comes together. Knead 
dough on lightly floured surface until 
smooth and elastic, about 2 minutes. 
Place in greased bowl and turn 
greased side up. Cover and let rise un- 
til doubled in bulk, about 1 hour. 
Topping: Combine 1 tablespoon olive oil 
with the garlic, pepper, basil and orega- 
no in a microwaveproof bowl. Cover 
with plastic wrap, turning back one cor- 
ner to vent. Microwave on High 1 min- 
ute; stir in tomato sauce. Microwave 
covered, 2 minutes. Stir in parsley. 

Arrange oven racks in center and 
lowest position. Preheat oven to 425°F. 
Spray two 12-inch round pizza pans 
with vegetable cooking spray; sprinkle 
with cornmeal. Divide dough in half; 
roll each half on a lightly floured sur- 
face into a 12-inch circle. Transfer to 
pans. Brush with remaining olive oil. 
Bake 10 minutes. 

Spread 2 cup tomato sauce on each 
baked crust. Top with ricotta. Sprinkle 
each pizza with half the peppers, 
mushrooms, zucchini and mozzarella. 

Bake pizzas 15 minutes; switch posi- 
tion of pans and bake 15 minutes 
more, or until crusts are golden brown 
and tops are bubbly. Makes 8 servings. 
Nutrition info per serving: 310 calories, 16 gm 
protein, 13 gm fat, 35 gm carbohydrates, 482 mg 
sodium, 26 mg cholesterol. 


nN 


CO tt et et 


*Shrimp Brochettes 
*Orzo with Spinach 


SHRIMP BROCHETTES 


Must you omit  high-cholesterol 
shrimp from your diet? Not if you 
have it broiled rather than fried. 





Prep time: 15 minutes 
Cooking time: 15 minutes 


2 tablespoons olive oil 
2 tablespoons fresh lemon juice 
2 green onions, chopped 
1 tablespoon chopped parsley 
Ys teaspoon freshly ground pepper 
Ye teaspoon salt 
24 large shrimp (1 lb.), peeled and devein 


Tomato Sauce 
1 tablespoon olive oil 
1 teaspoon minced garlic 
Ys teaspoon freshly ground pepper 
Pinch red pepper flakes 
1 can (14 02.) Italian plum tomatoes, 
drained and chopped 
1 tablespoon tomato paste 
Process oil, lemon juice, green o 
parsley, salt and pepper in blenden 
til smooth. Thread 6 shrimps on ¢ 
of 4 skewers and place on a large 5 
ter. Pour on marinade; turn to ¢ 
Cover and refrigerate 1 hour. 
Tomato Sauce: Meanwhile, heat o 
a medium saucepan over medium-t 
heat. Add garlic, pepper and red 
per flakes; cook, stirring occasioné 
30 seconds. Stir in tomatoes and to 
to paste. Bring to simmer and si | 
10 minutes. Cover and keep warm 
Preheat broiler and broiler { 
Broil shrimp 4 inches from heat abi 
2 minutes per side, turning once, 
until cooked through. Serve with 
mato Sauce. Makes 4 servings. 
Nutrition info per serving: 180 calories, 20 
protein, 9 gm fat, 6 gm carbohydrates, 354 
sodium, 140 mg cholesterol. 





ORZO WITH SPINACH 


Keep pasta on the good-for-you f 
list—just hold the high-cal sauces. 
opted for spinach to add great taste ¢ 
nutrients, too. 


Prep time: 5 minutes 
Cooking time: 10 minutes 


3 tablespoons water 
1 pound spinach, stems removed, coarsely 
chopped 
1 cup orzo, cooked according to package 
directions 

Ys cup chicken broth 

2 tablespoons freshly grated Parmesan chee 
Ys teaspoon freshly ground pepper 
Bring water to a boil in a large sau 
pan. Reduce heat to medium. 
spinach; cover and cook until spine 
has wilted, 3 minutes. Drain sping 
well and return to saucepan. Add 0 
chicken broth, Parmesan and pepp 
cook, stirring, until heated throu 
about 1 minute. Makes 4 servings. 
Nutrition info per serving: 220 calories, 10 
protein, 2 gm fat, 41 gm carbohydrates, 195 
sodium, 2 mg cholesterol. 
Recipes developed by Carol Prager @ 
Kathy Jackette. 
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Especially when you top them with the extra rich, 
extra indulgent taste of Extra Creamy Cool Whip. 


EXTRA CREAMY COOL WHIP® 
|} When youre in the moood for dessert. 


-— / G j 
J CENETAL 
% "ese ©1989 General Foods Corporation. Cool Whip is ao registered trademark of General Foods Corporation 


Mme 





Mouseketeer 
ec} mie BOOK 





Come along and 
sing a song and 
join our jamboree— 
: featuring the 
1989 Mickey 
Mouse Club 
sampling LH]’s 
fantastic treats. 

By Jan T. Hazard, 
Food Editor 













CHOCOLATE 
MALTED BARS 


The double whammy of malted flavor 

gives a great old-fashioned taste. 
Prep time: 25 minutes O 
Baking time: 25 minutes 





% cup all-purpose flour 
Ye cup unsweetened cocoa 
Ys cup malted milk powder 
Pinch salt 
Yo cup butter or 
margarine, softened 
1 cup granulated sugar 
Yp teaspoon vanilla 
extract 
2 large eggs 


Frosting 

Ys cup butter or margarine, 
Josh takes softened 
five to enjoy Ys cup malted milk powder 
a Chocolate ¥; cup milk chocolate chips, 
Malted Milk melted, divided 
Bar. Shirt of Ye cup confectioners’ sugar 
Fortrel/cotton 1 tablespoon milk 
by Health-tex Preheat oven to 350°F. Grease 


M-I-C-K-E-Y 


9-inch square baking pan. Mix 
flour, cocoa, malted milk and 
salt in bowl. Beat butter, sugar 
and vanilla in mixer bowl until 
light and fluffy. Add eggs one at 
a time, beating well after each 
addition. Gradually beat in dry 
ingredients, scraping bowl oc- 
casionally, until just combined. 
Spread mixture evenly in pre- 
pared pan. Bake 25 minutes. 
Cool on wire rack. 

Frosting: Beat butter and malted 
milk in mixer bowl until light 
and fluffy. Beat in half the melt- 
ed chocolate until well com- 
bined. Beat in confectioners’ 
sugar, then milk, until smooth. 
Beat 2 minutes more. 

Spread frosting over cooled 
bars. Place remaining chocolate 
into plastic storage bag; snip off 
one end. Pipe chocolate in thin 


. Mouseketeers on a bar-cookie binge, 
from left: Josh Ackerman, David Kater, Roque Herring, 
Lindsey Alley, Jennifer McGill, Albert Fields, Chase 
Hampton, Damon Pampolina. T-shirts of Fortrel/cotton 
by Signal; Fortrel/cotton jeans by Levi’s Street Brights 





stream on top in swirl pattern. 
Refrigerate 1 hour or overnight. 
Cut into 2-inch squares, then 
cut each square diagonally. 
Serve chilled. Makes 32. 


Nutrition info per cookie: 120 calories, 
2 gm protein, 6 gm fat, 15 gm carbohy- 
drates, 87 mg sodium, 30 mg cholesterol. 


COOKIE BARK 


White chocolate burns more quickly 
than dark. That’s why you must add 
the white chips at the end. 

Prep time: 15 minutes © 
Baking time: 25 minutes 





cups all-purpose flour 

teaspoon salt 

cup butter or margarine, 
softened 

cup vegetable shortening 

cup sugar 

teaspoon vanilla extract 

package (12 oz.) semisweet 
chocolate chips (or 1/2 cups 
semisweet chocolate (continued) 
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SUOI}ONPOIg ABUSIG }eM 9 


Brandy Brown (left) and Dee Dee Magno 
learn the penguin walk from three 
dapper Disney veterans (these toons 
have always known black and white 

is chic!). Tops, miniskirt and leggings, all 
of Fortrel/cotton by Buster Brown 






(continued) 
chips and 2 


Y2 cup oats, 


divided 
Yo cup 
chopped 
walnuts (optional) 
Preheat oven to 375°F. 


Grease 15'%x10¥%-inch jelly- 


David digs roll pan. 

augcomie Mix flour and salt in bowl; 
ea set aside. Beat butter, shorten- 
confection ing, sugar and vanilla in mixer 
topped with bowl until light and fluffy, 
chocolate scraping bowl occasionally. 
chips and Gradually beat in flour mixture 
walnuts until well combined. Stir in 1 
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cup semisweet chocolate chips 
and 4 cup oats. Pat dough into 
prepared pan. Sprinkle remain- 
ing oats, the walnuts and 1 cup 
chocolate chips over top; press 
lightly onto dough. 

Bake 25 minutes or until 
edges are lightly browned. 
(Note: If using white chocolate 
chips, bake 25 minutes; add 
white chips and bake 2 minutes 
more.) Cool completely in pan 
on wire rack. Break into 2x1- 
inch pieces. Makes 6 dozen. 


Nutrition info per cookie: 75 calories, 
1 gm protein, 4 gm fat, 9 gm carbohy- 
drates, 35 mg sodium, 5 mg cholesterol. 


PEANUT BUTTER 
FUDGE-WICHES 


Melted chocolate chips make a quick, 
delicious frosting. 

Prep time: 25 minutes O 
Baking time: 30 to 35 minutes 





Peanut Butter Layer 
Ys cup creamy peanut butter 
Yo cup firmly packed brown 
sugar 
2 tablespoons butter or 
margarine, softened 


cup white cho- 
colate chips) 


uncooked, 


Ya teaspoon vanilla extract 
3 tablespoons all-purpose 
flour 


Fudge Layer 
1 cup all-purpose flour 
¥; teaspoon baking powder 
Pinch salt 
Ye cup butter or margarine 
1 cup granulated sugar 
1 teaspoon vanilla extract 
2 large eggs 
3 squares (3 02.) 
unsweetened 
chocolate, melted 


1 cup semisweet 
chocolate chips 

Ys cup unsalted chopped 
peanuts 


Preheat oven to 350°F. 
Grease 9-inch square 
baking pan. 
Peanut Butter Lay- 
er: Beat peanut 
butter, brown 
sugar, butter 
and vanilla in mixer 
bowl until smooth. Stir in flour. 
Set aside. 
Fudge Layer: Mix flour, baking 
powder and salt in bowl. Beat 
butter, sugar and vanilla in mixer 
bowl until light and fluffy. Add 
eggs one at a time, beating well 
after each addition. Beat in melted 
chocolate, then gradually beat in 
dry ingredients, scraping bowl oc- 
casionally, until just combined. 

Spread half the fudge mixture 
with spatula evenly over bottom of 
prepared pan. Pat an even layer of 
peanut butter mixture on top. Add 
remaining fudge mixture, spread- 
ing to cover. 

Bake 30 to 35 minutes, until 
toothpick inserted in center 





comes out barely clean. Imme- 
diately sprinkle chocolate chips 
over bars. Bake until chips soft- 
en, about 2 minutes more. 
Spread softened chips with 
spatula. Sprinkle with peanuts. 
Cool on wire rack. Cut into 
3x1-inch bars. Makes 27. 













Roque 
sneaks 
away to 
sample a big 
square of 
Peanut Butter 
Fudge-wiches 


Nutrition info per 

cookie: 205 calories, 4 gm pro- 
tein, 13 gm fat, 21 gm carbohydrates, 
100 mg sodium, 32 mg cholesterol. 


RASPBERRY- 
CHEESECAKE BARS 


You can substitute other flavors for 
the raspberry jam, such as strawberry, 
_peach or blueberry. 

Prep time: 25 minutes — 
Baking time: 45 minutes 


Crust 
1 cup all-purpose flour 
1 cup finely chopped pecans 
Ya cup firmly packed brown 
sugar 
Ys teaspoon cinnamon 
Ys teaspoon salt 





(continued) 
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/Bake a lively, ev tay taste into that first apple pie of 

H the season. With Ocean Spray® fresh cranberries. 
Me Oar Cie Ne Or E- Beo tei e 
i ag burst of Mas OPAL te soins fall wee 


apple nt recipe, use a rity of two cups Py e 
to one cup cranberries. Or simply follow the 


recipe on the right. For more FREE Ocean | 


lay® Fresh Cranberries recipes write to: FRESH, 
). Box 9133, Marshfield, MA 02050. 


) Ocean Spray Cranberries, Inc. 


BAKE IT BETTER WITH CRANBERRIES. 





APPLE CRANBERRY PIE 
‘Pastry for 9 inch two crust pie 


PAE LC eam meee al ae 






eRe neste te 

Ys cup sugar 

Ys cup all-purpose flour 

1 teaspoon cinnamon 

4 cups pared, sliced, tart apples 

2 cups OCEAN SPRAY *® fresh or frozen 
cranberries (whole or chopped) 


Preheat oven to 425°F. In large bowl, combine sugars, flour 
and cinnamon. Add fruit. Mix well. Turn into pastry-lined 
pan. Dot with butter. Cover and cut slits in top crust. Seal 
edges. Bake 40 minutes or until golden brown. 





A cheesecake lover, 
Albert’s in heaven munching 
on our creamy Raspberry- 
Cheesecake Bars 





c) Walt Disney Productions 


Dee Dee, 
Damon and 
Tiffini Hale 
take a short 
break from 
skateboarding 
to polish off a 
tray of treats. 
From left: 
Hot-nink 
bomber, 
pants and 
turtleneck by 
Buster 
Brown; jeans 
by Oshkosh; 
tie-dyed 
jacket by 
Weather 
Tamer, all of 
Fortrel/cotton 





(continued) 
Ys cup butter or 
margarine, melted 


1 jar (12 072.) seedless red 
raspberry jam, stirred until 
smooth, divided 


Cheesecake 
2 packages (8 oz. each) cream 
cheese, softened 
¥4 cup granulated sugar 
Y teaspoon vanilla extract 
Y2 teaspoon grated lemon peel 
3 large eggs 


Topping 
1% cups sour cream 
3 tablespoons granulated 
sugar 

1 teaspoon vanilla extract 
Preheat oven to 350°F. Grease 
13x9-inch baking pan. 
Crust: Mix dry ingredients in 
bowl. Gradually pour in butter, 
tossing with a fork until mixture 
is moistened. 

Pat mixture evenly into pre- 
pared pan. Bake 15 minutes. Cool 
5 minutes; spread with 9% cup jam. 
Cheesecake: Beat cream cheese, 
sugar, vanilla and lemon peel in 


mixer bowl until smooth. Add eggs 


mY. Bel 












one at a 
time, beating 
well after each 
addition. Pour 
over jam and 
spread with spatula. 
Bake 25 minutes. Cool 
5 minutes. 
Topping: Stir all ingredients 
in bowl until smooth. Spread 
evenly over cheesecake. 
Warm remaining jam in sauce- 
pan over medium heat. Carefully 
pour into plastic storage bag; 
snip off one end. Pipe jam in thin 
stream on top in swirl pattern. 
Bake 5 to 7 minutes more. Cool 
completely on wire rack. Refrig- 
erate at least 1 hour or over- 
night. Cut into 1Yx1-inch bars. 
Makes 6 dozen. 


Nutrition info per cook- 
ie: 85 calories, 1 
gm protein, 

5 gm fat, 9 

gm carbohy- 
drates, 41 mg 
sodium, 23 mg 
cholesterol. 


APRICOT- 
ALMOND 
BARS 


The favorite of the pro- 
duction staff of the 
Mickey Mouse Club. 

Prep time: 30 minutes 
plus cooling 

Baking time: 50 minutes C 


Crust 

2 cups all-purpose flour 

Y2 teaspoon salt 

¥, cup butter, softened 

¥, cup confectioners’ 
sugar 

1 teaspoon vanilla 
extract 





] jar (12 02.) apricot preserves 


Topping 
1% cups all-purpose flour 
1% teaspoons baking powder 
Y, teaspoon salt 
¥, cup butter, softened 
cup granulated sugar 
cup firmly packed brown 
sugar 
Ys teaspoon almond extract 
3 large eggs 
1 cup chopped toasted 
almonds 
Preheat oven to 350°F. Grease 


15%x10Y-inch jelly-roll pan. 


PSPS 


Crust: Mix flour and salt in 
bowl. Beat butter, sugar and 
vanilla in mixer bowl until light 
and fluffy. Gradually add flour, 
beating until well combined. 
(Dough will be crumbly.) 

Press dough evenly into pre- 
pared pan. Bake 20 minutes or 
until golden. Cool on wire rack 
5 minutes. Spread preserves 
over crust and cool. 

Topping: Mix flour, baking 
powder and salt in bowl. Beat 
butter, sugars and almond ex- 
tract in mixer bowl until light 
and fluffy. Add eggs one at a 
time, beating well after each 
addition. Beat in dry ingredients 
until just combined. Stir in 














Chase’s favorite? 
Our Lemon-Lime 
Oatmeal Bars. 
They happen to 
be healthful, but 
Chase chose 
them because 
they taste 
terrific! 


almonds. Spread even- 
ly over crust. 

Bake 30 minutes. Cool com- 
pletely on wire rack. Cut into 
2x1-inch bars. Makes 6 dozen. 


Nutrition info per cookie: 105 calories, 
1 gm protein, 5 gm fat, 13 gm carbohy- 
drates, 83 mg sodium, 22 mg cholesterol. 


LEMON-LIME 
OATMEAL BARS 


A flavor reminiscent of tart key-lime 
pie in the form of a crunchy cookie. 


Prep time: 20 minutes O 





‘ Baking time: 30 to 35 minutes 


1 can (14 or 15 072.) sweetened 
condensed milk 
Ys cup fresh lemon juice 
Ys cup fresh lime juice 
Y2 teaspoon grated lemon peel 
Ye teaspoon grated lime peel 
1% cups all-purpose flour 
1 teaspoon baking powder 
Ys teaspoon salt (continued) 
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THE SUPER COOLANT FOR 
[ODAY’S SMALLER ENGINES. 


| i 


atorade® Thirst Quencher cools a kid’s thirst like nothing else. Because nothing replaces fluids 
r or supplies energy to working muscles better. And Gatorade comes in five terrific flavors, all 
n sodium and sugar. Nothing goes after a kid’s thirst like Gatorade. Vroom, Vroom. 


TORADE IS THIRST AID FOR THAT DEEP DOWN BODY THIRST. 


89 









Below: 
Jennifer opted 
for our 
toothsome 
micro- 
brownies, 

too, but 
topped her 
batch with 
chopped nuts, 
marshmallows 
and M & M’s 
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Fast and 
fabulous 
microwave 
brownies: 
Damon knows 
a world-class 
snack when he 
tastes one 


(continued) 
10 tablespoons butter, 
softened (no substitutions) 
Y2 cup granulated sugar 
Yo cup firmly packed dark brown 
sugar 

1 cup oats, uncooked 
Preheat oven to 350°F. Grease 
13x9-inch baking pan. Whisk 
condensed milk and the lemon 
and lime juices and peels to- 
gether in medium bowl until 
smooth. Set aside. 

Mix flour, baking powder 
and salt in bowl. Beat butter 
with sugars in mixer bowl until 
light and fluffy. Gradually beat 
in dry ingredients until com- 
bined; stir in oats. (Mixture will 
be crumbly.) 

Sprinkle 21/2 cups oat mixture 
evenly over bottom of prepared 
pan, then pat firmly with fingertips 
to smooth. Pour lemon-lime mix- 
ture on top and spread with spatu- 
la. Sprinkle remaining oat mixture 
evenly over lemon layer. Bake 30 
to 35 minutes, until golden. Cool 
on wire rack. Cut into 3-inch 
squares, then cut 

each square 

diagonally. 

Makes 2 
dozen. 


Nutrition info per 
cookie: 185 calo- 
ries, 3 gm protein, 7 
gm fat, 28 gm carbo- 
hydrates, 113 mg sodi- 
um, 19 mg cholesterol. 
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' MICROWAVE 
BROWNIES 





Choose from two toppings: a 
confetti mix of candies, nuts 
and marshmallows, or a pris- 

tine coating of confectioners’ sugar. 
Prep time: 15 minutes 
Microwave time: 8 minutes OW 





1 cup granulated sugar 

¥%, cup all-purpose flour 

Y2 cup unsweetened cocoa powder 

¥4 teaspoon baking powder 

Ys teaspoon salt 

Y2 cup butter or margarine, 

softened 

3 large eggs 

2 tablespoons vegetable oil 

1 teaspoon vanilla extract 
Confectioners’ sugar 


Confetti Topping 
Ya cup 
semisweet 
chocolate 
chips 
Ye cup miniature 
marshmallows 
Yo cup candy-coated 
chocolate 
candies 
Ys cup chopped nuts 
(optional) 
Grease 9-inch square 
microwaveproof bak- 
ing dish. Mix sugar, 
flour, cocoa, baking 
powder and salt in large 
bowl. Cut in butter with pastry 
blender or 2 knives until mix- 
ture resembles coarse crumbs. 
Whisk eggs, oil and vanilla 
until blended. Stir into cocoa 
mixture with spatula 50 
strokes. Spread dough into pre- 
pared dish. Microwave on Me- 
dium (50% power) 5 minutes, 
turning halfway through. Rotate 
dish and microwave on High 


Braden Danner 
and Brandy 
strum along to 
the famous club 
song. Sweat 
jacket and 
matching pants 
of Fortrel/cotton 
knit by Buster 
Brown. Striped 
Fortrel/cotton 
top and skirt by 
Health-tex 


22 to 3 minutes more, until 
center is just firm to touch. 
Sprinkle with confectioners’ 
sugar or Confetti Topping. Cool 
on wire rack. Cut into 24-inch 
squares. Makes 16. 

Confetti Topping: Sprinkle top of 
brownies with chips and marsh- 















Lindsey gives 
a big hand to 
chewy Apricot- 
Almond Bars. 
Outfit of 
Fortrel/cotton 
by Spritz 


= 


e 


mallows. 
Microwave on High 
30 seconds, then immediately 
sprinkle with candy-coated 
chocolates and nuts. 


. Nutrition info per cookie: 220 calories, 


3 gm protein, 12 gm fat, 27 gm carbo- 
hydrates, 132 mg sodium, 68 mg cho- 
lesterol. | 


Recipes developed and styled 
by Carol Prager. 


SEE THE MICKEY MOUSE CLUB 
ON THE DISNEY CHANNEL EACH 
WEEKDAY AT 5:30 P.M. EST. 
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Chunky Chocolate Cookie Squares PREP TIME: 20 MIN. BAKE TIME: 30 MIN. 


2% cups unsifted flour l cup firmly packed brown sugar _—_1 cup chopped pecans 
1 teaspoon baking soda ¥s cup KARO? Light or Dark 1 pkg. (8 oz.) BAKER’S* Semi-Sweet 
Y) teaspoon salt Corn Syrup Chocolate or 2 pkgs. (4 02. ea.) 


¥%, cup butter or 1 egg BAKER’S* GERMAN'S® Sweet Chocolate, 


margarine, softened 1 teaspoon vanilla cut into large (2 in.) chunks 


* Mix flour, baking soda and salt; set aside. In large bowl with mixer at medium 
speed, -beat butter and sugar until fluffy. Slowly beat in corn syrup, then egg and 
vanilla. Beat in flour mixture until blended. 

* Stir in pecans and half the chocolate chunks. Spread evenly in ungreased 154% 
10% x |-inch pan. Sprinkle remaining chocolate on top. 
* Bake in 350° oven 30 minutes or until lightly browned. Cool 

on rack. Cut into 22-inch squares. Makes 2 dozen. 


Baker’s’ and Karo: Simple Indulgence. 





© 1989 General Foods Corp. © 1989 Best Foods, CPC Intemational Inc. Bakers and German's afe registered trademarks of General Foods Corp. Karo is a registered trademark of CPC. International Inc. 

















here do 
those in 
the know 
go for fab- 
ulous meals? To the 


















top-rated restaurants 
in their Zagat guides, 
of course. These food 
lovers’ _bibles are 
special because they 
feature reviews from 
ordinary people, not 
Si professional food crit- 
F ics. And now you ¢ don’t 
[have to travel to sample 
the e top picks from. the | 
big ¢ cities covered: We 
asked the best of the 
best restaurants in Za- 
| gat to reveal their Se- 


Bi ft 


icret recipes so you can 
os ee ! 




















serve five-star fare 


right in your own home! 


FESAy SEE IVERSEN OFFAL VEEL. 


75th Anniversary RAIN GAME 


Aheptt ACUNnsAL pons ° 


Come on, everybody. . 





For your my first girl, look for curls 
and a 

Find the little girl whose umbrella handle 
nearly reaches her toe. 

It’s spring, the notes declare... 
’n violets are blooming everywhere. 


Then the skies tumed grey, 

yet Miss Morton didn't t worry or fret. 
With a smile and her umbrella, 

her blue shoes would never get wet. 
In her frilly dress, big bow in her hair, 

she makes a rainy day seem quite fair. 


Oh come, everybody, walk in the rain with her. 
Don't let her be alone and blue— 
we know you care. 
Bring the sun to her heart, 
Make it shine like her golden hair. 


The last of our little girls has a different air... 
with a lavender umbrella, 
and very straight hair. 
She never complains over her rainy day job— 
Even when it dampens her bob. 





i me 


SMORTON GIRLS #1< 


ie 


renee wmcmemeeren ey ge 





SS ; 
.let’s playa game, Match the little Morton Girls to songs of rainy day fi 


It’s an Anniversary Party, happening this fall, You'll share some big money prizes, seventy-five grand 


How to pair the right Morton Girl 
with the right rain song 


The Rain Game song verses give clues to help you match 
one of the four Morton Girls on front to one of the rainy 
day songs in our list. Each lyric places the right Morton 
Girl and the right song together. Look for words that tie to 
the title, or a well-known phrase of the song, and tie to 
some feature of the Morton Girl who was on the package 
at that time. Once you've played our game, you can verify 
it easily because we have printed the correct answers 

at the bottom of the page. Send us your correct answers 
on the form at the right and you'll be in the drawing for 
our exciting anniversary prizes. 















Match Our Rainy Day Songs... 
“April Showers” 

...a favorite of 1921 with Girl no.? 
“Leta Smile Be Your Umbrella” 

... tops in 1927 with Girl no.? 
“Just Walking in the Rain” 

... popular in 1956 with Girl no.? 
“Raindrops Keep Falling on My Head” 
...best of 1970 with Girl no.? 








ee, "Lp "Ot [sID UUM, pes} Al UO Buryyje4 deey Pe ‘out "Ig y UNM, 
‘PH [AID ULM , e|]}esgwuif sno, a QIIWS 2487, : ‘Lit JAIE) ULM, mes judy, § soue suoneulquaes 






















Pp Jie Jie J'G 


Win one of 1,033 prizes 
worth $75,000 


1 Grand Prize: Choice of a1914 M 
Ford or a 1989 Ford Thunder 


2 First Prizes: Choice of a modern If 
Piano with early 1900's styling 
Grand Piano 


5 Second Prizes: Choice of a 50's 
Jukebox replica or an Audio/ 
Entertainment System 


25 Third Prizes: Choice of a replica 
old-time “Cathedral” Table Ré 
a Sony Cassette Player/Radill 
1,000 Fourth Prizes: Morton Girl Un 


with push-button opening ané 
closing feature | 
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Y THE MORTON SALT GIRL 
75th Anniversary 


AIN GAME SWEEPSTAKES 
brate the 75 years the Morton Salt 
ind the slogan “When It Rains, It 
s" have shared the Morton Salt 
age. 

OFFICIAL RULES 


irchase Necessary PRE 
ter, hand-print your name and address (with zip code) 
ifficial entry form and, next to each Rainy Day song, 
y match the Morton Girl (No.1, No. 2, No. 3 or No. 4) 
song popular at that time. (See girls pictured in this 
| displays at participating stores.) Also enclose the 
de number from a Morton Salt 26-oz. package, or on 
” paper, hand-print the words: The Morton Salt Girl 
nniversary Rain Game.” Enter as often as you wish, 
each entry separately to: Morton Salt “75th Anniver- 
in Game,” PO. Box 1229, Skokie, IL 60076-8229. 
stakes starts 8/15/89 and closes 3/31/90. Entries 
received by 3/31/90. Morton Salt is not responsible 
late/mishandled mail. Winners will be drawn at random 
)/90 by an independent judging firm whose decisions 
. Winners will be notified by mail by 6/15/90. Entries 
property of Morton Salt. None will be returned. 
izes will be awarded. Grand, First, Second and Third 
nners have a choice of one of the two prizes offered 
plicable prize category. 
nd Prize: 1914 Model T Ford Coupe or 1989 : 
derbird Coupe with standard equipment; approx. retail 
$15,000 each. 2 First Prizes: Schafer Player 
) or Schafer Condo Grand Piano; approx. retail value 
(each. 5 Second Prizes: Rock-Ola Nostalgia 
ox or Fisher Audio/Video Entertainment System (27” 
(0 Watts Stereo, VCR, CD Player); approx. retail value 
each. 25 Third Prizes: Randix Cathedral Radio 
ny Cassette Player/Radio; approx. retail value $70 
1,000 Fourth Prizes: Morton Girl Push-button 
Close Umbrella; approx. retail value $15 each. 
ate total prize value: $75,950. Number of entries 
determines winning odds. One prize per person. If a 
Ot generally available at sweepstakes end, a 
ion of equal or greater value will be made at Morton 
(ice. $15,000 may be substituted for the Grand 
other prize substitutions or transfers. 
pstakes open to U.S.A. residents 18 years or older. 
ere prohibited or restricted by law. All Federal, State 
ee colton apply. All Federal, State and local 
winners’ responsibility. By entering, winners con- 
ise of their names and likenesses for publicity and 
ing purposes by Morton Thiokol, Inc. without addi- 
mpensation. Employees of Morton Thiokol, Inc., its 
, advertising agency, judges and their immediate 
are not eligible. Proof of eligibility and release from 
may be required. For major prizewinners list, send 
essed, stamped envelope to Rain Game Winners, 
1225, Skokie, IL 60076-8225. Sponsor: Morton Salt 
of Morton Thiokol, Inc., Chicago, |L 60606-1555. 





ee 
TheMortonSaltGii _—«s| 

5th puniersary Rain Game” 

Sweepstakes Entry Form 


ete this entry by combining the correct Rainy | 
ng with the right Morton Girl. Send to: | 


Morton Salt “75th Anniversary Rain Game” 
PO. Box 1229 
Skokie, IL 60076-8229 














BOWES Siete nis soc Girl no. 
Smile Be Your Umbrella... .. . Girl no. 
WalkingintheRain......... Girl no. 
ops Keep Falling on My Head. . Girl no. 
e 

ess 





Zip 


Morton Sait 


Division of Morton Thiokol, Inc. 
Chicago, IL 60606-1555 





@ BEST RESTAURANTS 


continued 
@ Easy @ Challenging 
eo Moderate ®) Microwave 


BECOME A RESTAURANT CRITIC 
Zagat surveys are pocket guides that rate res- 
taurants in a city or region according to catego- 
ries such as food, decor and which are the best 
buys. The editors publish guides to an increasing 
number of places and update them regularly. If 
you dine out frequently, you can participate in a 
Zagat restaurant survey of your area. To request 
a survey form, send a stamped, self-addressed 
business-size envelope to: Zagat Survey, Att.: 
LHJ, 45 West 45th St., #609, New York, NY 
10036. You will be sent a form when a survey 
for your area is being prepared. 


VEAL CHOPS WITH MUSHROOMS 
AND MUSTARD SAUCE 
Tony's, Houston 








The secret for success: Buy the best qual- 
ity veal your butcher can obtain. 


Prep time: 15 minutes O 
Cooking time: 25 minutes 


1 tablespoon olive oil 
4 veal chops (12 oz each), trimmed of fat 
Salt and freshly ground pepper 
4 tablespoons cold butter, divided 
2 garlic cloves, minced 
¥s pound white mushrooms, sliced 
Ys pound shiitake mushrooms, sliced 
1% cups heavy or whipping cream 
2 teaspoons Creole or whole-grain mustard 
1 teaspoon Dijon mustard 
Ye teaspoon fresh lemon juice 
2 tablespoons minced fresh chives 
Preheat oven to 500°F. Heat oil in skil- 
let over high heat. Pat chops dry with 
paper towels; sprinkle with salt and 
pepper. Brown in skillet, in batches if 
necessary, 2 minutes per side. Transfer 
to roasting pan; bake 10 minutes. 
Meanwhile, reduce heat to medium- 
high; add 1 tablespoon butter to skillet. 
When melted, add garlic and white 
mushrooms and cook 2 minutes. Add 
shiitake mushrooms and cook, stirring, 
just until tender, 3 minutes. Remove 
with slotted spoon and keep warm. Add 
cream to skillet and boil over high heat 
until reduced and thickened, 8 to 10 
minutes. Remove from heat and whisk 
in mustards. Cut up remaining 3 table- 
spoons butter and whisk into sauce 1 


piece at a time until thickened. Season 
with salt, pepper and lemon juice. 
Place chops on warm plates with 
mushrooms; spoon sauce over both and 
sprinkle with chives. Serve with 
steamed vegetables. Makes 4 
servings. 
Nutrition info per serving: 725 calories, 57 gm 
protein, 52 gm fat, 8 gm carbohydrates, 451 mg 
sodium, 343 mg chclesterol. 


SPINACH SALAD WITH SAUTEED OYSTERS 
Bistro at Maison de Ville, New Orleans 





The restaurant's signature dish. Think 
of it as an Oysters Rockefeller salad. 

Prep time: 40 minutes O 
Cooking time: 2 to 3 minutes per batch 


Herb Dressing 
4 teaspoons red wine vinegar 
1 teaspoon Dijon mustard 
Y, teaspoon anise-flavored liqueur 
Ye teaspoon chopped fresh 
rosemary 
Ys teaspoon Worcestershire sauce 
Ys cup olive oil 
Salt and freshly ground pepper 


cup unflavored dry bread crumbs 
teaspoons chopped fresh parsley 
teaspoon chopped fresh thyme 
Ys teaspoon each salt and freshly ground 
pepper 
6 cups torn spinach leaves 
4 large mushrooms, sliced thin 
Ys cup olive oil 
16 raw oysters, shelled 
2 egg whites, lightly beaten 
2 green onions, sliced thin 
2 thick slices bacon, cooked 
and crumbled 
Herb Dressing: Whisk vinegar, mus- 
tard, liqueur, rosemary and Worcester- 
shire sauce in bowl. Slowly whisk in oil. 
Season with salt and pepper. 

Mix bread crumbs, parsley, thyme, 
salt and pepper in bow]; set aside. Toss 
spinach with dressing in large bow] and 
top with mushrooms. Divide salad 
among 4 plates. 

Meanwhile, heat oil in skillet over medi- 
um-high heat. Dip oysters into egg whites, 
then into crumbs. Cook in batches, turn- 
ing once, until golden, 2 to 3 minutes. 
Place on salad and garnish with green 
onions and bacon. Makes 4 servings. 
Nutrition info per serving: 390 calories, 12 gm 
protein, 31 gm fat, 18 gm carbohydrates, 478 mg 
sodium, 34 mg cholesterol. (continued) 


SS NODS 


a ae 








Instead of 
reading 
a book 
tonight, 
take a 
vacation. 





O Please send me Royal Caribbean's 
comprehensive 1990 fleet brochure for 
cruises to the Caribbean, Europe, and 
the Bahamas. 


CO Please send me the new 1990 brochure 
for 12-night European cruises on Sun 
Viking. 


QO Please send me the new brochure for 
the 3- & 4-night cruises to the Bahamas 
on the new Nordic Empress. 


Name 
Address 


Cit State 
LHJ 9/89 


Zip 


See your travel agent, or send this 
coupon to: Royal Caribbean Cruise Line, 
PO. Box 110608, Hialeah, FL 33011 


ROYALS CARIBBEAN 


Song of Norway, Sun Viking, Nordic Prince, Song of America, Sovereign 
of the Seas, Nordic Empress. Ships of Norwegian and Liberian Registry. 





@ BEST RESTAURANTS 


continued 


SNAPPER WITH GOLDEN TOMATO SALSA AND 
JSICAMA-ORANGE RELISH 
Routh Street Cafe, Dallas 





The crunchy, sweet relish and pungent, 
piquant salsa provide a very refreshing 
contrast with the grilled fish. 

Prep time: 40 minutes plus standing O 
Cooking time: 8 minutes 


Jicama-Orange Relish 
¥%, cup diced jicama 
3 tablespoons diced orange sections 
3 tablespoons diced ripe mango 
2 tablespoons diced cucumber 
1 tablespoon each diced red and yellow 
peppers and sweet onion 
Y, serrano chili, seeded and minced 
1 teaspoon finely chopped fresh mint 
3 tablespoons fresh orange juice 
2 tablespoons fresh lime juice 
Ys teaspoon salt 


Golden Tomato Salsa 

1 pound ripe yellow or red plum tomatoes, 
seeded and diced 

2 tablespoons each diced red, green and 
yellow peppers 

2 tablespoons chopped fresh chives 

2 serrano chilies, seeded and minced 

1 tablespoon chopped fresh cilantro 

1 tablespoon fresh lime juice 

1 tablespoon raspberry vinegar 

Ys teaspoon salt 

Ys teaspoon freshly ground pepper 


Ys cup olive oil 
4 red snapper fillets (6-8 oz. each) 
Salt and freshly ground pepper 
Ys cup all-purpose flour 
Jicama-Orange Relish: Combine all 
ingredients in medium bowl. Let stand 
1 hour before serving. Makes 11% cups. 
Golden Tomato Salsa: Combine all in- 
gredients in saucepan. Just before 
serving, heat over low heat just until 
warm, about 5 minutes. Makes 2 cups. 
Heat oil in large skillet over high 
heat just until smoking. Sprinkle 
snapper with salt and pepper; dip 
in flour, shaking off excess. Cook 2 
fillets at a time until opaque in center, 
2 minutes per side. Serve with relish 
and salsa. Makes 4 servings. 


Nutrition info per serving: 400 calories, 43 gm 
protein, 17 gm fat, 19 gm carbohydrates, 409 mg 
sodium, 73 mg cholesterol. 
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SHRIMP IN CHAMPAGNE VINEGAR 








































Le Marquis de Lafayette, Boston 


Whisk in butter a little at a time 
softens but doesn’t melt. 

Prep time: 40 minutes 

Cooking time: 3 to 5 minutes 





12 large shrimp (% Ib.), peeled and devei 
Ys cup butter, divided 
2 tablespoons minced shallots 
1 tablespoon heavy or whipping cream 
Salt and freshly ground pepper 
3 tablespoons olive oil 
2 tablespoons champagne vinegar, divide 
8 cups mixed salad greens 
1 avocado, sliced thin 
Ys pound mushrooms, sliced 
1 large tomato, diced 
1 tablespoon chopped chives 
Cut each shrimp in half length’ 
Cook in saucepan of boiling wat 
minutes. Drain and set aside. 
Melt 1 tablespoon butter in s 
saucepan over medium heat. Add ¢ 
lots and cook 1 minute. Add 1 té 
spoon vinegar and cook 1 minute. 
in cream and cook 30 seconds. Rer 
from heat and whisk in remaining 
ter a tablespoon at a time. Season 
salt and pepper and set aside. 
Whisk oil and remaining 1 
spoon vinegar in bowl. Arrange 
in flower shape on each of 4 pl 
Arrange 4 avocado slices and sey 
mushroom slices around greens; 
zle with dressing. Place 6 shi 
halves on each plate, spoon on s 
and garnish with tomato and chi 
Makes 4 servings. 
Nutrition info per serving: 395 calories, 1| 
protein, 32 gm fat, 12 gm carbohydrates, 24 
sodium, 141 mg cholesterol. 
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LEMON TART | 
Carlos’, Highland, IL 


The filling has the smooth consisten 
lemon curd. (continued on page: 
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' rnational Catalog 
2 Country Store. The best kept 
mail order catalogs! A touch of an- 
me special Attic Babies™ a lovable 
w can stand on his head, and possi- 
= ost generous Collection of lighting 
i Also punched tin switchplate 

= ecial occasion pictures, decora- 
# , homespun tab curtains, braided 
s, and more! 32-page color cata- 
/) for one year. 













rational Catalog Collection. 
world catalogs: China, crystal, 
3s, clothing, furs, jewelry, linens, 
‘items, carpets and more. You'll 
at savings by buying direct from 
urers, retailers and craftsmen in 

, Ireland, England, Hong Kong, 
s Germany, etc. Catalog $3.00 for 
€. 


: Farmer’s Daughter offers a 

«189 Color Catalog of Country Ac- 
>); featuring crafts by North Carolina 
s n. Select from a country sampler 
} ottery, shelves, lamps, tinware, 

= miniatures, potpourri, and much 

| dd a distinctive country flair to 
Fie. New!! 500 item Color Catalog 
)) one year. 


-e International Fashion Mailorder 
8 “ings you the hottest sportswear 
+) European fashion capitals. Shop 
i rous tops from St. Tropez, trendy 
om Paris, comfortable pants from 
fe most dynamic coordinated 
Wishions from the “in” boutiques of 
 ffered at affordable prices for you. 
#/9g will take you on an exciting full- 
t qion voyage with a one year sub- 
n} $3.00. 


© TS,INC. 1989 ADVERTISEMENT 


go NEW 


3 aay 
ecials 

The more you order 

the more you save! 


203 The Farmer’s 
Daughter 


204 Le Catalog 


. 








205 Trend setting patterns for country 
decorating. Dream Spinners is a full collec- 
tion of easy-to-sew patterns for quilts, dolls, 
animals, bears, Christmas stockings, scare- 
crow, angels, Santa Claus, tree-skirt, door- 
stopper dolls, draft stopper dolls and pil- 
lows. Dealer inquiries invited. One year sub- 
scription to our full-color catalog $2.00. 


206 Thecolours of Autumn are the colours 
of Laura Ashley and we are proud that each 
collection is exclusive—developed by our 
famous creative staff—integrating patterns 
and designs from around the world. Selec- 
tions include sophisticated styles and excit- 
ing casuals. Celebrate the Fall with a 
dramatic grouping of separates, dresses, 
sweaters, blouses, scarves, accessories 
and outerwear. Receive a year of fashion 
and gift catalogues featuring designs in- 
spired by the English countryside. $3.00 
refundable with purchase. 


207 Linen & Lace. Romantic Bavarian 
Cottage Lace & Linen Curtains. Featuring 
the grace of the old world and the easy-care 
of the new. Enhance your home with our ex- 
clusive collection, imported from Germany. 
Personalized pillow shams; bed linens; run- 
ners; tablecloths; tussie-mussies and more 
...one year subscription to our New Catalog 
$2.00 (refundable). 


208 All your holiday fantasies come to life 
in the new 1989 Neiman-Marcus Christmas 
Book. Over 100 colorful pages of uncom- 
mon fashions. Extravagant baubles. Fanci- 
ful delights for those who discriminate. And, 
of course, another outrageous ‘His & Hers” 
Gift. (We can't say, yet. . .you’ll have to see 
for yourself!) Shop conveniently, too, with 
one call to our 24-hour toll-free number and 
charge everything to your N-M credit card. 
Order your copy now for just $5.00 applica- 
ble towards your first purchase from the 
Christmas Book. 


206 Laura Ashley 


r 


207 Linen & Lace 


209 Etc., produces a unique collection of 
handcrafted primative Americana reproduc- 
tions. Each and every item is tediously pre- 
pared by one of our fine artists just for you 
We invite you to join the host of collectors 
presently building collections of our items 
24 page color catalog, dealer inquiries invit- 
ed, $2.00 annually 


210 Lofty Goose. Tradition and value go 
hand in hand in our catalog which has 
beautiful brass, copper, ceramic and wooden 
Williamsburg reproductions and country 
accent pieces. Weathervanes, lanterns, 
shorebirds, cast iron pieces, wooden villages 
and lots more will bring timeless elegance 
to your home. One year for just $2.00. 


211 Old Village Shop. One of the most 
respected general merchandise catalogs in 
the nation, Old Village Shop manages to in- 
clude the unusual with the practical—and 
offers exceptionally good values. You'll find 
rarely-seen merchandise often at never- 
seen “sale” prices, and a whopping selec- 
tion of more than 400 items. Special—send 
for our catalog and get $5.00 off your first 
order. One year’s subscription. . .$2.00. 


212 Signatures. Offers gifts of unique value 
from around the world. Each with its own 
esoteric appeal. From daily practicalities to 
once-in-a-lifetime luxuries including gifts, 
decoratives, fashion accessories, collectibles 
and much more all at our own truly unique 
values. All products are guaranteed. For a 
full year plus our Holiday edition send $2.00. 


Offering many new 
catalogs all with 
major savings 

and annual 
subscriptions. 
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212 Signatures 


THE MUSEUM OF MODERN ART 
NEW YORK 


CHRISTMAS 1989 





218 Hall of 


213. The Museum of Modern Art. The 
best in contemporary design for personal or 
business gifts. Desk-top, table-top, travel 
and personal accessories. Authorized ver- 
sions of classic twentieth-century furniture 
and lighting design. Books, cards, toys, 
tools, posters, calendars. Some items are 
produced exclusively for the Museum; many 
are represented in the Museum's Design 
Collection. $3.00. 


214 Léonard-Paris, internationally recog- 
nized by their magical colors and enviable 
travel possibilities, the unique clothing 
collection of French designer Daniel 
Tribouilard known as the “Prince of Prints” 
and the originator of animal prints is 
gathered together in Leonard’s luxurious 
fall catalogue—the collector's catalogue 
$2.00 for subscription 


215 Fulfill your fantasies with the lingerie 
that has been selected just for you. Lingerie 
Erotica has assembled acollection of intimate 
apparel especially for today’s woman. Full 
color catalog. $3.00. for annual subscription 


216 Ujena Body Shaper. Take your next 
vacation in style with Ujena's latest line of 
swimwear featuring fashionable designs 
with matching sarongs and skirts. Perfect 
cruise wear! And, all of Ujena’s one-of-a- 
kind designs have special built-in features 
that help slim and shape your figures beau- 
tifully. To join our mailing list send $2.00 for 
one year 


217 Christina Stuart. Fashion-forward, but 
never trendy, Christina Stuart offers bold 
and contemporary looks for work and play 
Sophisticated collection includes better 
dresses, glamorous evening wear, career 
ensembles, sportswear, and unique acces- 
sories. Christina Stuart—clothing with an 
up-to-date attitude. One year $2.00. 
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218 Hall of Hanover updated classics, 
fashion colors and a sense of looking just 
right mark this fashion collection for career, 
evening and at-home wear. A special offer- 
ing of unusual gifts and accessories are an 
added feature. Fine quality, affordable 
prices. $2.00 for annual subscription. 


219 Function Junction. Finally, a place 

to find the exciting furniture, lighting, cook- 
ware, tableware and accessories for home 
and office you’ve seen in Metropolitan 
Home and Home Magazines! And you know 
what? Our prices are great. One year $2.00. 


220 Domestications. It’s our aim to bring 
you the finest from the world’s leading 
manufacturers at the very lowest prices. 
Fashionable linens for bed, bath or table plus 
gifts for any occasion. All quality and priced 
far below what you would expect. $2.00. 


221 Your Fantasy is Really at Michael 
Salem Enterprises Exotic Boutique. Our 
catalogue features Sensuous Lingerie, Cor- 
sets, Garter Belts in Satin, Laces, Leather 
plus Wigs, Stiletto Heeled shoes, Stockings 
and numerous unusual related items. Petite 
to superlarge & tall. ..Mailed First Class 
Send $5.00 deductible from first order. 


222 FBS is a fashion handbook of the 
newest shapes, fabrics and colors, edited 
with your wardrobe needs in mind. Special- 
ly accessoyized with unique jewelry, hand- 
bags and shoes, sophisticated styles, 
casual wear, lingerie too. Here’s luxury 
fashion shopping at your fingertips. $2.00. 


223 Sexiest Swimsuits Ever! Beau Solay 
brings you designs right off the French 
Riviera: snakeskin, chamois, shimmering 
cire—the ultimate in originality. Flattering 
1-piece swimsuits, seductive tops and bot- 
toms for that perfect fit. We design with your 
body in mind. Sensational full-color catalog 
$2.00 for one year 
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220 Domestications 


224 Designer Direct 


224 If you love fashion, Designer Direct is 
the catalog for you. The latest clothing, foot- 
wear, intimates & accessories, backed by 

our 100% guarantee. All for much less than 
retail. Sizes to 18. Color catalog. $2.00 1-year. 


225 Arouse your lover in our sensuously 
provocative lingerie. Send for an introduc- 
tion to our full color catalog of beautiful lin- 
gerie, exotic oils, lotions, potions and fun 
play things for bed & bath. $2.00 for annual 
subscription, refundable Vanities Unlimited. 


226 Body Pro by Ujena. A revolutionary 
new concept in exercise wear Body Pro by 
Ujena features unique ‘‘Calorie-Burning 
Support Panels” which actually help you 
burn more calories each time you work out. 
But you won't have to wait to look good, 
Body Pro's “silhouette” designs will make 
you look slimmer the instant you put them 
on. All new styles! $2.00 for one year. 


227 Goose on the Loose takes you back 
to the simple country life ... when we deco- 
rated with hand-made items that were 
passed down to be treasured a lifetime. Now 
you can cherish a touch of the past with any 
of our fine quality hand-made collectibles. 
Many more items in our shop located in Well- 
ington, Kansas. $2.00 annual subscription. 


228 Romantique Lingerie. A fine collec- 
tion of intimate apparel to help you create 
those romantic moments. Feminine by day 
or romantic at night, our $5.00 catalog with 
over 40 color pages, offers you a wide 
selection of romantic lingerie at affordable 
prices 


229 Voyages Discount Catalog. Save up 
to 60% on purchases of adult vibes, toys, 
videos, creams, leathers, & wicked delights 
from America’s premier adult products cata- 
log. Ideal for women and couples. Money 
back if not delighted & excited. $3.50 for 
catalog. . refundable with first order. 
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230 Great Coverups 


230 Great Coverups. Adored by dé 
tors, these custom shades and acces 
are available in a variety of fabrics af 
styles at prices you can't afford to mil 
Color catalogue with exciting room s| 
featuring balloon shades, duvets, du) 
ruffles, pillow shams, and tablecloths 
perfect for contemporary as well as tré 
interiors. Catalogue/swatches $2.00 fa 
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The Beauty Corner 


orld 
toy Mall 





Step-by-step video 
teaches professional 
makeup secrets! 





Save c on 1 Authentic 
Designer Fragrances 
and Cosmetics! 

The names are magic! Gucci, Obses- 
sion, Ralph Lauren, Anne Klein. ..You 


know them... .and you want them. Now 
you Can try them ail at bargain prices! 


The new Fall Edition of The Beauty 
MarketPlace offers you authentic 
fragrances, cosmetics and skin care 
products all at substantial savings. 
And the catalog is FREE! 


Circle #258 on Ordering Coupon. 


Your own Color Analysis. Only $6.95 (91995 value) 


Your personalized fashion color wheel to 
help you select just the right wardrobe 
colors to go with your coloring. 

Check One Box For Each Question: 


Are your eyes? 


Why settle for pretty when you can look 
dazzling! This 30 minute video shows 
you how to make your eyes sparkle 
using eye shadow, liner and mascara 
more effectively. Learn how to apply 
foundation correctly, how to give your 
lips a softer, more sensual look. Facial 
sculpturing, skin care and much more. 
Special offer Only $8.95 

(a $29.95 value) 


Circle #259 on Ordering Coupon. 
| Beta (1 VHS Please specify. 








0 BROWN 0) HAZEL 0) BLUE 
1 GREEN 1 GRAY 0 BLACK 
What is your natural hair color? 
© Platinum Blond © Golden Blond 0 Red 
j ad ©) Lt. Brown/Ash (©) Auburn/Red Brown () Brown 
iere Editions 239 Pineapple Grove aa Eucray iver vite 





















236 Night Classics 


237 Your Passport to The World! A fabu- 
lous collection of over 100 foreign catalogs 
PLUS a selection of wonderful merchan- 
dise. Purchase DIRECT at considerable 
savings from factories, retail shops and 
craftsmen in 23 countries including Belgium, 
Denmark, England, France, Germany, 
Greece, Hong Kong, Israel, Italy, Shetland 
Islands, Spain, Thailand, Turkey, etc. All 
) slude Descente, CB, Roffe, Sport Shop The World foreign catalogs are in 
"2, North Face, Ellesse and many English. New 48 page Fall color catalog. 
.00. Annual subscription $4.00. 
i : Sporting Life. Always tasteful, 238 Joina million young-spirited cus- 
agant. . .The Sporting Life is a tomers nationwide who already enjoy the 
of classic, timeless clothing. fabulous selections, convenience and 
! includes dresses for specialocca- _, values from the unique Mellow Mall Cata- 
the office, sportswear, career logs. Choose from a wide variety of sensu- 
13s, plus shoes and accessories. ous lingerie, sexy men’s underwear, siz- 
, ing Life. Quality clothing for the zling swimwear, very funny t-shirts, videos, 
sed woman who knows exactly lotions, super gifts and more! Satisfaction 
wants. Annual subscription $2.00. and laughter guaranteed!—Full year $2.00. 
}miere Editions. High quality 239 From the fabulous Florida Keys here 
} or social, business and leisure in Islamorada Pineapple Grove Imports 
= excellent values as well. Wide continues to uncover exotic island treasures 
»etites to tall size dresses, shoes, with an adventurous pure beach “‘special 


Satieeertian Guaranteed Circle #260 on Ordering Coupon. A 


TTACH THIS FORM TO THE ORDERING COUPON ON NEXT PAGE 1 


|) Competitive Edge presents ap- 

# accessories for both the recrea- 

|) the competitive skier. Featuring 
undescribed as high performance 

/ ting. ..comfortable. . insulated. . . 
¢ looking. . .distinctive. . .all with su- 
tection. Our designs will attract at- 
or off the slopes. Selections for 
women in all price ranges. Major 


240 Night ’N Day 


ee : 242 Career Guild. Exclusive career 
Nir, loungewear, intimates, suits 














=ssories. Many USA-made. $2.00. 
ive Pottery Works. The nation’s 
‘oducer of museum-quality 

Hions offers popular pieces deco- 

i special holiday patterns and 1989 
= /pted limited-edition Santa. Early 

! hand-wrought ironware from the 

) e Village Forge complements this 


je of stoneware. $2.00 for one year. 


Isea Collection. Missy fashions 
"ssories in up-to-date, highly con- 
// Style. Offers a very wide selec- 
1d of better fabrics, yet superior 
well. Many articles of unusual 
/xclusive to this catalog. $2.00. 


ht Classics. Explore the most in- 
‘election and presentation of adult 
3, books, lotions videos, condoms 
| ling lingerie. Buy in confidence. 
‘million satisfied customers. Com- 
‘acy and satisfaction guaranteed! 
subscription $2.00. 


©INSERTS, INC. 1989 


swimwear edition '90’—featuring “Ritchie's” 
—'De La Mer’—‘Shamees” (suede)—"'It’s 

Hot! Hawaii’—‘Brazilian Sunset” (Parrot Suit) 
—Jungle Cover-ups by ‘“‘Skinsuit” 1-yr. $2.00. 


240 Night 'N Day Intimates offers the 
most enchanting selection of delicate 
underlings, dreamy sleepwear & loungy 
leisurewear to suit the varied lifestyle of 
today’s woman. A unique collection of temp- 
ting treasures that must be seen to be be- 
lieved. One-year $2.00. 

241 Adam & Eve. You'll love our uninhibit- 
ed collection of romantic lingerie, fabulous 
oils and lotions, condoms and novelty items 
for sophisticated adults. Over 2 million free- 
spirited customers enjoy the privacy of our 
shop-by-mail service with every item 
guaranteed to your satisfaction. Send now 
for our exciting full color catalog and exclu- 
sive 50% discount offer. Subscription $2.00. 


ADVERTISEMENT 


fashions. Mix and match separates, dress- 
es, accessories and shoes. . .coordinated 
for savings. $2.00 for annual subscription. 


243 Country Kinfolk. Choose from our 
selection of 40 different animals and dolls, 
and over 100 different wood pieces. All of our 
handmade country ‘‘necessities” are primi- 
tively finished in either traditional colors or 
pastels. Our brochure features shelves, 
benches, peg racks, bookends, weather- 
vanes, miniatures, dolls, pillows, shaker doll 
clothing, and much more. Wholesale in- 
quiries invited. Annual subscription to our 
full color brochure, $2.00. 

244 In America’s heartland, Country 
Limited offers unusual country decoratives 
handcrafted by quality folk artists from 
around the country. Some exclusive, limited 
editions. Choose from loveable teddys, rub- 
ber stamps, country notes, folk art quilts, 
olden Santa's, hand carved angels and 
much more. All items shipped free. Annual 
subscription $2.00. 





244 Country Limited 





245 Xandria 




















Hog Wild! presents 


The Pork Avenue Collection” 


246 Hog Wild! 





245 The Xandria Collection—America’s 
most elegant catalogue of personal pleas- 
ures. Rare oils, exotic potions and lotions, 
romantic games, delightful love gifts, fine 
books and guides, classic lingerie and more 

all the little luxuries a couple could ever 
want to make a good thing even better. Your 
satisfaction guaranteed. $4.00 for annual 
catalog subscription cost applied to your 
first purchase. Your pleasure is ours! 


246 Hog Wild! presents the Pork Avenue 
Collection™ You'll squeal (moo, cluck, baaa 
and quack. . .) with delight at our fun filled, 
full color catalog featuring hard-to-find gifts 
and sty-lish clothing for the hardest-to- 
please. We'll bring you all the swiner things 
in life. PS. Our friendly service is faster than 
a greased pig. $2.00 for year's catalogs. 


247 A Touch of Country. Add country 
warmth to your home with our products: 
wreaths, furniture, key racks, shelves and 
other decorative accessories. $2.00 for an- 
nual subscription 


248 Exotic Lingerie. Indulge yourself in 
the wonderful and wicked world of fantasy 
and fashion. The most exciting and pro- 
vocative assortment of luscious lingerie to 
make your fantasies become realities. So be 
glamourous and add more romance to your 
life; a year’s subscription for only $5.00 
refundable with your first order. 


Any questions concerning 
your order contact: 


Box 600, Yorktown Heights, NY 
10598-9906 or call (914) 245-0789 








249 The Cat’s Pyjamas» 


{> 





249 The Cat’s Pyjamas. Deco Goodies, 
Fifties Nifties, Cheap Chic Jewelry, Kit Cat 
Klocks, Pink Flamingoes, Gumby, Betty 
Boop, Lava Lamps, Cherubs, Dinosaurs, 
Flamingobilia, Godzilla, Neon, Sarsaparilla 
Deco Lamps, Nite Lites, Mugs, Tee Shirts, 
Pins, Earrings, Necklaces and Other Swell 
Stuff from the tacky to the tasteful. It’s the 
one catalog you'll never want to throw away 
because it’s as fun to read as it is to look at. 
$2.00 for one year. 


250 Frederick’s of Hollywood. Full Color 
Fashion Catalogs. Exclusive designs— 
glamorous dresses, leisurewear, sports- 
wear, sexy lingerie, unique bras, swimwear, 
hosiery, shoes, menswear and accessories. 
Send $2.00 for a one year catalog subscrip- 
tion (10 issues) and receive $10 worth of gift 
certificates with your first catalog. 


251 Capture the spirit of Christmas Past 
with these old-fashioned ornaments. In- 
spired by the past, our old-time ornaments 
are authentic replicas of antique heirlooms. 
These individually created ornaments use 
only the finest materials. Christmas 
Memories. Special Christmas issue. 
Brochure $2.00. Refundable with order. 


252 The Catalogue Revue Coffee Table 
Edition is a beautiful 4-color book featuring 
over 100 fine catalogs. All for easy shop-at- 
home convenience! Fashion, home decorat- 
ing, gifts, special interest, gardening, for the 
gourmet, collectibles, crafts & lingerie. You'll 
really enjoy this special edition. $3.00, 1-yr. 
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252 Catalogue Revue 


250 Frederick’s of Hollywood 


253 Like Book of the Month or Gift of the 
Month, Panty-of-the-Month sends designer 
lingerie each month to your doorstep—per- 
fumed, gift-wrapped, and enclosed with a 
personal note. Also enclosed will be our Un- 
dressed to Kill catalogue—luxurious gifts of 
lingerie that will never be forgotten. Catalogue 
and brochure: $2.00 for annual subscription. 


254 H20 Zone. Longing for those lazy 
days of summer? Plunge into the refresh- 
ing, colorful pages of H20 Zone—featuring 
the finest in active beach sportswear and 
accessories available for men, women, and 
children. '89-90 issues: $2.00, credited 
towards purchase. 


255 The Tannery West Collection for 
Autumn/Winter 1989 has arrived! Our bold 
new leather designs are unequalled any- 
where in their vision, function, execution 
and durability. We believe in building solid 
value into every garment we offer. The in- 
herent luxury, warmth and sumptuous prac- 
ticality of leather lets every man or woman 
face the chilly months ahead in confidence 
and style. Annual subscription $2.00. 


256 Discover the luxury of pure, natural 
fibers in elegant cotton, linen, and damask 
bedding and bath items, exquisite lingerie 
and nightwear, handsome cotton, wool and 
silk outerwear for men and women, and the 
finest selection of children's clothing any- 
where. A world of pure comfort in luxurious 
basics from Garnet Hill. $2.00 for annual 
subscription. 


DESIGN: JOHN CLARK LEFTON 


MAIL TO: INSERTS, INC., BOX 963, FARMINGDALE, NY 11735 


Please circle the number for each of your catalog selections. 
Enclose a check or money order for the total catalog costs, plus 
$2 per entire order for handling. Allow 6 weeks for processing. 
All Catalogs will be sent to you directly by each cataloger. 
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257 A.B. Lambdin 


257 A.B. Lambdin presents you wi 
most dazzling selection of designer § 
and resort wear ever! The excitemen 
doesn't stop there. . .each page is bri 
with sprightly separates, scene steal 
dresses. . .as well as fabulous footwe 
accessories. $2.00 for a one year subs 
—you'll enjoy excellent fashions, cou 
service and toll-free shopping conve: 





A THE MORE YOU ORDER. 
THE MORE MONEY YOU 
¢ Order any catalog individual 
¢ Order any 10 or more and dei 
© Order any 20 or more and ‘ 

(Maximum Discount $10 
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|) BEST RESTAURANTS 


‘continued from page 202 


») time: 40 to 50 minutes plus chilling and 
ing 





Ys cups all-purpose flour 
Ys cup granulated sugar 
Yo cup butter, cut up 

1 large egg 


i up plus 2 tablespoons granulated 
sugar 
p fresh lemon juice 
rge eggs plus 2 egg yolks 
p cold butter, 
cut up 
1 of 1 lemon 
p light corn syrup 
p heavy or whipping cream 
blespoon confectioners’ sugar 
2aspoon vanilla extract 
‘oasted pine nuts, 
. for garnish 
‘try: Place flour and sugar in food 
ycessor; pulse to mix. Add butter and 
jcess until mixture resembles coarse 
bs, about 30 seconds. Add egg and 
wcess just until combined, about 30 
ands. Press pastry evenly on bottom 
sides of 9-inch tart pan with re- 
Wvable bottom. Freeze at least 15 
mutes or overnight. 
‘reheat oven to 350°F. Line pastry 
foil and fill with dried beans. 
e 15 minutes. Remove foil and 
s; continue baking until golden 
, 30 to 40 minutes more. Cool on 
rack. Remove sides of pan. 
Meanwhile, heat % cup sugar and 
i) lemon juice in saucepan over me- 
mm heat, stirring occasionally, un- 
Jsugar is dissolved. Whisk eggs and 
» yolks together in medium bowl. 
idually whisk sugar mixture into 
s; return to saucepan. Cook over 
er low heat, stirring constant- 
j just until mixture thickens and 
ts back of spoon. (Do.not boil.) 
‘nsfer to clean bowl. Whisk in but- 
a few pieces at a time. Cover sur- 
=> with wax paper and refrigerate 
jleast 3 hours. Spread in cooled 
»; shell. 
put lemon peel into %4-inch-wide 
‘ps. Simmer with corn syrup in 
jill saucepan over medium heat 5 
‘utes. Remove lemon peel with 
‘< and toss with remaining 2 table- 
pre sugar. Spread on wax paper 
lry. 
ust before serving, whip cream 
'h confectioners’ sugar and vanilla 
il stiff. Pipe decoratively around 
re of tart; sprinkle with lemon peel 
| pine nuts. Makes 8 servings. 














ition info per serving: 525 calories, 6 gm pro- 
32 gm fat, 56 gm carbohydrates, 278 mg sodi- 
253 mg cholesterol. 


FALLEN CHOCOLATE SOUFFLE CAKE 
Chanterelle, New York City 





Can anything this delicious be so easy? 
Trust us, it is. 

Prep time: 30 minutes plus chilling O 
Cooking time: 25 to 30 minutes 


8 ounces semisweet chocolate, coarsely chopped 

8 ounces unsweetened chocolate, coarsely 
chopped 

1 cup unsalted butter, cut up 

Ys cup orange- or coffee-flavored liqueur 

9 large eggs, separated, at room temperature 

¥_ cup granulated sugar 

Confectioners’ sugar 

Sweetened whipped cream, chocolate curls 
Preheat oven to 350°F. Butter bottom 
of 10-inch springform pan and line 
with parchment paper. Butter and 
flour paper and sides of pan. 

Melt chocolates and butter in top of 
double boiler over simmering water. 
Cool to lukewarm. Stir in liqueur. 

Beat egg yolks and sugar in mixer 


This playful fellow is Zippy. 
And you can getta Gund at all fine department, toy, gift and infants’ stores. 
Gund, Inc., P.O. Box H, Edison, New Jersey 08818 








bowl until pale and thick and mixture 
forms ribbon when beaters are lifted. 
Carefully fold in chocolate. 

Beat egg whites in another mixer 
bowl to soft peaks. Gently fold whites 
in 3 batches into chocolate mixture un- 
til blended. Pour into prepared pan. 

Bake 25 to 30 minutes, until cake is 
barely set in center. Cool. Refrigerate 
at least 30 minutes or overnight. (If 
refrigerated overnight, let stand at 
room temperature 30 minutes before 
serving.) Sprinkle with confectioners’ 
sugar, serve with whipped cream and 
chocolate curls. Makes 20 servings. 
Nutrition info per serving: 265 calories, 5 gm pro- 
tein, 22 gm fat, 18 gm carbohydrates, 33 mg sodium, 
148 mg cholesterol. 


FROZEN HAZELNUT ALMOND NOUGAT WITH 
RASPBERRY COULIS 
L’Orangerie, Los Angeles 








Candied nuts are folded (continued) 


207 


Style meets comfort 
in these classic shoes from 
Munro. Soft, supple leathers 
finished in all the right colors 
for fall. Fitted 
with our 
unique 
Munro 
comfort 
insole and 
made in sizes 
and widths to 

















Munro 


shoes fit 
and feel 
so good, 

they’re 

guaranteed. 





' 


Where Style Meets Comfort. 
Call 1-800-826-8676 for the Se 
Munro dealer nearest vou. 








@ BEST RESTAURANTS 


continued 
into meringue and whipped cream, then 
frozen for a cloudlike confection. 
Total prep time: 40 minutes © 


Nougat 
Ys cup sugar 
Ye cup toasted, peeled hazelnuts, chopped 
Ys cup whole blanched almonds, chopped 
Ys cup shelled pistachios, chopped 


¥_ cup sugar 
Yo cup water 
5 large egg whites, at room temperature 
3 tablespoons almond-flavored liqueur 
1 teaspoon vanilla extract 
2% cups heavy or whipping cream, 

divided 

1 tablespoon chopped pistachio nuts 
Fresh raspberries and mint sprigs, for garnish 


Raspberry Coulis 
3 packages (10 oz. each) frozen raspberries 
in light syrup, thawed and drained 
(reserve syrup) 
2 teaspoons sugar 
Nougat: Lightly 011 cookie sheet. Melt 
the sugar in small, heavy saucepan 
over medium-high heat until sugar is 
completely dissolved and syrup is light 
amber color. (Do not stir.) Stir in nuts 
and immediately spread nougat on 
prepared cookie sheet. Cool. Break 
nougat into small pieces and set aside. 

Heat sugar and water in saucepan 
over medium heat until sugar dis- 
solves. Increase heat to medium-high; 
boil until syrup registers 250°F. (firm- 
ball stage) on candy thermometer. 

Meanwhile, beat egg whites in 
mixer bowl to soft peaks. Beat in 
syrup in thin, steady stream at me- 
dium speed. Increase speed to high 
and beat until cooled and peaks are 
stiff and glossy, 5 minutes. Beat in 
liqueur and vanilla. 

Beat 2 cups cream until stiff in an- 
other mixer bowl. Fold into egg-white 
mixture with spatula, then fold in nou- 
gat. Spoon into 8-inch springform pan. 
Cover and freeze overnight. 

Unmold nougat. Whip remaining 2 
cup cream and pipe decoratively 
around edge. Sprinkle with chopped 
pistachios and garnish with mint and 
fresh raspberries. Slice and serve with 
Raspberry Coulis. Makes 12 servings. 
Raspberry Coulis: Puree raspberries in 
blender. Press raspberries through 
sieve to remove seeds. Add % cup re- 
served syrup to make 2 cups puree. 
Stir in sugar until dissolved. 

Nutrition info per serving: 350 calories, 5 gm pro- 
tein, 25 gm fat, 29 gm carbohydrates, 41 mg sodium, 
68 mg cholesterol. 


GRILLED SWORDFISH WITH SAUCE MARINE 
Maso’s, San Francisco 





Reducing (boiling off) the wine and the 
208 


clam juice by half gives the sau, 
subtle flavor. 


Prep time: 10 minutes 
Cooking time: 35 minutes 


2 cups dry white wine 

1 cup clam juice 

Ys cup minced shallots 

3 tablespoons finely diced tomato, divide 

2 sprigs fresh thyme plus 1 teaspoon cho 
thyme 

Ye cup heavy or whipping cream 

4 tablespoons cold butter, cut up 

1 tablespoon minced fresh chives 

Ye teaspoon green peppercorns in brine, 
drained 

Salt and freshly ground pepper 
4 swordfish steaks (6 oz. each) 

Heat wine in saucepan over high 
until reduced to 1 cup, about 10 
utes. Add clam juice, shallots, 2 t 
spoons tomato and the thyme sj 
Cook until reduced to 1 cup, abo} 
minutes more. Strain through s 
Return to saucepan with the c' 
and reduce to ¥ cup, about 12 
utes. Remove from heat, then whi 
butter 1 piece at a time until sau 
thickened. Stir in chives, remain} 
tablespoon tomato, the chopped th 
green peppercorns and salt and pé 
to taste. Keep warm. 

Meanwhile, brush grill or bi 
pan with oil. Preheat grill or br 
Sprinkle swordfish with salt and 
per. Grill or broil swordfish until 
3 to 4 minutes per side for med 
rare. Serve with sauce and new 
toes. Makes 4 servings. 


Nutrition info per serving: 405 calories, ‘ 
protein, 29 gm fat, 4 gm carbohydrates, 4 
sodium, 131 mg cholesterol. 


Journal Shopping Cen 


PARENTS’ JOURNAL 

Page 84: A—sweater, suspenders, pants, jacket, Ber 
sneakers, Converse; T-shirt, Sunbelt Sportswear; shoelace 
Coils. B—hat, cardigan, turtleneck, skirt, jacket, glove: 
gings and zip pouch at waist, Benetton; bag, Worrydoll. C. 
John & Wendy, NYC; sweater, Bubble & Squeak; T-shiri 
penders, pants, Beach Billy; sneakers, Converse; shoelace 
Coils. D—T-shirt, Greenstones & Cie, NYC; striped shit 
jeans, Guess ? by Georges Marciano for Kids; jeans j) 
Greenstones & Cie, NYC; cap, Benetton 012; sneakers, Re 
sunglasses, Shoofly, NYC. E—blouse, jeans, jeans jacket 
Kosh B’Gosh; shoelaces, Shoofly, NYC; suspenders, C¢ 
NYC; socks, Bonnie Doon; shoes, Stride Rite; backpack, Ct 
NYC. Page 86: F—gloves, hat, scarf, jacket, top, pants, I 
ton; belt, Faith Knight; pin, Love & Kisses; socks, Le Roi; : 
Reebok. G—pants, shirt, cardigan, jacket, Benetton 012; : 
Sperry TopSiders. H—rain jacket, fleece jacket, turtle 
pants, Esprit; socks, Trimfit; shoes, Reebok; shoelaces, Hot 
watches, Watchout!; gloves, Benetton. I—sweatshirt, 
pants, sweater, Sears McKids; hat, John & Wendy, NYC; s 
ers, Converse. J—hat, John & Wendy, NYC; jacket, B 
trousers, Nanou C; bag, Esprit; socks, Lerdi; sneakers, Con) 
shoelaces, Hot Coils. K—sweater, shorts, hat, gloves, Ben 
012; sneakers, Weeboks; cardigan, Greenstones & Cie, NY 
THE REAL ROSEANNE 

Page 137: Photos, from left—ABC, D. Kirkland/Sygma. F 
138-139: Photos, left, J. Barry O'Rourke. Photos, right; 
life, J. Barry O'Rourke; houses (from top), Tim Kelly/Black 
P. Barry Levy/Black Star, Ken Rogers/Black Star; bottom 

Ralph DominguezGlobe Photos. Page 214: Smeal/Ron Gz 
GOURMET CLASSICS IN 20 MINUTES 

Page 170: Plates, carafe, glasses, napkins and cactus sall 
pepper shakers, Pottery Barn, 231 Tenth Ave., NYC 1 
Terracotta tiles, Country Floors, 15 E. 16th St., NYC 1) 
Page 171: Platter and wineglass, Royal Copenhagen/( 
Jensen Silversmiths, 683 Madison Ave., NYC 10021. Glass 
bowl and salt shakers, Pottery Barn; tiles, Country Floors. 
THE MOUSEKETEER COOKIE BOOK 

Page 191: Socks, E.G. Smith; bandanna cap and suspen 
Dimensions Mercantile; beaded bandanna, Honey Fash 
Page 192: Socks, E.G. Smith; bow belt and polka pony 
Dimensions Mercantile; black slip-ons, Mootsies Tootsies. | 
194: Socks, E.G. Smith. Page 196: Socks/legwear, E.G. S! 
shoes, Mootsies Tootsies; headband, Honey Fashions. 
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‘The Black & Decker 
Thermal Carafe Coffeem 
Seals In Heat and he 

h 


Unlike coffeemakers with a 
that burns off flavor, our Brew Thni 
System brews rich, delicious coffe¢ 
directly into a thermal carafe. Ther 
insulation holds in heat. And fresh 

Our 40-0z. Thermal Carafe Ca 
maker also has the convenience of 
clock/timer that lets you wake to fr 
brewed coffee. And when the coffe 
ready, it automatically shuts itself a 

If you'd like hours of just brew 
coffee flavor, pick up the Black &D 
Thermal Carafe Coffeemaker. It’s. a 
better than staying with your old ci 
maker to the bitter end. 


: 7 BLACKS DECKE 


It Gives You Fresh Bre ved Flavor. 
Hours After Other Coffeemakers Leave You Bit 


RSD ECU INES aN] recipe index 


including those from the Journal kitchen and 
for it 











advertisements. Advertisers’ recipes appear in 
boldface. Recipes marked with an asterisk includ 
microwave instructions. 

















DESSERTS 
Apple-Cranberry Pie with Raspberry Coulis p. 
p. 193 Jell-O" Poke Cake p. 1 
Apple Pie p. 182 Layer Cake p. 179 | 
aet Apricot-Almond Bars p. 194 Lemon-Lime Oatmeal Bars | 
wo x Bake-O#" Apple Pie p. 196 
Ss ne x2) p. 181 Lemon Tart p. 202 
re + cir Ree yay Chocolate Malted Bars p. 191 “Microwave Brownies p. 
gine se Ee yuP 6 Chunky Chocolate Cookie Peanut Butter Fudge-Wichq 
S e ]e Squares p. 197 p. 192 | 
soo of oo aes? e Cookie Bark p. 191 Raspberry-Cheesecake Bar) 
2 th pon Fallen Chocolate Soufflé p. 192 | 
eiS xe wor “xe: Coke p. 207 Raspberry Souffle p. 180 | 
cao poco ve Frozen Hazelnut Almond Nougat Rum Mousse p. 210 | 
Canes et ENTREES 
te e ENTREES. ©. 4 =. Se 
oe a gor BOSTON’S BEST Chicken Parmesan, Turkey Cutlets with Sesam 
inside back cover Topping p. 172 
Fettuccine Primavera p. 172 Turkey Loaf p. 186 | 
fs . . . . “Fish Provencal p. 174 Veal Chops with Mushroon 
pe Ge Dave Donahue offers an important tip for working with white Flank-Steok Teriyaki p. 172 ». 201 
. ° . . . . . Ginger Pork Tenderloin p. 186 
chocolate: Watch it very carefully as it melts to avoid overheating. Otherwise, it will Ham 'n’ Cheese Roll p. 82 
° Grilled Swordfish with Sauce Marine p. 208 
separate and become grainy. “Heoth-Nut Fizz. 188 
° . jake-Ahead Pancakes p 
Make Chocolate Mousse: Heat 1/4 cup light rum and Ys cup sugar in small saucepan over low heat Morinated Flank Steak with Avocodo-Chili Butter p. 188 
snags . ° . *Microwave Dilled Salmon p. 186 
until sugar is just dissolved; keep warm. Melt 4 ounces semisweet chocolate in top of double — ~ picadilic ond Beans p. 174 
‘ oy . ° Poached Chicken with Herbs p. 186 
boiler over hot water until just melted. Remove from heat and whisk in 3 tablespoons heavy Pork Tenderloin wit Tyme'p. 174 
Shrimp Brochettes p. 188 
cream, then warmed rum syrup. Transfer to bowl and cool to room temperature. Beat 2 large egg Shrimp in Champogne Vinegor. p. 202 
* ° . ° e e . . Snapper with Salsa and Relish p. 202 
whites until peaks are stiff but not dry. Fold one third at a time into chocolate mixture. Whip 1 cup Suinch Solad wits Siaiigedl Oysters 7201 
cream until just stiff; fold into mixture. Refrigerate until firm, about 2 hours. OSLO ———_— 
. ° : . Apple Nutters p ‘ogo-Berry . 
Make White Chocolate Mousse as for Chocolate Mousse, substituting 4 ounces white chocolate Morning Munchy Mix p. 82 
for the semisweet chocolate. (Be careful not to overheat white chocolate as it melts.) sie bisES . oe 
. OUSCOUS WI orrots () f 7 
Pipe or spoon layers of each mousse into parfait glasses or into large bowl. Cover and aon comin». 172, Rice ond Re Pepper Sl 
< s . lashed Potatoes wil Pp. 
refrigerate up to 2 hours. Garnish with whipped cream and grated chocolate. Makes 10 servings. Cauliflower p. 186 skillet New Potatoes p. 17 
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continued from page 141 


lice said, had terrorized dozens of wom- 
and eluded capture for four years. 
Investigators said the assaults, in 
F city of Columbus, Ohio, were par- 
ularly vicious. The attacker, known 
the handcuff rapist, taunted his 
stims for up to thirteen hours, 
reatened them with a gun or a knife 
d raped them repeatedly. In June 
87, Jamie Price, Rita’s daughter by 
previous marriage, became yet an- 
ner one of those victims. 
‘I had been visiting a friend that 
zht,” Jamie remembers, “and I was 
uting for a bus to take me to my job 
‘the night shift at the nursing home 
here I worked. I saw this man com- 
z. He asked me what time it was. I 
id I,didn’t know. 
“He came back, put this gun in my 
xe and said, ‘Do as I say or I'll blow 
a — head off.’ I forced myself to 
cept the fact that this was happen- 
z, that I could get killed.” 
The man marched the slight blond 
yman up a grassy hill directly behind 
2 bus stop. He handcuffed her, put 
ct tape over her mouth and eyes and 
ced her into his car. When she tried 
resist, he hit her in the back of the 
ad with his gun. Then he drove to 
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| A MOTHER'S REVENGE 


another spot, forced her into the back- 
seat and raped her. 

“It hurt,” Jamie says quietly; she re- 
members crying silently. Her tears 
and sweat loosened the tape over her 
eyes, and she looked at the rapist’s 
face so she could identify him later. 

The man then took Jamie’s bank 
card, drove to a teller machine and 
withdrew her last paycheck, about 
$135, drove off and parked again. With 
his gun pointed at Jamie’s neck, he 
forced her to perform oral sex. 

Finally, the rapist let Jamie out in 
an alley and drove off. The five-hour 
ordeal was over. 

Jamie found a phone and shakily 
called the police. She was taken to a 
hospital, and several hours later she 
made the call that would set her moth- 
er on a dangerous course of revenge. 


A simmering rage 


For about six weeks after the rape, 
Jamie vomited three and four times a 
day. She moved back home, terrified 
because her attacker knew her address 
from the identification she was carry- 
ing when she was raped. She could not 
bring herself to sing or play the guitar, 
activities that had been important in 
her life. And she wouldn’t wear her 
usual nightclothes to bed—only the 


blue scrub gown she’d been given dur- 
ing the few hours she’d spent in the 
hospital for tests. Still, Jamie, who 
went to a rape counselor to discuss her 
fears, was doing better than many of 
the handcuff rapist’s other victims: 
Some were hospitalized for as long as a 
year; some are not expected to recover 
from their mental trauma. 

Rita refused to forget the promise 
she’d made to Jamie: that she would 
capture the rapist. She kept in touch 
with the police, asking them what prog- 
ress they were making and what they 
knew about her daughter’s assailant. 

“T wanted to find out his thinking, 
his habits, why and how he operated,” 
Rita explains. 

Gradually, Rita built up her own im- 
age of the rapist’s personality—and 
formulated her plan. She was con- 
vinced he would eventually return to 
the bus stop where he’d abducted Ja- 
mie. She was also convinced that by 
acting as a decoy she could trap him. 

For nearly a year, though, Rita wait- 
ed to see if the police would catch the 
rapist. Meanwhile, Jamie and Mike, 
Rita’s husband, a state police officer, 
grew concerned and told an investiga- 
tor about her scheme. The officer tried 
to talk Rita out of it, telling her that 
what she was planning “worked only 
in the movies.” (continued) 
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= A MOTHER'S REVENGE 


continued 


Fall came, then winter and spring. 
Some of the handcuff rapes had occurred 
in warm weather, and Rita felt strongly 
that the assailant would soon strike 
again. Then it was June—one full year 
since Jamie’s rape—one full year of Ri- 
ta’s unabated, simmering rage. 

Finally, on June 10, 1988, Mike 
phoned a detective. 

“She’s going to go through with it,” 
Mike said, hoping that the police 
would be there to back her up. 

That night, Rita dressed to look as 
much like Jamie as she could. 

“I took all my makeup off to look 


Suddenly, from behind, two powerful arms locked 
around Rita. She was yanked upward, her tiny feet 
dangling like a doll’s, as her attacker carried her to 


a deserted driveway. 


younger,” she explains. “In the dark I 
look young anyway because of mysize.” 
(She is five feet tall and weighs 105 
pounds.) She put on faded blue jeans, a 
tank top and a long checked shirt. But 
the most important thing Rita wore 
was a bulletproof vest that Mike had 
bought for her at a police equipment 
store. And taped to the inside of her 
hand was a stun gun, capable of para- 
lyzing the rapist for fifteen minutes. 

Rita planned to stand alone at the 
bus stop. If, as he had done with Ja- 
mie, the attacker propelled her up the 
hill, Rita would fall against him and 
throw him off balance. Mike would be 
nearby with his gun, ready to spring to 
her aid. 

Everything was ready—but the rap- 
ist did not appear. Rita wasn’t sur- 
prised. She didn’t expect him to make 
an appearance the first time she went 
to the bus stop. But for the next few 
weeks she was unable to return to the 
scene. She had long ago stopped telling 
Jamie about her plan; the idea of her 
mother putting her life in danger was 
making the young woman nervous, 
and Jamie seemed to be around the 
house every time Rita planned to go 
out. If her daughter saw her in that 
outfit, she’d be terribly worried. So 
Rita waited until Jamie was out. 

On the night of August 5, she made 
her second attempt, but not before she 
and Mike, who had been growing more 
and more upset, had a fight. 

“Rita, this isn’t a movie,” Mike ar- 
gued. “There’s a very dangerous crimi- 
nal out there!” 

Rita was not convinced. “From now 
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on, I’m going to do this every week,” 
she told Mike grimly. 

That evening, Rita recalls, she 
phoned the police herself. She thought 
the sergeant sounded skeptical as she 
requested that he notify the patrol offi- 
cers in the precinct. Rita hung up and 
hoped for the best. 


Setting the trap 


At about ten P.M., Mike dropped Rita 
off at the familiar corner, then circled 
the block and parked his van across 
the street. Rita took up her position, 
eyeing passing cars and pedestrians. 
Then she saw a compact car pull up 
and park on the avenue. 


“Jamie had told me that her rapist 
had a compact car,” Rita recalls. “I 
noticed that no one got out of it.” 

She waited and waited. Several min- 
utes passed, and Rita grew more and 
more anxious. 

Suddenly, from behind, two powerful 
arms locked around hers. Two hands 
grabbed her wrists, shoving them into 
her chest. She was yanked upward, her 
size-four boots dangling like the boo- 
ties on a doll. 

She screamed as the man carried her 
to a nearby driveway. 

He threw her down on the driveway 
and jammed his knee against her 
thigh, pinning her to the ground. As 
he released her left hand, Rita tried 
frantically to fire the stun gun, but the 
weapon discharged harmlessly. A mo- 
ment later, Rita found herself staring 
at the gun her attacker held to her 
face. “Ill blow your head off,” he 
hissed. Rita was paralyzed with fear. 

Then, suddenly, Mike was there— 
his own gun pointed at the man’s head. 

“Freeze! Police!” 

Rita saw the man look at Mike, then 
at her, and she knew, in that split 
second, that if Mike fired, the man’s 
gun would surely go off in her face. 

“Don’t shoot me,” the man pleaded 
to Mike. Then he wrenched himself off 
Rita and sprinted across the lawn. 

Mike chased after him, yelling at 
Rita to get the police. Rita knew her 
husband was in danger, but she fol- 
lowed his order. When she called the 
police, she learned that the patrolmen 
were nowhere in the vicinity. (She also 
learned later that contrary to what she 


























had thought, there had been no po 
in the area the first time either.) 

When Rita returned to the str 
sick with fear, she found Mike al 
The rapist had escaped. 

“T know I should have been grateful 
hell that we were both safe,” she rec 
“but all I could think was, The bas 
got away! The bastard got away!” 

Then, finally, the police were the 
Rita could do nothing but give th 
her report. But as she spoke to a 
trolman, Rita caught sight once ag 
of the compact car she had noticed é& 
lier. It was empty. 

“I think that’s his car,” she told + 
officer. 

It was the missing clue. 

Two weeks laten| 
ter obtaining a sea! 
warrant for the hort 
the man who owned 
car, Columbus st 
arrested Robert 
dings, the man suspé 
ed of being the hai 
cuff rapist. He had b 
released from prison 
ter serving thirt 
years, part of that time in a psychia 
facility for criminals. 


The end of the nightmare 


Last May, Rita had her final reven 
Biddings was brought to trial and c¢ 
victed of twenty-four counts of rape, 
teen counts of kidnapping and fe 
counts of robbery involving thirteen y 
tims. As Jamie and Rita listened, a ju 
sentenced Biddings to life in prison, 
no possibility of parole for at least fo: 
years. At the same time, Biddings ple 
ed guilty to seventy additional coun 
rape, kidnapping and assault involvil 
sixteen women, including Jamie Pric 
Police Captain Tony Lanata adm 
that Biddings probably would not h 
been caught if Rita hadn’t carried 
her plan. Still, he says, it was not) 
smart thing to do. 
“Fifty things could have happen 
out there, and only one of them Se 
he warns. “Rita could have been rap 
Both Rita and Mike could have be 
killed. Luckily, the one good thi 
happened. But whenever I think abo| 
it, a shiver runs over me.’ 
Rita acknowledges she took a ard 
risk. “I certainly wouldn’t advise an 
one else to do such a thing,” she say 
“But it was worth it to me because he 
behind bars.” 
And Jamie herself feels as if she 
beginning a new life. “Hearing tl 
sentence, I finally felt for all the raj 
survivors that we’re free at last,” th 
young woman says quietly, her moth| 
at her side. “I can start living agal 
My handcuffs are off.” 
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What's Tommy Lasorda doing in 
Ladies Home Journal? 







“Tm here to tell you how 
I lost 30 Ibs. in 3 months 
and never felt better 


in my life.” 
ee 


Pa “It All Started With A Challenge.” 


“In March, a couple of my players challenged me to 
lose 20 pounds by the All-Star game. It seemed impos- 
sible, but they told me if I could lose the weight, they'd 
make a hefty contribution to my favorite charity. 

Now all I needed was a healthy way to lose the weight 
—and fast.” 


TODAY 


“Then I Discovered Ultra Slim Fast— 
A Safe, Healthy Way 
To Lose Weight” 


“Lwas amazed. The taste is incredible, 
\ and from my very first shake in the morning 
Wr? right through to my dinner, I feel nourished 
and satisfied. So the pounds just drop off. I 
hardly miss my linguini. As a matter of fact, 
I don’t have to miss it. At the end of the day, 
I’m still able to eat a healthy meal—even 
pasta. What a great way to lose weight.” 


Have a delicious 
shake for breakfast, 
lunch and 
in the afternoon. 





“I Expected To Lose 
Weight—I Didn't 
Expect This \ 
Incredible Feeling S Enjoy a sensible 
of Energy.” well balanced meal 


for dinner. 


“T haven’t felt this good since I 
was a kid. Now I can pitch an hour of 
batting practice after a workout. Not 

= many 61 year old men can do that, let 
5 me tell you. My coaches were really 
impressed with my health and energy. 
Now some of the players are adding 
Ultra Slim-Fast to their daily diets as a 
refreshing pre-game drink. If you’ve 
been looking for a safe way to lose 





No wonder Tommy feels so good. Ultra Slim-Fast is a 
healthy, nutritious, well balanced weight loss program 


complete with 18 essential vitamins and minerals, plus 


lommy Lasorda may not be typical of the average Slim-Fast user, § hee eiaaen ce) : : 
fiber, protein and carbohydrates. 


ss weight. Weight loss. varies with the individual depending on a variety of factors. 
) Nutrition Division Thompson Medical Company. Inc 








weight, take my word for it and get Ultra Slim-Fast. It works.” 


ULTRA SLIM°FAST. Give Us A Week, We'll Take Off The Weight. 


@ ROSEANNE BARR 


continued from page 139 


Roseanne’s life. 

“T like died, or whatever you call it,” 
she would say later. “When I woke up I 
wasn’t the same person, because I had 
gone to a place where I guess a lot of 
people don’t go, and when I came back, 
it was all going to be my way.” 

“After the accident, she was differ- 
ent,” one friend says. “Her grades 
dropped, and she didn’t seem to care 
about anything anymore. She took her 
father’s car joy-riding one night before 
she got her license. She cracked it up, 
and her dad was furious.” 

Adds a neighbor, “There were a lot 
of arguments. You could hear Rosie 
and Helen yelling at each other.” 

Finally, the teenager exploded at a 
Mormon meeting, according to a 
neighbor who was there. “Rosie start- 
ed shouting,” the neighbor recalls. 
“She said, ‘You’re all hypocrites, all 
hypocrites!’ ” 

To Roseanne’s parents, their daugh- 
ter’s behavior seemed frightening and 
out of control. “Helen didn’t know 
what to do about her,” a neighbor says. 
“Eventually she took her to a state-run 
clinic. The doctors recommended that 
she go to the state mental hospital. 
Helen told us they said there was 
nothing else they could do.” 

In December 1969, the seventeen- 
year-old Roseanne was committed to the 
state’s only psychiatric facility, Utah 
State Hospital, in Provo. The seven 
hundred patients there were being 
treated for a variety of problems, from 
schizophrenia to manic depression. 
Some were chronically ill, but most 
were criminals who had been referred 
by the courts. Perhaps fifty were trou- 
bled teenagers like Roseanne, and many 
of them had been involved in the drug 
culture that was sweeping America. 

It is not clear why Roseanne was 
sent to Utah State, or why she re- 
mained for eight months, but whatev- 
er the reason, her stay was one of the 
most dreadful experiences of her life. 

“It was a horrifying place,” she has 
said, “and I was very heavily drugged, so 
I saw everything through a pretty in- 
tense fog. It was a place where you come 
out of and you become something else, or 
else you die. I came out.” It would take 
her years to forgive her parents. 

After she left the hospital, Roseanne 
stayed in Salt Lake City only a few 
months. Late in the summer of 1970, 
she became pregnant, and she left for 
another facility—a Salvation Army 
home for unwed mothers in Denver. 
There, on May 16, 1971, Roseanne 
gave birth to a girl. Nine days later, 
the infant was adopted by Stanley and 
Gail Brown, a couple who were then 


214 


living in Denver. 

Not surprisingly, Roseanne decided 
not to return to Utah. Instead, she be- 
gan a new life in Colorado. 


The rebel 
“Tt wasn’t ‘Dynasty, but it was cool. We 
thought we were artsy folks.” 

In the early seventies, the moun- 
tains above Denver were dotted with 
communes whose members washed in 
the mountain springs, smoked mari- 
Juana, and worked just enough to pay 
for food: To Roseanne, living there 
must have been like stepping into the 
open air after spending years in a 
closed room; for the first time, she 
could be herself. 

Carole Korosec, one of Roseanne’s 
closest friends from that period, re- 
members meeting Barr when a mutual 
friend brought her to join a commune 
in Georgetown, Colorado. 

“It was the hippie days,” Korosec re- 
calls. “We were all dressing weird and 
trying to buck the establishment. Ro- 
sie fit right in.” 

Soon after she moved into the com- 
mune, Roseanne got a job as a waitress 
at the Red Ram bar. The Red Ram, a 
nineteenth-century saloon, had a long 
bar whose wooden surface was pock- 
marked with bullet holes. “It was one 
hell-raising party place,” Jack Brad- 
ley, then the bar’s owner, says wryly. 

One night, Bradley recalls, Rose- 
anne lost patience with a particularly 
uncouth patron. “She slugged him in 
the chest,” Bradley says, laughing. 





Aw, shucks: Roseanne, looking uncharacteristical- 
ly abashed, with companion Tom Arnold 


“She couldn’t reach his chin; he was at 
least six-eight and two hundred fifty 
pounds. Then she ran from the restau- 
rant as quick as she could.” 

But most of the time, Roseanne han- 
dled the customers in the same way 
she had survived in Utah: with smart 
remarks and quick comebacks. “Her 
mouth,” Bradley says, “got her out of 
lots of tough situations. She was al- 
ways good for a sharp retort. Then she 
would smile.” 

Still, Bradley felt as Sherri Jaggi 
had in Salt Lake City: There was a 
part of Roseanne that she allowed no 




















one to see. “I sensed that she was 
cretive, and there must have b 
something painful she was hidir 
Bradley says. “In the spotlight she y 
a card. Out of the spotlight she wg 
very private person.” 
One evening, Roseanne walked j 
a local motel and asked the clerk 
shy young man with long blond hai 
she could use the bathroom. The cl 
was Bill Pentland, her future husba 
and Roseanne has described tk 
meeting as love at first sight. 
Within days of their meeting, R 
anne and Bill were living togetl 
Pentland, an amateur magician, 
lege dropout and sometime journal] 
had a dry, cerebral sense of hu 
and he seemed to provide Rosea 
with some much-needed stability. “ 
was the kind of person,” says Brad 
“who needed to be with cole lived 





During the time the couple live 
gether in Georgetown, Roseanne, 
many comics, began to transform 
pain of her past life into the Kl 
material that would make an audi 
laugh. 

“We'd sit at the kitchen table dri 
ing coffee,” Carole Korosec says, “ 
she’d start in with some of her routi 
on Utah. I used to laugh so hal 
would choke.” 

Two years after they met, appar 
ly tired of living in the mountains, 
and Roseanne bought a six-foot-w 
trailer, got married and left Geo 
town for a more respectable life in 
suburbs. | 





The housewife 

“The worst time in my life was wh 
lived in a trailer with three chil 

and a husband who wanted Je 
every night.” 

If the life they lived in the me 
tains had been unconventional, 
years Roseanne and Bill spent i 
trailer park in Manitou Springs, a § 
urb of Colorado Springs, and late; 
Denver, were just the opposite. R 
anne. gave birth to three childr 
Jessica, Jennifer and Jacob—in t 
years. Bill got jobs as a garbager 
and as a postal worker. 

But Roseanne seems to have had 
ficulty adjusting to her new role 
wife and mother. Perhaps o 
whelmed by the relative narrownes 
her life after the freedom of Geo} 
town, she apparently suffered a pi 
attack. “One time I left the hous| 
buy a ham,” she has said, “and I wa 
panicked that I never left the housé 
seven years.” 

Her story is disputed by a rela 
who says, “I guess if she means ff 
wasn’t working outside the house ‘ 
ing that time, that’s probably true. 
I don’t (continued on page é 
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We Will Pa 















y You $1,000.00* 
To Lose Weight 


If You Will Help Us Test Our New Natural, 
Safe and Effective Diet Program 


*payment made by quaranteed U.S. Government Treasury Bond 


Payment made by U.S. Government Treasury Bond Certificate of Accrual on Treasury Securities, FICO Strips and Easy 
Growth Treasury Receipts. The securities are currently being held in certificate or book entry form at the Federal Reserve 
Bank of New York. The securities are direct obligations of the United States of America. Face Value: Payable to owner in 
lawful money of the United States of America, accrued interest set at below ten percent with liquidity of approximately ten 
percent, guaranteed up to but not to exceed 2-15-2015, subject to applicable law. 





Answer questions 1-12 & return this notice within 21 days! 


YES THAT’S CORRECT. WE WILL PAY YOU a 
one thousand dollar government bond if you will 
help us with our testing. 

If you are at least 10 Ibs overweight. 
If you have tried at least one popular diet plan 
within the last 12 months. 
If you failed to lose (or keep off) all your excess 
weight and inches. 

Then we want you to test The Ultimate Solution 

Diet Program, the diet program that cannot fail. 
Now you can eat all the delicious foods you love 
without ever counting a single calorie. 

Before we make this remarkable program 
available through door to door and home 
distributors nationwide we want you, as well as a 
select group of other people, to test the program 
in the privacy of yourown home and report back to 
us your test results. 

You may wonder how we can possibly afford to 
pay $1,000.00 in U.S. Treasury Bonds to each 
_ person who participates in our test. Well, first of 
_all you must see and answer this notice, which is 
only being run in selected newspapers. Second, 
/as you may know, the weight loss field is a multi- 
billion dollar industry. We feel that after years of 
' testing, we have developed the most practical, 
safe and effective diet program ever. We expect 
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that The Ultimate Solution Diet Program, will 
eventually capture a large portion of that market. 
We look at this as simply an investment in our 
future. 


The Ultimate Solution Diet Program is the most 
natural, effective, new and safe way to lose weight 
and inches that has ever been announced. 

Whether you need to lose 10, 15, 30, 50, even 100 
pounds or more. If you need to lose inches overall 
— around your waist, hips, thighs, arms. If you are 
disgusted with trying one fad diet after another, 
only to lose weight by starving yourself to death 
and gain it all back when you could not take it 
anymore then we want you to test The Ultimate 
Solution Diet Program. 

The Ultimate Solution Diet Program now makes 
it possible to overall lose: 


@ up to 15 inches off your waistline 

@ up to 9 inches off your thighs 

@ up to 7 inches off your buttocks 

@ up to 12 inches off your hips 
All in record time. People who are extremely 
overweight can far exceed these figures. 


For complete program details, simply fill out 
the below form and return this notice within 21 
days. 
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1. Approximately how long have you been trying to lose 

















11. Name, If you can, the last diet program that you tried? 

















| your excess weight? ___ yrs. mos. 
2. Your sex? (J female O male 
_ 3. What is your present weight? 12. My ph Gers. 
4. What do you want to weigh? nee ai a a 
5. Your height? __ ft. _in. ( 
| 6. ene! how many diet programs have you tried in the Filkintthetanswersite 
BEE ASton y= center eS Se eS fs 5 
' 7. Will you promise to give “The Ultimate Solution Diet Program” a fair questions 1 ane 
' and honest chance to work? Yes CNo return this notice to: 
_ 8. Willi you follow “The Ultimate Solution Diet Program” for a minimum Fra } 
of two weeks? L\Yes LINo z 
9. Your Age? ___yrs. ____mos. (C BOARD OF 
110. Is your frame size ()Sm, L)Med, or DLg CT. MEDICAL ADVISORS 
O Check here if you would like distributorship information. gp P.O. BOX 50110 
N He HENDERSON, NV. 89016 
*Payment of your $1,000.00 
Address a government bond will be 
made by Amerdream 
2179 Securities Corporation. 
City State Zip 











oe ee a oe sd 








hemlet 


ORGANIZATION PLUS BEAUTY 


-O R.Dobales 


Va 





eed a storage unit for compact discs and video cassette tapes that is attractive enough 
to display in your living room or den? Crafted from the finest teakwood, you will be 
proud to own these ist Sleh units. Our Compact Disc Cabinet 12" Hx 18” W x 8” D 


holds 60 CD’s. Our gam 
Video Tape Cabinet, bg 
9" H x21" Wx 6" D 
holds 15 video cas- 
sette tapes. Both 
units can stand 
alone or mount on 
the wall with built-in 
metal brackets. 
Each boasts front 
panel that rolls 
completely open 
for easy viewing 
and access. #A1902 
Compact Disc Unit 
$54.98 ($5.00). 
#A1903 Video Cas- 
sette Unit $44.98 
($5.00) 


CIVILIZED COOKING 
WITH CHEF MATE 


his very portable butane stove weighs 

Just 6 pounds and comes in its own 
fabric carrying case with shoulder strap and 
side pocket for fuel. Chef Mate utilizes easy- 
Joading butane canisters and makes an in- 
stant campfire — no waiting, no struggling 
with damp wood. The compact size (15%” 
X 12a" x 52") makes it ideal for boats and 
tailgate parties; in the backyard, this stove 
plus your grill means you can cook an en- 
tire meal outside; indoors, it’s great for 
buffet entertaining and invaluable in a pow- 
er failure. High heat output (7OOOBTU’s per 
hour), full-range heat control (simmer to full 
boil) and easy-clean porcelain finish. Chef 
Mate, $54.98 ($6.00) #41811; Three Butane 
Canisters, $10.98 ($3.00) ) FAI812. 
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WORDFINDER™, 
DICTIONARY, THESAURUS 





he worlds smallest and smartest elec- 

tronic dictionary/thesaurus. Small 
enough to fit into your pocket, purse or 
briefcase, but large enough to include over 
100,000 spelling words and 220,000 syno- 
nyms. It also includes 4.5 megabytes of in- 
formation, proper names, major cities and 
states, jumble key for unscrambling words. 
(Great for those difficult spelling games.) 
Ideal for students, business executives, all 
who desire to improve and expand their use 
of the English language. Large 20 digit dis- 
play with 9 operation indicators, auto shut- 
off. Weighs only 8 ounces. Uses 4 AAA bat- 
teries (included). 90 day warranty. $119.98 
($5.00) #1897, 






















/ BASKET THAT CAN MEND 
YOUR WAYS 


a 


ith a sewing box so attractive yc 

want to display it in living roorr 
den — right beside your favorite chai) 
you'll be less inclined to put off those || 
mending jobs. Everything needed will bi 
hand: lift-out plastic tray is compartmer 
to organize supplies and display them | 
glance. And the lined basket is spaci 
enough (14” x 10” x 7%") to hold fab) 
yarn and more in the open area bene 
the tray. Of rattan, it’s decked out 
country-style regalia, with brown cé2 
fabric featuring jaunty geese on the hin| 
lid. $39.98 ($4.00) #A1785x. 


7 MAXI SOUND, MULTI FEATURE 
MINI SIZE 


- yo Ny 
Hal 


i St 
cae 








he Little Hummer fits into the palm 
your hand. Features: Clock radio, slé 
mode alarm, digital clock, and FM sou 
Backed by US. Service Center. 1 yr. warral 
Battery and travel pouch included. $39! 
(SS. OO) pniigex 
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100% 
SATISFACTION | 
| GUARANTEED 





| CALL TOLL FREE 24 HOURS A DAY, 7 DAYS A WEEK 


| Above Number For Ordering Only, Customer 
Service Call 201-367-2900 


We Honor MasterCard and Visa. 


If meena by mail send remittance t 
MAIL ORDER MALL, Dept. LH-099; 
PO. Box 3006, Lakewood, NJ. 08701. 
Item price is followed by shipping 
and handling in ( ). Be sure to add 
both together to arrive at total pric! 
NJ. residents add 6% sales tax. Whe| 
using credit card — include account 
number, exp. date, signature. Sorry, n 
Canadian, foreign or CO.D. orders 


Magalog Marketing Group Inc 19 









1905 Swarthmore Ave Lakewood, NJ 0} 






















‘teensy, teensy calories. Good triumphs over fat. ce 


70. 
intalizing to the toes. 31. Ends sweet obsessions. 
ne of lifes rich pleasures. 32. 70 itsy-bitsy calories. 
( avors 33. Thank you Cal 70. 
34. Whos the good 
loser? 


35. No more monster diets. 


I saw my cheekbones today. 


show off more because 52 
ore shows off. 53: 
mm, Mmm, MMMMMMM. _ 54. 

5D: 





58. 
59. 
Met a tall, thin man. 60. 
strawberry goes bananas. 
very voluptuous vanilla. 61. 
Raspberry is 10 reasons worth. 
‘Yum, yum, yum. 62. 
‘Tempt your heart. - 
: 21. Add raisins. Mmmm. z 63. 
22. Add granola. 40. Only 70 nowhere-to-be-seen 
| calories. 64. 
41. Food for the soul. 
42. | do my stretches. 65. 
43. I can desert dessert 66. 


Mmmm and thin co 





This is will power, 


ailable in all areas. 


. I dont obsess over food. 


. Thin man’s name is 


orth Counting: 







- leat doubles. 






49. Bala 
diet is easy. 


ncing my 


Andy. 
Isn't that sweet? 


Wore “intensely-in” skirt. 





This is meaningful food. 


An abundance of calcium. 


56. The goodness of protein. 


57. My nerves are not 





frayed. j | 
Mixed strawberry and ea 
vanilla. oe 


Inspired by fruit trees 
of heaven. 

I can bare my 
midriff. 

Andy is a 


conservative. 





Andy asked if I were 

serious. 

Had a raspberry and lemon | 

day. 

Good, Good, Good, Good. 

Good, Good, Good. 

I fit into my jeans. 

Live thin. | 
67. I reached my goal. 

) ~ 68. Lost some calories. 

E 69. Gained some 

.. c perspective. 


J proposed to Andy. 


New from Goebel 


? ; @ ? eo 
LIMITED EDITION 


“Birthstone Dolls” 


Remember someone special with the gift of a Victoria 
Ashlea Birthstone Doll. Each doll is adorned with a 
genuine Austrian Crystal gemstone pendant 
representing the birthstone of her particular month. 





SS rules ld! 


Gemstone Pendant 


These new editions to the Goebel collection 
designed by Karen Kennedy, are dressed in exquisitely 
detailed costumes that recall a more elegant age. Only 
5000 of each doll will be made. Dolls are hand-numbered 
and accompanied by a Certificate of Authenticity. 





Dolls pictured from top left - January “Garnet” 
to bottom right - December “Zircon” 


: Jan Kirsten Collectibles 
‘ PO. Box 1193 


' White Plains, New York 10602 Prompty 





Please respond 


Please enter my order for the following “Birthstone Dolls” by Goebel. 


Shown smaller than actual size of 


© 1989 Goebel © 1989 Jan Kirste 


July “Ruby” 


Each Birthstone Doll's head, arms, and legs are hand-paint 
and crafted of fine bisque porcelain. 

Individually gift boxed, these attractively priced dolls ($: 
each) will make treasured gifts, as well as handsome additio 
to your collection. To receive your doll(s), please complete a 
mail the attached order form today. 


Display stands are included at no additional charge. 


Total order: Doll(s) @ $28 per doll $ 





New York residents add appropriate tax $ 
Shipping and Handling $2 per doll $ 


Total Due $ 
() Check/Money Order enclosed. Payable to Jan Kirsten, J 
(] Credit Card. After shipment, please charge the full amot 





al : 
vs _Month 


January “Garnet” 


Month 





July “Ruby” 
August “Peridot” 











February “Amethyst” 








to my credit card. 























March “Aquamarine” September “Sapphire” 


LJ Visa (jMaster Card American Expr 
Account No. _ Expires 
Signature 








All Orders Are Subject To Acceptance 








April “Diamond” _ 
May “Emerald” __ 







October “Rose Stone” 


November “Topaz” 





Name 





Address 





June “Lt. Amethyst” 





December “Zircon” 





| Allow 4 to 6 weeks for delivery 


City 





GUARANTEED TO FIRST 10,000 WHO 
RESPOND BEFORE NOVEMBER 30 


Love the look of Designer Signature Bags—but hate their 
$250.00 price tags? A huge New York firm is giving away 
>xclusive CVP designer Bags for the crazy price of just $5---so 
Ow you might think they were stolen! But they’re not---they’re 
he same bags we advertise nationally with exclusive CVP logo, 
ailored side piping, quilted straps, water and stain resistant PVC 
onstruction, and zipper pockets. Over $1 million dollars worth 
uiready sold—yours for only $5. Respond before November 
30, 1989. Full one-year money back guarantee. Due to 
inticipated response, we reserve the right to limit this offer to the 
irst 10,000 readers of this publication who respond before 
Vovember 30. ©1989 RBM Ltd., 1200 Shames Drive, Westbury, NY 11590 


Matching Wallet Only $2 if you 
_ order before Nov. 25 


Includes checkbook holder, 
billfold, security pocket, snap 
open change purse, key holder, 
safety pockets for drivers li- ¢< 
cense, credit cards, I.D.-plus ee 
see-through sleeves for 12 snapshots! 













MAIL NOW TO GET THIS CRAZY $5 PRICE 


tye STotale ves) 

















CLASSIC 
BEIGE al S2 | 





R51073 
R51063 


FASHION BAG 
BLACK 












Limit 5 per address at this crazy price 
No dealers or wholesalers, please. | 





NY residents add sales tax| $ 
Add $2 shipping for each handbag] § 


TOTAL| $ 


O VISA 0 MASTERCARD (R51092) 
Card # 
Expire f 
| jee | | ale | | Date 
Mo Yr 

MR./MRS. 
MS./MISS _ = 
ADDRESS 
CITY STATE ZIP 





Make check payable to: RBM Ltd. | 
Or charge to my 











RBM Designer Bag, Dept. 949-119, 
Box 1600, Westbury, NY 11595 


ALLOW UP TO 6-8 WEEKS FOR SHIPMENT 














@ ROSEANNE BARR 


continued from page 214 


remember her [literally] not leaving 
the house for seven years.” 

Whatever happened during that pe- 
riod, it seems clear that Roseanne’s life 
was fairly restricted. Finally, her in- 
nate toughness resurfaced. With the 
encouragement of her sisters, with 
whom she had remained close, she di- 
eted down from 205 to 105 pounds and 
landed a part-time job as a window 
dresser. 

By 1980, the William Pentland Jrs. 
had moved into a brick house in Den- 
ver’s Harvey Park section. Almost im- 
mediately, Roseanne and her children 


“Roseanne seems so sure of herself,” says a colleague, 
“but she’s confident only in areas where she’s had 
experience or success. Beyond that, she’s insecure 


and very defensive.” 


became as well known on South Utica 
Street as the Barr family had been 
back in Salt Lake City. 

“Her kids would ride down the block 
on their Big Wheels, dressed in crazy 
costumes—feather boas and things,” 
says a neighbor, Shirley Adams. “I’d 
see her out on the street cussing at 
them. At first I thought she was rude. 
Then I realized she was funny.” 

“When you look at their living room 
on TV,” adds another neighbor, “it’s 
their living room on Utica Street, even 
down to the afghan on the couch. And 
the way they act: It’s really not an act 
at all. It’s her life.” 


The comic 

“T went down to the comedy club to 
absolve all womankind from smutty lit- 
tle jokes. I became Nemesis, the god- 
dess of retribution.” 

In February 1981, Roseanne re- 
turned to waitressing, this time at a 
Bennigan’s in Denver. As she had done 
years earlier at the Red Ram, she 
served one-liners as well as drinks. 
Now, however, the customers respond- 
ed with more than laughter: They sug- 
gested that she move her act to a com- 
edy club. With encouragement from 
Geraldine, Roseanne decided to try. 

But she bombed at her first comedy 
appearance, during the unpaid ama- 
teur night at a club called Basins Up. 
She was different from the other com- 
ics who appeared there—louder, angri- 
er, edgier. “She had something that 
night, but we didn’t know what,” re- 
calls George McKelvey, one of the 
club’s operators. “She came off as hard, 
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she didn’t smile, very anti-male. I told 
her she needed to soften her act. She 
didn’t take it well. But every Monday 
night, Roseanne would be there.” 

At home, she rehearsed on the back 
porch, coached by Bill or Geraldine, 
who lived in Denver. 

“They'd work on her aet for hours,” 
says one neighbor. “And she’d talk to 
us some about the problems she had 
back in Utah and how they were preju- 
diced against her there. She wanted to 
show them that she could make a suc- 
cess of herself.” 

Soon afterward, Roseanne, disagree- 
ing with McKelvey’s advice to tone 
down her act, left Basins Up and began 
appearing in more unconventional ven- 


ues like biker bars and coffeehouses. 
But a few months later, she appeared at 
McKelvey’s new club, Comedy Works, 
with more mainstream material—and 
was paid $20 for twenty minutes. Final- 
ly, in 1984, Roseanne’s hard work and 
practice paid off when she won a local 
contest, the Denver Laff-Off. The prizes: 
her first job as a headliner, and $500. 
“She told me she and Bill were going to 
use it to fix the furnace,” McKelvey 
says, laughing. 

At that point, Barr made a difficult 
decision: to go on the road. While Bill 
stayed home with the children, Rose- 
anne played clubs throughout the 
country, until she finally walked into 
L.A.’s fabled Comedy Store in 1985. 

It was audition night, just as it had 
been four years ago in Denver. But 
this time Roseanne wowed the crowd. 
“T moved her onto the main-room stage 
that very night,” says Mitzi Shore. 

After that, Roseanne’s successes 
came with dizzying speed. She made 
her first Tonight Show appearance 
within months. She toured four 
months with singer Julio Iglesias, ap- 
peared on David Letterman, got to sit 
on Carson’s couch (on her third guest 
slot), and taped an HBO special. 

In mid-1986, Bill loaded the family’s 
belongings into a U-Haul truck and took 
off with the kids to join Roseanne in 
Hollywood. “We’ve got to move if she’s 
going to get any bigger,” he told neigh- 
bors in Denver. “We can’t do it here.” 


The star 
“Tm not tough to work with, but I care 
a lot and am real passionate about 


everything that has my name on | 

Roseanne, which debuted last Oc 
ber, is a landmark in television his 
ry—a rough-edged, affectionate p 
trayal of a blue-collar family. The k 
fight constantly (“What did I tell yo 
Roseanne snaps, “about killing y« 
brother in the living room?”). 7 
house is a mess. There is never enou 
money to pay the bills. Both Rosear 
and her husband, played by Jo 
Goodman, are overweight and could 
care less. America loves it. 

But in real life, Roseanne has be 
having problems, both personal < 
professional. Because she was used 
off-the-cuff comedy routines, she | 
trouble memorizing scripted lines for 1 
Unlike the solo flig 
of standup comedy, 
is a collaborative me 
um; at first, Rosear 
couldn’t adjust. 7 
show’s executive p 
ducer, Matt Willia 
and its director, El 
Falcon, left due to “c 
ative tensions” bef 
Roseanne saw that : 
might be overreacting. 

She realized that storming off : 
set was simply rocking the gravy bc 
She was earning $30,000 a week < 
owned 15 percent of a show that co’ 
generate hundreds of millions of 
lars. If she left the show, she would 
sacrificing a fortune. 

So once again Roseanne shrew 
adapted to her new role. She beg 
taking drama lessons and relying 
advice from Goodman, a respected 
tor. Eventually, the show moved 
number one, unseating the long-ti 
champ, The Cosby Show. 

But almost as soon as Roseanne | 
learned how to work in front of a 
camera, she was faced with an even m 
difficult challenge: her first movie, S 
Devil, with Streep, one of the most 
nowned actresses in the world. Roseaz 
was used to the response of an audier 
it was a barometer of how well she \ 
doing. In movies, there is very little fe 
back. And she was thrown off balance 
having to shoot scenes more than tw: 
or out of sequence. 

“Roseanne seems so sure of herse 
says an actress who has worked w 
her, “but she’s confident only in ar 
where she’s had experience or succe 
like delivering one-liners. Beyc 
that, she’s insecure, and that mal 
her very defensive.” She was 
spooked by her adoring fans, me: 
while, that she had a canvas tun 
built between her trailer and the 
Her relatives, too, have found Re 
anne’s fame somewhat unsettling. 
was fun—at first,” Helen Barr tol 
neighbor she ran into at (continu 
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1. ARKANSAS—Forests in The Natural State are blaze 
with fall colors. Free Vacation Planning Kit from Arkan- 
sas tells you what to see and do and where to find our 
colorful autumn festivals and events. 






2. BEST WESTERN PATRICK HENRY INN—Closest hotel 
to Colonial Williamsburg, just 1/2 block away. 262 room 
full service hotel. Colonial dining room, remote color TV. 
AM-FM clock radio, game room, playground, Busch Gar- 
dens 3 minutes away. Meeting, banquet & conference facil- 
ities. Jamestown & Yorktown Victory Center just minutes 
away. 


3. BREVARD COUNTY—LAUNCH YOURSELF TO FLORI- 
DA'S SPACE COAST!—It’s over 8,300 heavenly hotel rooms 
and close to 2,500 scenic campsites and RV parks along 72 
miles of the closest beaches to the Walt Disney World 
Vacation Kingdom.Send now for a free vacation planner. 


4. SUPER, NATURAL BRITISH COLUMBIA, CANADA— 
From long surf-pounded beaches to the glacial lakes of the 
Rockies, we offer you some of the most magnificent scenery 
in the world. Send for our FREE Travel Kit 


5. Start here in BUCKS COUNTY. Visit Pennsylvania’s 
historic treasure where Washington crossed the Delaware, 
Henry Mercer collected early American tools and Pearl 
Buck wrote. Enjoy Sesame Place, New Hope, professional 
theater, and mansions along the Delaware. Stay in an 
historic bed and breakfast or a modern hotel. Free bro- 
chure with map. 


6. COLORADO TOURISM BOARD—Seeing our beautiful 
mountains is one thing. But immerse yourself in the color- 
ful character of our towns and resorts, our culture, cuisine, 
hoteis, nightlife, history, lore and romance. You need our 
free vacation guide. 


7. CLASSIConnecticut The Pride of New England—Sce 
New England in all its splendor when you visit Connecti- 
cut. Where country roads take you where you've never 
been. And the memories take you back. 


8. WASHINGTON D.C. WEEKENDS—offer a wealth of sur- 
prises and savings. Enjoy spectacular shopping, outstand- 
ing theater, and night life! Our impressive monuments and 
museums are all free. Our free brochure lists 91 D.C. 
hotels offering reduced weekend rates. 


9. FT.MAGRUDER INN, WILLIAMSBURG—A AAA, 4-dia- 
mond hotel known for its deluxe rooms, friendly service, and 
convenient location near Colonial Williamsburg and Busch 
Gardens. Plus tennis, swimming, saunas,and a fine restau- 
rant and lounge. Circle 9 for a free color brochure. Send for 
Free Travel Kit including eight Regional brochures. 


10. "PUT GEORGIA ON YOUR MIND'—Send for a Free 
Travel Kit including eight Regional brochures. now. 


Il. GETTYSBURG PENNSYLVANIA... America’s Turn- 
ing Point! America’s premier National Military Park. Ei- 
senhower Home open for tours. Gettysburg Civil War Heri- 
tage Days. Information includes Accommodations, Restau- 
rants, Calendar of special events, tours, attractions and 
maps. Pennsylvania:America Starts Here! 


12. INDIANA—INviting, [Nspiring, INcomparable. 

You're in for a great time when you come on in to Indiana. 

Fall offers you historic bed and breakfasts, covered bridge 

po. beautiful fall foliage. Send for your free IN bro- 
ure. 


13. MARYLAND HAS MORE THAN YOU CAN IMAGINE— 
Playful ocean surf, thick-forested mountains, charming 
cobblestoned Annapolis, fun- filled Baltimore Inner Har- 
bor and gateway to Washington D.C. FREE Travel and 
Outdoor Guide and Calendar of Events. 


14. MYRTLE BEACH—Breathtaking beaches, splendid 
shopping, fabulous fishing, glorious golf, terrific tennis, 
superb seafood, non-stop nightlife, and incomparable inn- 
_ keepers. Write for free color brochure. 


LHJ TRAVEL 
PLANNER 


P.O. Box 2772 
Clinton, Iowa 52735 


Name 
Address 
City 


Ladies’ Home Journal 


If you’re planning a vacation, we’d like to help. Listed below are Ladies’ Home Journal 
advertisers offering free booklets and brochures. Simply check the travel information you’d 
like, and circle the corresponding numbers on the accompanying Travel Planner coupon. 





15. NEW YORK—THE BIG APPLE—Discover all the spec- 
tacular sights and events that make New York City the 
World Capital of Excitement! Send for the New York Visi- 
tors Guide and Map to help plan your next visit. Be a part 
of it! 


16. OCEAN CITY, MARYLAND—Fall in love with fall- 
..crystal clear skies and uncrowded beaches, refreshing 
sea breezes and warm golden days. Quiet moments, Ocean 
memories in Ocean City, Maryland. Send for our FREE 
Fall Getaway Brochure. 


17. The elegant PLANTERS INN was created with a lav- 
ish attention to detail. The 52 guest rooms feature mahog- 
any four-poster beds, armoires, private bath and continen- 
tal breakfast. Penthouse rooms include working fireplace 
and rooftop terrace. On Reynolds Square in Savannah's 
historic district. 


18. RAMADA RESORT AT THE PARKWAY—592 rooms 
and suites located just 3 miles from Vacation Kingdom and 
Epcot Center. Minutes from Sea World and other attrac- 
tions. Shuttle and ticket purchases available. Restaurants, 
deli, lounge and giant free form swimming pool. Send for 
brochure. 


19. RHODE ISLAND—AMERICAS FIRST RESORT. Tour 
legendary Newport. Discover Blackstone Valley’s Autumn 
brilliance. Bask on beautiful South County beaches. Expe- 
rience historic Providence. Explore 400 miles of spectacu- 
lar coastline. And sail away to romantic Block Island. 


20. ROYAL CARIBBEAN CRUISE LINE. Exciting 7-,8-,10- 
and 14-day cruises from Miami to popular ports of call 
throughout the Caribbean, Bahamas, Bermuda, South 
America, Mexico’s Yucatan and the Gulf of Mexico. 


21. Experience living history in SAVANNAH, Georgia’s 
mother city and the nation’s largest national urban land- 
mark historic district. Vacation planning packet of bro- 
chures offering beach and city accommodations, restau- 
rants, sightseeing, recreation map. Savannah packet free. 


22. SHERATON MYRTLE BEACH MARTINIQUE—Located 
at 71st Avenue North on Myrtle Beach, South Carolina. 
Exclusive residential location—A|Il accommodations ocean- 
front with private balcony. Specializing in family vaca- 
tions, golf packages, meetings and conventions. 


23. SOUTH COUNTY RHODE ISLAND—Antiquing. Histo- 
ry, Harvest fairs. Sight-seeing. Plus foliage that makes 
other woods brown with envy. All within an hour's drive of 
each other. FREE color brochure and map. 


24. SOUTHEASTERN CONNECTICUT'S autumn wonders 
await you—brilliant foliage, classic traditions, the best 
cider! Experience historic Mystic Seaport and Monte Cristo 
Cottage, explore our antique shops and museums, then 
relax in one of our hotels, country inns, or bed & break- 
fasts. Send for vacation kit. 


25. STEUBEN COUNTY IN NEW YORK’S FINGER LAKES 
REGION—Corning Glass Center and Museum, glassblow- 
ing, Western American art, lakes, fall foliage, grape har- 
vest, winemaking, shopping and more. You'll want to come 
see us again. Free color brochure & lodging guide. 


26. SCENIC 1000 ISLANDS—See over 1,800 islands on 
the St. Lawrence River. Tour Boldt Castle and visit famous 
historic sites along the Seaway Trail. Explore over 20 
museums and historic homes. Sample our famous triple 
crown fishing, camping, swimming, boating, sightseeing. 
You'll love every minute. FREE brochure. 


27. Day or night VALLEY FORGE shines. Fascinating 
history. Dazzling shopping.Glittering musical revues and 
Broadway stars. Charming country inns. Send for free 16- 
page guide. 


28. VIRGINIA—Williamsburg, Jamestown, Monticello, 
Mt. Vernon, Civil War Battlefields, Appomattox, Skyline 
Drive, Busch Gardens, Kings Dominion, Virginia Beach, 
Blue Ridge Parkway and other attractions in a multi page 
full color vacation guide. 


Circle items requested: 1 2 3 4 5 6 7 8 
10 11 
LO 20) 21 


12 13 14 15 16 17 18 
22 23 24 25 26 27 28 
Offer expires November 31, 1989. 





lm ROSEANNE BARR 


continued 


a local grocery store. “I’m happy for 
Roseanne, but we feel uncomfortable 
in the public eye.” 

Soon, Roseanne began arguing with 
Streep and director Susan Seidelman 
over dialogue and delivery. But after 
Streep reportedly convinced Roseanne 
to follow her advice on acting, Barr 
came to admire the actress’s tech- 
nique. And Streep, for her part, 
learned to respect Roseanne’s instinc- 
tive approach to material. Streep has 
even tentatively agreed to appear on 
an episode of Roseanne, in time to help 
promote the film. 

Roseanne’s personal problems do not 
seem so easily solved. Her first year of 
superstardom has been one of both 
gain and loss. In May, she found the 
daughter she gave up eighteen years 
ago—Brandi Brown, who is now an at- 
tractive, bright college freshman from 
Dallas. The reunion was emotional for 
both mother and daughter. “It was a 
lovely experience,” says Gail Brown, 
Brandi’s adoptive mother. “I think 
their relationship will be a nice pro- 
cess of getting to know each other.” 

But her fifteen-year marriage is re- 
portedly foundering, as have many 
others under the pressures of celebrity, 
and Bill Pentland has made it known 
that he will battle for custody of the 
children should the couple divorce. 

For several months, Roseanne has 
frequently been photographed holding 
hands with Tom Arnold, a thirty-year- 
old comedian. The two spent all their 
time together last spring in New York 
while Roseanne was shooting She-Devil, 
and Arnold has said they may marry. 

Some of Roseanne’s most relaxing 
moments have been spent with him. 
At one outdoor café in New York, she 
even joked with a fan who asked for 
her autograph: “I’m not really into 
signing autographs today. But here, 
take the spoon I just ate off.” The fan 
was delighted. 

“Those are the everyday kind of peo- 
ple with whom she feels at ease,” says 
an actress who worked with her on 
She-Devil. “They look up to her as a 
kind of hero, and she likes that.” Mitzi 
Shore agrees. “I think,” she says, “that 
Roseanne really represents America.” 

It is an exhilarating, terrifying bur- 
den. Still, the people who know her best 
think that, having come so far, Rose- 
anne Barr will not be defeated by some- 
thing so minor as superstardom. = 


Kathryn Casey is a frequent contribu- 
tor to Ladies’ Home Journal. Her last 
piece, an interview with Challenger 
widow June Scobee, appeared in the 
February issue. 
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know | 
when to 
see our 
doctor 
about 


diabetes” 


“Thanks to the new Biotel 
Diabetes test, we can detect the 
earliest sign of diabetes, possibly 
years before symptoms appear. 

“We just dip one of the test 
Strips in urine. If the results are 
‘not normal’, we let our doctor 
know right away” 

If you’re overweight, over 40, 
related to a diabetic, or pregnant, 
test yourself monthly with 
Biotel Diabetes. Of course, if 
you're tired, excessively thirsty, 
and urinate frequently see your 
doctor immediately. 


The power 


to test NeW B= 





J i BiotevDiabetos Here 

yourself. Homeconaes, ae 
Asimpis, elf ay t & ol 
hasnt 
£35y-10-read resut YO seconds > ' 
Use monthly as p epilar 1 1 
setitest ing program 

{ 


Contains 24 Indiv 


eet | 
ests | | 


~ = 

Hon int tal : a 
| Home > Screening Te Test betes 
| 


24 Extra Sonsitiva 


Fonven 
MPORTANT:; Pad pcson rae BS Usa Use Cutten 





Ask your 
pharmacist. Or call 
1-800-445-4551 


© American Diagnostics, Inc., Oak Brook, IL 60521 









ENVIRONMENTAL EMERGENCY 


Thank you for the enlightening and inspir- 
ing article “Will the world be here for our 
kids?” (June). Let’s have similar articles so 
that we may become aware enough and 
concerned enough to begin seriously work- 
ing on cleaning up the environment. 


Nancy A. Shanklin, La Vale, MD 


In the panel discussion on the environment 
| am quoted as saying that the ozone layer 
has been depleted by 30 percent rather 
than the correct 3 percent. Anyhow, |'Il 
endure the good-natured ribbing of my col- 
leagues and enjoy reading the rest of the 
magazine. Peggy LeMone, Boulder, CO 


The Journal regrets the editing error. 


WHEN SHE'S SIXTY-FOUR 


Every magazine or newspaper | have 
picked up lately seems to be intent on 
doing over Barbara Bush. Why? She’s a 
fine-looking woman who appears natural 
and friendly just the way she is. 

Do we really want a wrinkle-free, wide- 
eyed, pink-pucker-lipped sexpot as a First 
Lady? What on earth would the media say 
then? Leave Barbara Bush the way she is. | 
only hope | can look that good when | am 
sixty-four. Charlotte Partin, Sumter, SC 


Your article “How Good Should You Look?” 
(June) came at the perfect time. Seven 


BEST ON-THE-GO LEGS CONTEST 
OFFICIAL RULES (cont. from p.35) 


1. For each entry, submit two—no more, no less—unre- 
touched recent full-length color print photographs, no larger 
than 5” x 7” (in knee-length skirt, shorts or swimsuit) of 
yourself. Hand-print your name on the back of the photographs. 
No slides or transparencies will be accepted. 

2. Fill out the official entry form or, if you wish, on a 3” x 5” 
card type or print your name, address, zip code, day phone 
number and age, occupation, height, weight. Tape it to the back 
of one of your photographs. Do not write on the front of the 
photograph. Include cardboard backing to protect the photo- 
graph in the mail. 

3. Enter as often as you wish. Each entry must have two 
different photographs and be mailed separately to: Best on-the- 
go legs P.0.Box 3490, Monticello, MN 55365-3490. Entries 
must be received by 11/1/89. Limit 2 photos per entry. No 
responsibility is assumed for lost, misdirected or late mail. 

4. In each of the 5 regions (Eastern: CT, ME, MA, NH, NJ, NY, 
PA, RI; Western: AK, AZ, CA, CO, HI, ID, MT, NV, NM, OR, UT, 
WA; Southeast: AL, DC, DE, FL, GA, MD, NC, SC, TN, VA, WV; 
Central: IL, IN, KY, Ml, MS, OH, WI; Midwest: AR, IA, KS, LA, 
MN, MO, NE, ND, OK, SD, TX) there will be a regional winner 
and runner-up chosen.Entries will be judged on the basis of: 
body proportions (1-10 points), fitness/muscle tone (1-10 
points), overall appearance (1-10 points), and leg tip (1-10 
points). Five finalists will be chosen by a panel of experts in 
conjunction with Fulfillment Systems, Inc., Monticello, MN, 
whose decisions are final on all matters relating to this contest. 
For the final judging, finalists will each receive a trip for two to 
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months after my second pregnancy, p 
still ask me when my baby is due! § 
times | have a hard time accepting tha 
not look like the world says | should 
husband helped me when he asked 

three-year-old has ever told me my 
looks awful or that | was fat. Fortur 
he hasn’t yet been corrupted by soc 
emphasis on appearance. Imagine our 
esteem boost if no one had such conc 

It is not our appearance that will 

this a better world. It is who we are i 
that will. Kim Holladay, Alpharett 


MEN’S EGOS NOT WOMEN’S PROBLEM 


What absolute drivel “How to keep 
man monogamous” (July) was! You s 
be ashamed of yourself for allowing s 
chauvinistic, baseless article to be pr 
in the Journal. Don’t you realize ther: 
some women who read your magazine 
will believe that nonsense? 

Does Alexandra Penney think the 
sired changes she talks about will mi 
lously come about on their own 
women continue to coddle the de| 
male ego? We have no hope of corre 
dysfunctional marriages if women con 
the patterns and behaviors glorified ij 
article. Maggie Martin, Kingma) 


Send your letters, preferably typewritte 
LHJ, 100 Park Avenue, New York 
10017. 


New York City for 3 days and 2 nights (consisting of ro) 
caoch-class air transportation, hotel and meals; appr 
retail value $2,500). You will be disqualified if you 
make the trip at the designated time of judging. In Ne} 
the grand-prize winner will be selected on the basis 
aforementioned criteria. The finalists and grand-prize 
will be photographed by a fashion photographer, featur¢ 
editorial beauty page in one issue of Ladies’ Home Jout 
given a year’s supply of L’eggs Sheer Energy® pantyh 
pairs.) The grand-prize winner will receive $5,00) 
shopping spree. Four finalists will each receive $1,00 
shopping spree. All prizes will be awarded, and winner: 
notified by mail.Prizes are not transferable or exchan 
Only one prize to an individual or family. Taxes, if any, 
responsibility of the individual winners. 

5. Entries, including photographs, will automatically bec 
property of L’eggs Sheer Energy® and will not be a 
edged or returned. L’eggs shall have all rights, includ 
right to edit, publish, or use any photograph without pay 
the contestant. No information regarding entries or judg 
be disclosed. Winners will be required to execute an aff! 
eligibility and release, stating entrant's age, that the ph 
entrant, that the entrant has full rights to the photo, and|f} 
photo has won no award. 

6. The contest is open to women 18 years of age or old| 
September 1, 1989, residing in the U.S. Professional t 
employees and their families of L’eggs, Meredith Corp} 
and Saatchi and Saatchi Advertising are not eligible. Voit 
prohibited. All federal, state and local regulations appl 
7. For a list of winners, send a self-addressed, si 
envelope to: Winner's list, P.O. Box 4034, Monticell) 
55365-4034. 
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OP SWEAT 
{WEEKS 


JONIC® — the answer to 
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\ {stly and embarrassing under- 
|, hand or foot sweat. Short ¢ == 
, latment with electronic Drionic \, “2 
ps these areas dry for6 week \ : 
iods. Try doctor recommend- HANDS 


Drionic @ $125. each pair 
ecify which). Send ck. or 
/Visa # & exp. date. CA res. 
16% tax. 45 DAY MONEY 
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(| GENERAL MEDICAL CO., Dept. LJ-146 

35 Armacost Ave., Los Angeles, CA 90025 
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BRIGHTEST COLORS * BORDERLESS 
Five choices only $2.50 each 


x 40 Wallets 

* 32 Wallets & One 5”x7" 

* 8 Wallets & Four 5”x7"s 
* 2Custom 8” x 10’s 

' % 20 Jumbo Wallets 


oh (qperience vibrant copies on KODAK paper. Send any instant 

int or photo up to 8 X 10 (returned). Add 95¢ each set for handling 
)s ad postage. For Rush Express Photo Service add $2.00 per order 
NUS!! 10% OFF IF ORDER EXCEEDS $10.00 


WANT COLOR x 1 Custom 20” x 28” $7.95 

yjargements x 2 Custom 16” X 20” $8.95 

' | © postage and handling. Add $1.95 per giant Enlargement Offer 

er ce Encl. check or M.O. with ret. address. send to 

r For Rush RELIANCE COLOR LABS, IMC. 
TS cele Studio Box D52-9Box 1000 
Swansea, MA 02777_ 


ONLY 























BROADWAY 
ARTS 


h| Attention Homeworkers 


" MAKE 


0 


| BEADED 
EARRINGS! 


NNO EXPERIENCE NECESSARY 


|\Up To $251.20 Per Week 


tf 4 PAY FOR MATERIALS 
SEND SELF ADDRESSED 
STAMPED ENVELOPE 
| San Francisco Jewelry Co. 
P.O. Box 10267-JPW 
San Rafael, California 94912 
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Playtex® 


Big Discounts 
Every Day! 
Full line of 
Playtex bras and 
girdles, plus other 
selected items. 
First quality only 


Free Catalog 


THE SMART 
SAVER 

P.O. Box 105L 

_ Wasco, IL 60183 
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_U.S. SAVINGS BONDS 


| THE GREAT AMERICAN INVESTMENT 














onds held less than five years earn a lower rate. 
A public service of this publication. 
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At Last... 
Clip-On 
or Pierced 


Earrings for 
Sensitive Ears 


by Janet Matthews 


Two years ago I stopped wearing 
earrings—whether pierced or clip-ons. Every 
time I wore them, my earlobes swelled and 
got sore. Fashion wasn’t worth the pain. 

Then something happened. 

I responded to a mail order advertisement 
for a free pair of earrings made especially for 
sensitive ears. To my surprise, these ear- 
rings really worked: all soreness, itching, 
and flaking disappeared. 

Still skeptical, I did a little research. 
Here’s what I learned. 

The pain I’d felt is called contact 
dermatitis—an allergic reaction responsible 
for the symptoms that make most earrings 
so uncomfortable for about half of us who 
wear them. I was surprised to learn that it’s 
triggered by the common alloys and solders 
used in every pair of earrings I owned—even 
the expensive 14K gold ones! 

The solution, tested and proved in a recent 
medical study by noted dermatologist 
Alexander Fisher, M.D., is pure, 24-karat 
gold and surgical stainless steel combined 
in a unique plating process. The result is 
Simply Whispers pierced and clip-on 
earrings—irritation-free and guaranteed 
hypoallergenic. 

I visited Roman Research and saw how 
modern medical standards were applied in 
making these earrings. I also saw thousands 
of letters of thanks to Ms. Stone from women 
all across America. Let me quote just two: 

“Before Whispers came along, my ears 
would get seriously infected by even the 
most expensive earrings. I work for a doctor, 
and even he was amazed.” 

Here’s another. 

“Thad my ears pierced about 15 years ago, 
and I have never been able to wear any kind 
of earrings, even clips, without getting a re- 


action ... Now I can, and I really can’t be- 
lieve it!” 

What I had experienced is a very common 
problem! 


Ms. Stone said that because of the fantastic 
response to Simply Whispers (more than 
300,000 women tried them last year), the 
company now offers a “Lifetime Guarantee 
Against Discomfort” on hundreds of beauti- 
ful earrings—classic styles, seasonal colors, 
and children’s styles, priced from just $5.98 
in its new color catalog. 

To prove it, Whispers gives a free pair of 
pierced or clip-on earrings ($9.98 retail 
value) with every catalog request. 

If you’d like to end earring discomfort for- 
ever, I urge you to write to Simply Whispers. 
I did, and now I can wear the styles my 
friends do but with complete safety and 
comfort. 


For a color catalog and FREE trial ear- 
rings, send your name and address (specify 
pierced or clip-on) with $2.00 for postage 
and handling to: Simply Whispers, Roman 
Research, Inc., Dept. 2243, 33 Riverside 
Drive, Pembroke, MA 02359-1938. 

Or call 1-900-773-4343, ask for ext. #2243. 
$2.00 will be charged to your phone bill. 












High School at Home 


? DIPLOMA:‘AWARDED . 


Without obligation, get free info on low cost 
home study method, accreditation, Diploma. P 
No salesman will call on you. CALL FREE ANYTIME 


sages School, Dept 204 
h St. 1-800-228-5600 


850 E. 5 
ee ee ee 


BRAID Aid 


Easily weave many basic and 
exotic styles, including English, 
French and Dutch like an expert. 
64 page book of step - by - step il- 
lustrated instructions for all length 
hair and textures. Send $5.95 + 
$1.50 shipping. Refund guarantee 
Valco, Dept. B-377, Box 2012, 
New Rochelle, N.Y. 10802. 









Aim for Success—Age no Obstacle- 
Com eV 4 we) 4) ag 
ina HOTEL/MOTEL CAREER 
Train for success—at home. Rewarding 
career fields. No experience needed 
Write for our exciting brochures. Specify 

of \ travel” or “Hotel.” No obligations. 


AMERICAN EDUCATIONAL INSTITUTE, Dept. 096 
Resident. Avail. » 3787 Main St., Bridgeport, CT O6606 





FACE UFT WITHOUT 
SURGERY, AT LAST! 
Facial exercise technique (video cas- 
sete and explanatnty text) $39.95. OR 
without videocassette $10.50. REPRE- 
SENTATIVES welcomel FREE tee- 
phone consultation evenings & week- 
ends 203-491-2204. 
SEMINARS NYC 212-988-3689 
CONTESSA MARIA ENTERPRISES LTD. 
Gray Lane, Goshen, CT 06756 
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SUBSCRIBER SERVICES 


Change of Address: Please attach mailing label 
from this magazine and write in your new ad- 
dress below. 6-8 weeks advance notice is needed. 


Mailing List Name Removal: We occasionally 
make our mailing list available to organizations 
whose offer we believe might be of interest. 

If you do not wish to receive any mailings from 
companies not affiliated with Meredith Publications, 
Inc., please check the box below and attach 
your mailing label. 


Complaints: For duplicate issues, late delivery 
or any problems, attach mailing label and send 
details to the address below. 

C) Change of Address 

_) Please remove my name from your rental list 





NAME 
ADDRESS 


CITY. STATE ZIP 
Mail to: LHJ P.O. Box 10895 Des Moines, IA 50336-0895 
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"Hou COME THE BIRDS AND IBEES KNOW SO Muci+ ABOUT SEK? 
THEY CONT WATCH TV," 


THE AGE OF ISH 


We count a baby’s age in days, 

And soon move on to weeks; 

Then say, “He’s only X months old— 
See how he walks and speaks!” 


As teddlers turn to youngsters 
They’re often heard to boast: 
“I’m big! ’'m seven-and-a-half!”’ 
“So what! I’m eight, almost.” 


The halfs and almosts turn to teens; 
The twenties disappear. 

And then the estimates set in: 

“i'm thirtyish this year!” 


—Susan N. Horowitz 


Irwin Horowitz 





Out of the mouths of babes 


When my five-year-old grandson had his eyes 
checked, the doctor sat him in front of the eye chart 
and asked him to read the top line. After a long pause, 
he looked at the doctor and said, “| haven‘t learned 
that word yet!” —June D. Hall, Cartersville, GA 


uo}sjog qaq 


Jimmy, my four-year-old, was watching TV with his 
older brother, Adam, when he turned off the set. 
“Why'd you do that?” Adam said. Jimmy replied, 
“I'm getting a drink of water, and | don’t want to miss 
anything.” —AMrs. Betsy P. Race, Euclid, OH 


While shopping, | overheard a mother introduce her 
little girl to an acquaintance. The youngster was very 
polite, but while the two women were talking, she 
tugged on her mother’s arm and asked loudly, 
“Mommy, is she the lady who's a lot nicer than most 
people think?” —Suzan L. Wiener, Spring Hill, FL 


COMEDY CLUB: BILL COSBY 


‘It may well be a habit of females to base 
sweeping accusations on a single instance. 
(I can hear Gloria Steinem crying, ‘You 
men always say we generalize about you.’) 
Or such generalizing may merely be a 
dramatic device developed by my wife, 
Camille. I know only that eighteen 
years ago, I lost a key; and ever since 
then, she has handed down to the 
children, like an Arthurian legend: 
‘Your father always loses his keys.’ ”’ 














From LOVE AND MARRIAGE. Copyright © 1989 by Bill Cosby. Reprinted with permission of Doubleday. 





















My favorite room We loved looking at all 
your entries, and it was difficult to choose. . . 
but we finally made a decision. Meet the win- 
ners of our contest, and take a tour of their 
beautiful homes. 

A century of classic cakes The Journal's 
best of the best! Forgotten where you've filed 
that recipe for your favorite Lady Baltimore 
cake? Look no more. Here’s a treasure trove of 
our all-time great desserts you'll be sure to save. 

You asked for ff You told us you want to learn to dress thinner, and 
you can’t do a thing with your hair. Help is on the way! Your toughest 
beauty and fashion problems—solved. 

Women and heart disease: a special report Coronary disease 
isn’t just a man’s problem anymore. Find out what you must know to save 
your life. Bonus: the heart-smart cookbook. 
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ARMSTRONG PUTS 
THE HEIGHT OF FASHIC 


RIGHT AT YOUR EEET. 





















Gone are the dried flowers, the dark 
woods, the clutter. Today’s more sophisticated 
country kitchen is lighter and brighter. 

More open and more colorful. 

Armstrong is right in step with our fresh new 
Country Collection of Solarian® floors. 

This collection’s pastel blush of 
color and subtly textured patterns 
provide a homey counterpoint to 
delightful things both warm and 
whimsical. They add just the right 
touch of country to the kitchen. 

For free product information and 
the name of your nearest Armstrong 
Floor Fashion Center® retailer, call 
the toll-free Armstrong Consumer Line, 

1 800 233-3823, and ask 

for Dept. 9AFLH. Or 
write to: Armstrong, 
Dept. 9AFLH, P.O. Box 
3001, Lancaster, 
PA 17604. 


‘Armstrong 
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sO nice to come home to 
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» BOTH CLEAN 
YOUR FACE. 


ONLY CLEAN & CLEAR 


Is SOAP FREE. 








New Clean & Clear Facial 
Cleansing Liquid. 


Ws, Oil free too 


clean. 


” REVLON 


s \ hia Sea or) segs) 
BY mark of Néutrogena Corp. 


~ Nosoap to leave a filmy residue. 
Or to dull your natural beauty. 





Bermatologist-tested. Crystal clear. 


All it leaves behind is a gentle 












IN THE NEWS 


84 ¢ Marilyn Quayle: the woman 


MARILYN 
QUAYLE 


nobody ‘knows She’s a study in con- SPEAKS 
trasts—her devotion to her husband OUT 
and family fails to hide her regret about PAGE 84 


the career she left behind. Exclusively 
for LHJ, the Second Lady reveals how 
she’s adjusting to life in the lime- 
light. By Jane Farrell and Barbara 
Bronson Gray 





137 * The war against women The 
statistics on rape are more grim than 
ever, the assaults more brutal. Does 
today’s society encourage such vio- 
lence? What can we do to stop it? 

By Carol Lynn Mithers 





140 * Brave new baby Cynthia had a 
hysterectomy six years ago, but with a 
breakthrough fertility technique she and 
her husband are now happy parents. A = — 
Journal exclusive. By Nelly Edmond- MIRACLE MOM 
son Gupta with Frank Feldinger PAGE 140 


PERSONALITIES 


iim 112° Jane Fonda: “I’m stronger than ever” The controversial actre 
(IV and aerobics queen is counting on her children and her career to sustq 
her in her latest role—being single again. A Journal exclusive. 
By Christopher Andersen 











42 * What's hot: Diane Sawyer After leaving 60 Minutes and the single life b 
hind, Diane’s all charged up for the challenges ahead. By Ponchitta Pierce 


142 * Bette vs. Joan: Hollywood’s hottest feud For half a century Davis a 
Crawford vied viciously for movies, men and Oscars. A juicy peek at the new be 
seller about their tangled, tawdry lives. By Shaun Considine 


BODY AND MIND | 
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59 * Women and heart disease If you think heart attacks happen only to Type! 
men, think again: Heart disease is also the leading cause of death for women. L 
teamed up with the American Heart Association for a special report that can save yo 
life. Plus heart-healthy recipes. By Joan Lippert 


92 © Personal journal Introducing our new column. This month: how to handle 
panic attack; comforting a grieving friend; and more. 


118 * Medinews Focus on contact lenses, and more. _—_ By Sally Squires 


120 ¢ Getting crafty Why spend months hand-piecing a quilt when you can buy 
finished one? Because it’s rewarding, relaxing and fun. Here’s how you can ¢ 
involved even if you’ve never threaded a needle. By Judith Kelman 


124 * “Woulda/coulda/shoulda”: how to avoid no-win thinking Stifle that no 
ging “if only | had . . . “ voice and put an end to the negative mind-set that drags y, 
down. By Arthur Freeman, Ph.D., and Rose DeWolf 
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169 © Food journal What's cooking in October. 
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170 * Super supper sandwiches Heros the whole gang will love. 


176 * TV dinners Cook up chili a la Roseanne, spaghetti sauce the Huxtable wa 
and more with recipes inspired by your favorite prime-time TV shows. 


j 182 * A century of classic cakes A trip down memory lane for a hundred year 
> of all-time favorites from the pages of the Journal. 
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Tella 200 * Glorious greens Autumn means harvest time! Take advantage of the sec 
MAX son’s bounty with recipes from Greens, San Francisco’s famous vegetarian restaurant 
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mon had to offer. By Marianne Gingher 


Instantly adds 


ficccuratie thickness ; q R E G U L A R F E A T U R E S 


8 * Editor’s journal 106 * Parents’ journal By Mary Mohit 
and Margery Rosen 

14 © Can thi iage be saved? 

ST eae 225 © LHJ travel planner 


“All he does is scream” By Margery Rosen 





230 © Readers’ journal Your letters. 
22°A woman today “| was radio- : 


active’ By Linda George 232 ¢ Last laughs 





Cover photos: Fonda—photo, Harry Langdon; clothing, David Hayes; earrings and bracelet, Robert Lee Morris for Dont 
Karan (available at Bullocks Wilshire, Los Angeles). Davis, Howard Frank Archives; Crawford, Neal Peters Collectio 
Sawyer, Capital Cities/ABC. Photos this page, from top: Irwin Horowitz, Tohru Nakamura 





©1989 Max Factor & ‘Co; Available in Canada 6 LADIES’ HOME JOURNAL - OCTOBER 198 








itness 
the 
splendor. 











epeues ul ajqeyieAy 
OD *P 10)3e4 XPV 6861 © 





/LESS COMPLEXION MAKEUP 


r 










By Myrna Blyth 


The Journal makes 
a difference 


hope every issue of Ladies’ Home Journal makes a difference in your life. | know LHJ 

can make an important difference to some readers. Jeramie Dreyfuss, wife of actor 

Richard Dreyfuss, who last November shared her story of coping with lupus, called 
recently to tell me that during the past year thousands of women have written to the Lupus 
Foundation after reading the article. “Many women have begun to make sense out of 
symptoms they hadn’t understood for years,” she said, though she is still concerned that 
many women are not receiving the best treatment for this complex disorder. 

Another article that elicited extraordinary response was our two-part 
feature on breast cancer (“The war on breast cancer,” October and 
November 1988). Many readers wrote to say the pieces encouraged 
them to have a mammogram. In several cases a malignancy was 

found and treated. One reader wrote to tell me that although dealing 
with breast cancer was frightening and difficult, she was glad the 
articles had persuaded her to have a mammo- 

gram. She wrote, “I copied the articles 
and took them to the hospital to share 
with other women. The Journal really 
was a help to us all.” 
Ladies’ Home Journal has just won a 
prestigious Clarion Award from Women in 
Communications for this series. I’m delight- 
ed that this fine feature has been accorded 
this very special honor. But | am even more 
grateful that the article was of real value to 
Journal readers. 

Sometimes readers write to say the Journal 
makes a difference by interesting them so 
much. Recently, Carolyn Godwin, of Jacksonville, Florida, wrote to say, “At three A.M. | stole 
the time to read your April issue, and at least fifteen times as | was reading, | said to myself, 
you deserve a letter of praise. Please know that if you can prompt this great procrastinator to 
write, then you are really doing a magnificent job. Thank you.” 

Thank you, Carolyn. We really hope we are succeeding in making a difference, great or 
small, in your life and in the lives of our millions of readers. 


READER CALL-IN DAY This month it’s Wednesday, October 4, from 1 to 4 P..m. Eastern time. 
Remember, the call’s on you. At the phones: Associate Food Editor Susan Sarao, 212-351-3680; 
Associate Beauty and Fashion Editor Susan Parkes, 212-351-3681; Associate Decorating Editor Karen 
Reisler, 212-351-3682; Managing Editor Mary Mohler, 212-351-3683; Health Editor Nelly Edmondson 
Gupta and a cardiologist, 212-351-3684. 


Meet the winners 
of our “My favor- 
ite room’ contest: 
Grand prize—Donna Perdon, above, 2 
left, with Lucia Oswald, of Du Pont Flooring Systems; 
first prize—Gladys McAnally, below, seated, with 
Tracey Walker, of Blue Chip International 


© 1989 Meredith Corporation. All rights reserved. “Never Underestimate the Power of a Woman” and "Can this marriage be saved?” are 
trademarks of Meredith Corporation, registered at U.S. Patent Office. Title “Ladies’ Home Journal” registered at U.S. Patent Office and foreign 
countries 


Send all subscription correspondence and change of address (include latest mailing label and allow 8 weeks for change) 
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Married barely one month, 
Annie was ready to call it 
quits. How could she live 
with a man whose temper 
raged out of control? 

By Margery D. Rosen 


Introduced thirty-six years ago, “Can this 
marriage be saved?” is the most popular, most 
enduring women’s magazine feature in the 
world. This month’s case is based on interviews 
with clients and information from the files of 
Sonya Rhodes, D.S.W., a family therapist in 
private practice in New York City. The story 
reported here is true, al‘hough names and other 
details have been changed to conceal identities. 
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All he does 
1s scream!’ 


Annie’s tum 


“I COULDN’T BELIEVE IT. 
He was yelling so loudly, his 
face was purple and he was 
sputtering with rage,” said 
twenty-six-year-old Annie, in 
tears as she pulled off her over- 
size black sunglasses and set- 
tled into the couch. 

“This is not the man I mar- 
ried. Kirk used to be so sweet, 
so kind. A puppy dog, really. 
Actually, he reminded me very 
much of my father. But we’ve 
been married bare- 
ly one month now, 
and I keep asking 
myself, “What on 
earth did I ever 
think I had in com- 
mon with this 
man?’ Just the oth- 
er night Kirk took 
a handful of plates 
and smashed them on the 
kitchen floor because he said I 
had left such a mess. Okay, I 
should have wiped the counter 
down a little more carefully. 
And maybe I should have hung 
up my clothes after I got out of 
the shower. Kirk’s first wife 
was a great housekeeper and a 
gourmet cook, and I[ can’t com- 
pete with that. Still, I don’t 


think it’s necessary to start 
breaking china. 

“As far as Kirk is concerned, I 
can’t do anything right. Last 
week he was on me about my 
talking on the telephone. I[ 
know I spend a lot of time on 
the phone with friends and with 
my mother, whom I talk to ev- 
ery day. What can I say? ’m a 
telephone person. But since 
Kirk refuses to go out with any 
of my friends, how else am I 
going to keep in touch? 

“Tm sure he'll also tell you I 
never want to make love. Well, 
what does he expect? When he 
carries on the way he does, I 
don’t even feel like holding his 
hand, let alone making love. 

“We probably fight the most, 
though, about money. He 
thinks I spend too much. ‘This 
house looks like the U.S. Cus- 
toms Office,’ he’ll scream. I do 
spend a lot on clothes. But I 
work, and at this stage in my 
life, I think I deserve it. 

“T admit I’m obsessed with 
money. My whole life my 
mother would get all the hand- 
me-downs from our relatives 
and make me wear them. 
Look, I know this must sound 
terrible, but I want to have a 
nice apartment (continued) 
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(continued) and nice clothes with- 
out worrying whether we'll have 
enough money to pay our bills. 

“T thought Kirk felt the same 
way, but clearly I was wrong. His 
latest business scheme—managing 
a chain of dry-cleaning stores—re- 
cently fell apart. And he really 
doesn’t seem to care all that much. 
But I’m trying to figure out how to 
stop panicking about money. 

“Maybe my mother was right. 
Maybe I did marry beneath me. You 
know, I have never really gotten 
along with my mother, and I’m so 
glad ’m not like her. Always, Moth- 
er would com- 
pare me to my 
friends, telling 





me how I wasn’t as pretty as Phyllis 
or wondering why Linda got an A 
on a project and I didn’t. 

“Mother didn’t just pick on me, by 
the way. She picked on my father, 
too. I can’t even remember why, ex- 
actly, but it seemed to me and my 
younger brother that nothing Dad 
did was ever good enough. 

“Anyway, | graduated from high 
school with a C-plus average, good 
enough to get into a local college. A 
lot of my friends were going away to 
school, but I didn’t want to do that. 
In fact, until I got married, I lived 
at home. And, though my heart 
wasn’t in it, I got my bachelor’s de- 
gree in education. My parents 
wanted me to be a teacher. 

“Well, I absolutely hated teach- 
ing, and after two miserable years I 
quit. A friend of mine was starting 
her own interior-design business, 
and she asked me to work with her. 
That intrigued me, so I started help- 
ing her out. But Mother still 
thought it wasn’t good enough, be- 
cause I wasn’t a professional. ‘My 
children should have done better,’ 
she’ll moan. Part of me gets furious 
when she says things like that, but 
the other part wonders if I jumped 
too quickly into this marriage. 

“T met Kirk about a month after I 
had broken up with someone I had 
dated for a long time. I was twenty- 
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five and really wanted to settle 
down. A friend fixed us up and I 
was attracted to him right away, 
but since he had just separated from 
his wife, I was more than a little 
leery. Kirk kept calling me, though, 
and finally, after a year, I said yes. 

“The relationship became very in- 
tense very fast. After a few weeks, 
Kirk asked me to move in with him, 
but he didn’t want to get married 
again. I understood that, but I re- 
fused to live with him unless he 
married me. ‘I don’t want to lose 
you, he told me, so we set the date. 

“Well, as I said, it didn’t take 
long for things to go to hell in a 
handbasket. I never thought Id be 
seeing a marriage counselor when 


“She yells that I'm a jerk or gives me 
the silent treatment,” Kirk says. “And 
I can't tell you the last time we had sex.” 


Pve barely unwrapped my wedding 
presents. But I want this marriage 
to work, and I think Kirk does, too. 
Not only was his first marriage a 
failure, but also his own parents di- 
vorced when he was four, and he 
was traumatized by it. I know how 
much he wants to have an Ozzie 
and Harriet family life. But Ozzie 
didn’t scream at Harriet and throw 
things on the floor. Kirk has got to 
change, and that’s all there is to it.” 


Kirk’s tum 


“Annie may think I was out of con- 
trol, but I was really trying to calm 
her down, ” said Kirk, twenty-sev- 
en, in a soft voice. “She is just like 
her mother. She gets nuts some- 
times, and I don’t know what to do. 

“Look, I know this is all my fault, 
and I think I know why. I come 
from a broken home myself. My 
parents split up when I was four. 
When the kids would ask where my 
father was, I'd lie and say he was 
working late at the office. 

“I guess I wanted to please my 
father, though he’s a very difficult 
man. I hate to admit it, but I have 
his temperament. I have a short 
fuse. I loved my mother, but I think 
I blamed her for my father’s leav- 
ing. We used to fight all the time, 
too. My mother died when I was 


eighteen—she had a brain tumor 
and was very sick for about a year. 
Somehow I managed to graduate 
from high school, but I had no idea 
what I was going to do. 

“Td been dating this girl for two 
years and after my mother died, we 
decided to get married. I was nine- 
teen, she was seventeen. She wanted 
to get away from her mother, and I 
had nobody, so I married her. We 
were divorced after four years. 

“All this time, I drifted from job 
to job. I like people, so at one point I 
tried selling cars. But I didn’t have 
a glib tongue. There are some guys 
I worked with who could sell you 
the Brooklyn Bridge twice. Not me. 
I don’t have a head for business. 

“IT really thought this 
dry-cleaning business 
was going to work out, 
but I guess Annie is 
right. She nags me to get 
motivated, but I suppose I 
don’t have much of a fu- 
ture. 

“Even though I know 
she’s right, I still get furi- 
ous when she gets on me 
like that. Despite what Annie says, 
she’s not the most open person in 
the world either. When I try to tell 
her how upset I get when she’s 
messy, she doesn’t talk about it like 
she says she does. Either she 
screams that I’m a jerk, or she gives 
me the silent treatment. And I can’t 
even tell you the last time we had 
Sex. 

“I swore I would never marry a 
second time; I didn’t want to go 
through all the hurt again. But 
when I met Annie, I fell head over 
heels. She was gorgeous. And she 
had a lot of class. 

“T don’t know why things went so 
wrong. I guess I’m very difficult and 
hard to please, but some of the 
things she does would make anyone 
go crazy. Like when she’s on the 
phone, sometimes all evening! Why 
can’t she say, ‘Look, Kirk’s home 
now, I gotta go’? 

“Annie gets mad when I don’t 
want to go out with her friends, but 
I don’t have anything in common 
with those people. They’re all col- 
lege graduates. 

“And one more thing: Does Annie 
think she married a millionaire? I 
want her to have nice things. But 
let’s face facts, we don’t have that 
kind of money. 

“It’s not my style to talk to a 
stranger about personal (continued) 
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@ CAN THIS MARRIAGE 


continued 


things, but damn it, I want to save this 
marriage. I’ve never loved anyone like 
I love Annie.” 


The counselor's tum 


“To be honest, when I first met Annie 
and Kirk, I doubted their marriage 
would last,” said the counselor. 
“Annie was furious, and it took quite 
a while to stop her from interrupting 
whenever her husband spoke. Her ag- 
gressiveness, however, was a mask for 
a deep sense of insecurity and low self- 
esteem—not surprising, considering her 
mother’s barrage of criticism. 
“Nevertheless, as far as Annie was 
concerned, all their problems were due 
to Kirk. And she never tired of telling 
him so. Unfortunately, to a large ex- 
tent, Kirk shared her view. A kind and 
sensitive man, Kirk had been devas- 
tated by his parents’ hostile divorce. 
Torn by guilt that he somehow had 
caused the breakup, he was so anxious 
and emotionally needy that he leapt 
into an early first marriage. When 
that relationship fell apart, when he 
was subsequently unable to hold onto 
any job, he saw it as further proof of 
his failure. His anger and his explosive 
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episodes were the only way he knew of 
defending himself. 

“My first step in counseling was to 
help Annie and Kirk understand that 
they were both responsible for the 
problems they faced. I also pointed out 
that they had in common a yearning 
for a warm, close, mutually dependent 
relationship. And they were both high- 
ly motivated to achieve it. 

“Though Annie resented the way 
her mother treated her, she had failed 
to shift her allegiance to her husband 
and to separate herself from her par- 
ents’ expectations. As a result, there 
wasn’t enough emotional glue in their 
relationship to help them overcome 
the normal marital difficulties. 

“In fact, despite her claims to the 
contrary, Annie had in many ways 
grown up to be just like her mother, 
losing her temper and belittling Kirk 
as her mother belittled her father. 
Also, like many couples, Annie and 
Kirk both expected the other to be the 
‘parent.’ While Annie expected Kirk to 
be a good provider, Kirk expected his 
wife to run an orderly household. 
When she turned out to be as messy as 
a teenager, when she stayed on the 
phone with her friends all night, he felt 
shortchanged. But he had to realize 
that losing his temper didn’t work. 

“After several weeks of counseling, 


Annie finally began to see how 
contributed to the difficulties 
were having. It helped when I poi 
out that much of her anger at 
was irrational: Kirk wanted he 
have nice things; he simply w 
earning enough to buy them for h 

“This led to an intense discus 
about Annie’s own career. I told A 
that if she wanted the trappings 
better lifestyle, she would hay 
provide them herself. With her u 
initiative, she scanned the help-w. 
ed ads and decided to pursue a 
career in interior design, so she 
plied for a training program at a m| 
department store. Her acceptance 
the program was a much-needed b 
to her self-confidence. As she starte 
feel better about herself, she felt be 
about Kirk, too. Much of the ten; 
between them eased, and Annie fo) 
she was feeling more responsivé 
Kirk in bed. | 

“I must say, Kirk really surpr| 
me. A man like Kirk is usually y 
resistant to treatment, yet he k 
somed as we focused on his many 
qualities, particularly his sensiti) 
and his compassion. As he gained ni 
confidence, he felt more capabl 
standing up to Annie. He learned, 
that instead of exploding, he sho 
simply walk out of the room until 
heat of his anger subsided. Then t 
could continue whatever conversa) 
they were having. 

“Most important, Kirk started le 
ing for work and was offered a posi! 
at the post office. Though it’s n¢ 
high-level job, the benefits are ex 
lent and his future looks bright. 

“During one session, Kirk and 
nie ironed out a division of labor: 
nie agreed to handle the finances. 
fore long, she had placed some of tl 
earnings into an IRA account and y 
some for a down payment on a sr 
house that they could rent out for! 
tra income. As a result, she felt 
anxious about money. 

“For his part, Kirk willingly agy 
to take on the household duties, 
long as Annie promised not to be s 
a slob. And if Annie agreed not to ft 
on the phone when he was home ( 
did), then he agreed to go out with 
friends once in a while (he did and 
a wonderful time). 

-“Annie and Kirk ended counse) 
after fourteen months. Though 
their problems are not resolved— 
nie will probably always be the kin 
person who occasionally thinks 
grass is greener on the other side 
the fence — at least she has learne: 
count her blessings. Most import: 
they both learned to share the rest 
sibility for problems that do come 
and to work together to solve them 
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Sometimes its nice to fool Mother Nature. 





Shown: Damask Rose pattern in stainless. 


For a sample teaspoon send $1.00 and pattern name to: Oneida Sample 
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dry skin needs more than 
just more moisture. 


It needs extraordinary replenishment. 
















- Introducing new Intensive Moisture Complex. 
Long lasting replenishment created bea for dry skin. 
Dry skin is special. 
Treat it that way. 
With a time-release Seta containing micro- 
encapsulates that provides emollient-rich moisture. 
Releasing all day long replenishment that never. 
feels greasy. How does dry skin respond? . 
By feeling more supple. 
More comfortable. More alive. 
Which makes it look better. Younger. 


new,new,new,new,new 
dry skin formula. 





Why grow old gracefully? rie 
Fight it with new 
Oil of Olay Intensive Moisture of BE ee 








Twas radioactive’ 


| was “contaminated” 
with high levels of 
radiation. But I wasn’t 
the victim of a freak 
nuclear accident; I was 
undergoing a medical 
treatment for cancer 
By Linda George 





The author can now hug her 
husband, Dan, and her young 
children, Andrew and Cara, without 
fear of endangering their health 
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big fluorescent “R” 
marked the door to my hospital 
room, warning staff members 
and other patients to beware. 
And no one—not even my doc- 
tor—was allowed to come near 
me for days. That’s because I 
had just finished drinking a 
dose of radioactive iodine—and 
any person who came within six 
feet of me would become ex- 
posed to the radiation. 

The “atomic cocktail” I’d con- 
sumed was actually a medical 
treatment for thyroid cancer. Al- 
though it may sound like some- 
thing out of a science-fiction 
movie, doctors have used radio- 
active iodine for forty years to 
treat some types of thyroid prob- 
lems. In fact, First Lady Barbara 
Bush was successfully treated 
with it earlier this year after she 
was diagnosed as having a thy- 
roid disorder called Graves’ dis- 
ease (a form of hyperthyroid- 
ism), which occurs when the thy- 
roid produces an excess of hor- 
mones. For reasons not yet 
understood, a person’s antibod- 
ies attack the thyroid gland and 
make it overactive. 

The disorder, which is much 
more common in women than in 
men, is characterized by such 
symptoms as weight loss, eye 


problems, such as double vision, 
rapid heart rate, anxiety and 
nervousness. 

My own thyroid problem was 
much different, however. It be- 
gan in November 1985, when I 
went to my family doctor, Mel- 
vyn Tiger, complaining of pres- 
sure in my right ear and occa- 
sional dizziness. I thought it 
was probably an earache, which 
I was prone to, and expected Dr. 
Tiger simply to prescribe an 
antibiotic and send me home. 
Instead, he began examining 
my neck. Finally, he told me 
that there were two suspicious 
nodules on my _ thyroid. 
“They're the size of large mar- 
bles,” he said. Then he suggest- 
ed I call his friend, Dr. Robert 
Somers, a surgeon. 

I was terrified. I knew my con- 
dition was serious because Dr. 
Tiger had seemed so concerned. 
But I’m only thirty-one years 
old! I thought. If anything hap- 
pened to me, who would raise my 
four-year-old son, Andrew, and 
my one-year-old daughter, 
Cara? Who would be a loving 
wife to my husband, Dan? 

By the time I got home I was 
so upset I was hyperventilating. 
I rushed to the phone to call 
Dan at work, (continued) 
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Mastery Of 
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Free Hold’s seriously new 
high-performance diffuser | 
. takes you way beyond 
amateur status. Gives 
you a finer, lighter 
1 mousse. Far easier to 
| work with. But 
strong enough to 
conquer any style. 
Without stickiness. 
_ Now. Take charge. 
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of three 
home fires 
} Start in 
the kitchen: 


Be prepared. 
Get the 
First Alert* 
Kitchen Fire 
Extinguisher. 


This is the one fire 
extinguisher designed 
specifically for use in 

the kitchen. It’s easy to use. 

Just pull the safety 

ring and push the button. 


First Alert’ 


Because your family comes first. 








m@ A WOMAN TODAY 


continued 


but my fingers were shaking so much I 
could hardly dial the number. 

Dan tried to calm me. “We'll do 
whatever we have to, Linda,” he said 
soothingly, but I knew he was upset. 

Dr. Somers told me that I would 
need to have a biopsy to diagnose my 
condition, and he scheduled the proce- 
dure for November 25. A couple of 
days later, Dan and I met with him to 
get the results. 

“Linda, I’m afraid you have cancer,” 
the doctor said. 

Dan turned white, and later he told 
me he thought he was going to pass 
out. Cancer had been my worst fear, 
too, but surprisingly, once I heard the 
diagnosis I was no longer afraid. I just 
wanted to get as much information 
about the disease as I could in order to 
begin fighting it immediately. 

What I learned was that thyroid 
cancer is more than twice as common 
in women—who will have an estimat- 
ed 8,000 cases this year—as in men; 
doctors think it may have something 
to do with the hormones women’s 
bodies produce, but they don’t know for 
certain. Although this cancer can 
strike at any age, if it’s discovered 
soon enough, the cure rate is high. 

Dr. Somers explained that I would 
have to undergo a CAT scan of the 
neck and upper chest to determine how 
extensive my thyroid cancer was. The 
test was done on November 29, and the 
news was encouraging. 

The doctor said that he thought my 
chances for survival would be very 
good if I had a thyroidectomy—surgi- 
cal removal of the thyroid gland. Then, 
each day for the rest of my life I would 
have to take a pill to replace the hor- 
mones that my thyroid had once pro- 
duced—thyroxine and _ triiodothyro- 
nine, which control the body’s meta- 
bolic rate and body heat. 

The surgery took place on December 
9, and I remained in the hospital for 
one week, recovering. Shortly there- 
after, I met with Dr. Bernard Shapiro, 
chairman of the nuclear medicine de- 
partment at Albert Einstein Medical 
Center, in Philadelphia, who would 
oversee my follow-up treatment. 

“It’s hard for surgeons to remove ev- 
ery little piece of the thyroid,” Dr. Sha- 
piro explained. “Radioactive therapy is 
a proven postsurgical method for zap- 
ping out any residual thyroid tissue.” 

He told me that I would be given 
iodine-131 in the form of a “cocktail,” 
which would make my body radioac- 
tive for three to four weeks. I would 
have to stay in an isolated, radiation- 
proof room in the hospital for three to 
seven days in order not to expose any- 
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one else. (Barbara Bush did not 
to be isolated like this after her t} 
ment because she took a much sm 
dose than I did.) As far as me) 
experts knew, Dr. Shapiro added) 
procedure posed no increased ma 
cancer for the patient. 

Although this sounded frightens 
knew I didn’t have much choice. § 
January 10, I checked back into | 
stein. But nothing could have pre 
me for what I found when I opens 
door to my specially prepared hos} 
room. Every square inch of the | 
was covered by large sheets of p 
taped together. Plastic covered 
doorknobs, the shower faucets, the 
and the toilet seat. There were 
large bins in the corner of the x 
where I was to put my leftover i 
plastic eating utensils and dirty 
ens. Because any person coming v 
in six feet of me could be in dangei 
food and laundry deliveries woul) 
placed on a chair near the door. 

“T’ve seen some patients take a. 
at this room and run like a bat o1 
hell,” Dr. Shapiro told me. 

A short time later, four medical ; 
dents wheeled the radioactive ¢ 
tail into my room. The liquid— 
third of an ounce—was held in a t 
lead container that must have weig 
about thirty pounds. The physic 
watched as I gingerly sipped the 
tallic-tasting stuff through a straw 
soon as I finished, they left the roo 
rather quickly. 

Except for the nurses’ aide 
placed my dinner on the chair neay 
door, I didn’t see another human b) 
until the next day. Although the 
tors had told me I was allowed to I 
guests as long as they stayed at |] 
six feet away, I didn’t want to tal 
chance with the health of my fai 
and friends. That night, I talke 
Dan and the kids on the phone 
told them how much I missed ther 

I began to feel like a leper. The 
pital staff couldn’t even come intd 
room to change the bed. Dr. T 
called me from a phone in the 
outside my room. My only visitor 
Dr. Shapiro, who came in briefly « 
day to determine my radioacti 
count. Standing as far away as p¢ 
ble, he would scan me with a Ge 
counter that had a three-foot-long ¢ 
My neck was so radioactive that 
meter ticked furiously every tim) 
came near that part of my body. 

I tried to sleep, but it was hard tc 
comfortable in the plastic-covered 
that crunched every time I mo) 
Late that night I finally drifted o: 
the droning of the television. 

I woke Saturday morning feeling 
tremely nauseated. There was a bi 
ing sensation (continued on page 
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OU ve () : \ comfortable you don't care if your | 7 
: ‘\ flight is at Gate B-2 or B-32. . 
: We at Rockport imagined just § 
\ \ } & Ore OU -_— such a shoe four years ago. Ever | 
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have been developing the 


Cdn ft | technology that makes it a reality. 
° ; Introducing The Walking Pump™ 
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e my neck, and my glands were 
en the way they were when I’d 
umps as a child. The doctors as- 
me, though, that one dose of ra- 
tive iodine had no side effects. 
probably just a cold,” they said. I 
to believe them. 
ey also told me that in order for 
ount to become low enough for me 
home, the iodine would have to 
through my body. In hopes of 
ing up this process, I drank gal- 
of liquids. Although Dr. Shapiro 
me this wouldn’t help, I was deter- 

d to try anything. 

Monday morning I was desperate 
saturn home. I missed my family 
bly. The smell of all my leftover 
which had remained in the trash 
for several days until it was no 
er radioactive, permeated the 
1. But worst of all, when I tried to 
yn the TV I discovered it was bro- 
I was inconsolable. The television 
become my constant companion in 
lonely room. 
tarted to wonder if my radioactiv- 
ad caused the set to malfunction. 
r all, the controls were right next 
ie on the bed. And if the radioac- 
iodine could cause the TV to break 
1, what could it do to me? I called 
Shapiro in a panic. He told me that 
situation was just a coincidence. 

s next words cheered me. “I'll be 
see you shortly,” he promised. “If 
radioactivity count looks better, 
'l be out of here soon.” 
hen he came in later that morning 
scanned me with the Geiger 
ter, he was amazed at the drasti- 
reduced count. “You'll be able to 
ome today!” he exclaimed. 
vas thrilled. But before I could set 
out of the room, all of my belong- 
had to pass inspection, too. It was 
jJerful to see Dan and the kids 
n, but even at home I had to follow 
t precautionary measures. I was 
to maintain a three-foot distance 
_ everyone between the ages of 
teen and forty-five—because they 
in their reproductive years—and 
s forbidden to touch my children 
ne week, since the radiation could 
n their developing organs. (The 
| Lady also confronted a few re- 
tions after drinking radioactive io- 
—she was not allowed to hug her 
dchildren or hold the new White 
se puppies for about seventy-two 
Ss.) 
nce Cara was obviously too young 
nderstand what was happening, I 
her to my mother’s house for the 
< so she wouldn’t feel rejected. I 
ained the situation to Andrew, 


and he took it very well—except for 
the time he fell and wanted me to kiss 
his “boo-boo.” I felt totally helpless 
when I couldn’t. Each night, Dan slept 
on the living-room couch. Visits from 
friends and relatives were restricted, 
and because my best friend was preg- 
nant, I didn’t dare see her for a month. 

Finally, the week was up and IJ was 
able to hug my family again and re- 
sume all my normal activities. After 
being cooped up for what seemed like 
forever, it was a real treat to run er- 
rands without worrying about endan- 
gering anyone. 

Six months later, I went back to Dr. 
Shapiro for a checkup. He prescribed a 
body scan—X-rays of my entire body— 
and a thyroid uptake exam, to make 
sure that all the thyroid tissue and 
cancer cells had been destroyed during 
treatment. Because my daily thyroid 
pill contained synthetic hormones that 
could influence the outcome of these 
tests, I would have to stop taking it for 
one month to allow my body to detox. 
And without these hormones, the doc- 
tor told me, I was likely to feel more 
tired than usual. 

The first two weeks without the 
medication were manageable. But to- 
ward the end of the month I could 
barely stay awake. Taking a shower 
and getting dressed were even more 
than I could handle. I couldn’t think 
straight,and my speech became a slow, 
boring monotone. My body no longer 
had the energy to ward off chills, and I 
shivered constantly. I gained ten 
pounds, although I hardly ate. By the 
end of the month, I was sleeping six- 
teen to twenty hours a day. 

After four weeks, I was pronounced 
completely detoxed from the 
thyroid hormones. I was then given a 
radioactive pill that would act as a 
tracer during the impending exams. 
Two days later—once the pill had had 
enough time to take effect—I was fi- 
nally ready to be tested. 

Waiting for the results that same 
day was agonizing. I knew that if Dr. 
Shapiro detected any cancer cells, Id 
have to go through the radioactive-io- 
dine treatment all over again. I tried 
to think positively. 

When Dr. Shapiro walked into the 
waiting room, he was smiling. “I'll see 
you again in five years!” he told me. 
(The five-year mark is a milestone in 
terms of recovery for many types of 
cancer; however, I would continue to 
see Dr. Somers for regular checkups— 
every three months for the first year— 
to make sure that the cancer had not 
recurred.) 

Today, even though my experience 
was a bizarre one, I can’t help feeling 
lucky. Thanks to my radioactive cock- 
tail, I am a cancer survivor. 8 
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A lot of moisturizers 
promise you the sun and 
the moon. Nivea*promises 
you something far more 

substantial. 

More moisture. _ _ 

Quite sim- 
ply, our special 

formula takes 

an untraditional 
_ approach to 
moisturizing by 
capturing water inside 
oil. And therein lies its 
superiority. 

From the 
very moment 
you apply it, 

Nivea starts to 

reduce moisture loss. 

It forms a protective bar- 
rier that keeps the water 
inside, affording you longer 
lasting, more effective 
hydration. 

Just how effective? 
Nivea not only replenishes 
your skin, continued usage 
actually raises the moisture 
level of your skin. Giving 
you what you’ve always 
wanted. Maximum 
moisturization. 

And that means your 
skin will be noticeably silk- 
ier, noticeably 
softer, notice- 
ably smoother. 

We promise. 





Europes 
number one moisturizer 


BOF eee 
(a 
Belersdort inc Norwatk CT 06856-5529 © 1969 














SENSITIVE SOLUTIONS 


SHAMPOOS AND CONDITIONERS SPECIALLY FORMULATED FOR YOUR TYPE OF H, 









Leaves hair 
clean and shiny, 
full of body— 

not stripped 





Lifts away oils 
and rinses clean 
without residue 
build up. 













eee 
es 


Revitalizes, renews, 
and conditions 

dry hair. Even hair 
that’s been damaged. 


shade me Wea A Ket aNTES 


Shampoo es 


For Dry, Damaged abel hg Hypo-allergenic. 
Fragrance free for ii 
3 also available. 
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© 1989 Almay, Inc. 
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Photos, Pam Barkentin-Blackburn; hair and makeup, Nadia Taricco for Cloutier. Photographed at the Off Vine Restaurant, Hollywood, CA. 
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ee OU CAN BE PREGNANT AND 
the spirit LOOK GREAT! FORD MODEL 
and energy AND MOTHER OF TWO LYNN 
of autumn SUTHERLAND HAS JUST WRITTEN 
with an THE ULTIMATE GUIDE, PREGNANT 
ideal cache AND CHIC (WORKMAN, 1989). WE 
of newsy ASKED LEEZA GIBBONS OF 
Soon ENTERTAINMENT TONIGHT/ 


ENTERTAINMENT THIS WEEK (WHO 
WAS SEVEN MONTHS PREGNANT 
AT OUR PHOTO SESSION) TO PUT 
LYNN’S IDEAS INTO PRACTICE. 


; ly 











Expecting 





© Comfort is essential, so sit, stretch, bend and walk in everything you try on. Stick to lightweight season-spanning fabrics like 
cotton wovens and knits or blends that are at least half natural fiber. @ Wear colors that make you feel outgoing and 
attractive. Lynn felt best in sophisticated black; Leeza loved the freshness of blue and white. @ Play up your best features. Leeza 
has great legs, and she loved showing them off in walking shorts, boxers, short-cropped jumpsuits and skinny leggings. @ Sash your 
hips to make them look smaller—works with dresses, tunics, caftans, big tees. You'll need a 4-inch-wide fabric strip cut long 
enough to go around hips plus an extra 12 to 18 inches to tie a bow. @ Borrow sweaters, sport jackets, karate pants, cotton pajamas 
and dress shirts from the man in your life. Create shape with shoulder pads, add feminine flair with scarves, lace collars, jewelry. > 
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DID YOU KNOW THAT THE MOST-WANTED BRAS COAST TO 
> ] the COAST ARE ULTRALACY AND SHAPELY, OUTSELLING PLAIN, 

BODYSKIN TYPES THREE TO ONE! THESE FEMININE CONFEC- 
TIONS INCLUDE SUCH DETAILS AS SCAL- 


“Dest curve LOPED DECOLLETE AND DEMICUPS AND 
RANGE FROM SUGARY WHITE AND CREAM 
TO SOFT BLUSHES OF PINK, PEACH AND LAVEN- 


siets DER. (OF COURSE, THERE’S ALWAYS BLACK.) HERE, 
\ THE MOST FLATTERING BRAS WE’VE EVER SEEN. 


| | LILY OF FRANCE LACE CLOUD 






) 





"4 7 


Demi push-up style WH Lace cups with light 
fiberfill shaping @@ Available in A, B and C—good 
for an average bust #H Color picks: White, Ivory, 
Peach, Nautical Navy, Black @ Style #1481, $18 












OLGA IT’S SHOWTIME 
@ Lace décolleté 
underwire ¥ Side 
of cup is lined with 
nylon for support 
and top of cup 

is unlined to let 
skin show through 
@ Pretty center 
band emphasizes 
separation 
Available in B, 
C and D—good for 
a large bust 

@ Color picks: 


OLGA-LITES LACE SHELLCUP 
@ Bare-minimum coverage, light stretch 
fit @ Fiberfill for extra shaping; deep- 
Pale Blush, Pink plunge scallop neckline J For A and B 
Ice, White, Black = cups 8 Color picks: Pale Blush, Pink 
MM Style #33442, $23 Ice, Black, White HM Style # 31021, $19 
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BSANING FANATICS tian, puritying 


Oil of Olay Daily Cleansing Lotion 
works zealously. 

Reaching down deep. 

Down where its natural glycerin 
surrounds even deep dirt. 

And simply “atts at out. 


thn FLINSES away 


without leaving a filmy 
residue like heavy creams. 


Now your skin is feeling Fresh. 
Looks alive and younger. 


_ and deeply clean. 


















MAIDENFORM’S 

PRIVATE AFFAIR 

i Scalloped stretch lace 
underwire cups fl Available 
in A, B and C—good for 

an average bust 1 Color 
picks: Pink Champagne, 
Peach Whisper, Rosewater, 
Ivory, Silver Blue, Black, 
White HM Style #H5719, $17 


LILY OF FRANCE 
COTTON CONNECTION 


H Comfortable Pm. 
underwire et! is . 
@ Front closure, 
low scalloped 
décolleté 

@ Available inA, B 
and C @ Color 
picks: pink, white, 
cream, aqua 

BM Sole #1224, 
$16.50 


o you have a natural flair for fashion? 
Send us your best style tip and you 
could win a weekend for two in fashion- 
able New York City (hotel for two nights, three 
days of limo service and $1,000 for food and 
shopping) plus a Jaclyn Smith spring wardrobe 
with all accessories from K mart! Four runners- 
up will receive a $1,000 gift certificate from K 
mart. Winning tips will be published in our April 
1990 issue along with style pointers from su- 
perstar and K mart fashion consultant Jaclyn 
Smith. Turn to page 220 for the official rules. 
Deadline: November 30, 1989. 
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RED ALERT! SEXY RED LIPSTICK HAPPENS TO BE A GREAT INSTANT 
BEAUTY LIFT—JUST LOOK WHAT IT DID FOR THE FACES OF THE THREE 
WOMEN BELOW! EVERYONE CAN WEAR RED—NO MATTER WHAT HAIR 
COLOR OR SKIN TONE YOU HAVE. SO CHECK OUT THE LIPSTICK HINTS 
FROM PRO MAKEUP ARTIST 
REX, AND MAKE ‘EM SEE RED! 


Linda makes them stop 

and stare wearing 

Revlon’s Color Memory 

Sheer Lipstick in See 

Through Red. Cardigan, 

N. Peal Cashmere; Karen clearly wins rave reviews 
earrings, Erwin Pearl. wearing Maybelline’s Moisture 
Whip Lipstick in Classic Red. 
Polo sweater, N. Peal 


Cashmere; hoops, Sharent. 


Wearing red lipstick requires application know-how, not a 
perfect mouth. Two essential tools: a lip pencil for lush 


Jane’s a real traffic contours and a lip brush-to help color go on smoothly. 
stopper with Cc Make sure top lip is free of hair by waxing or bleaching. 
C Continuous Match liner to lipstick. Start lining at center of top lip and 
: ae go to corners. Blot liner with a cotton swab to soften. 
Color Lipstick in Round out thin lips by applying foundation to lips, then 
Infrared. E lit and lining just above and below natural lip line. 
earrings, A in Try Ultima Il Lipchromes in Voltage, Action, Snapshot, 
Backlight; Lancome Hydra-Riche Creme Lipcolour in Ruby 
Rouge; Revion Color Memory Soft Matte Lipstick in Chamois 
Red; Estée Lauder Signature Automatic Pencil For Lips in Scarlet. 
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CONCENTRATED SKIN CARE LOTION 
LASTING SOFTNESS FOR: 
DRY SKIN 
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Softness that lasts, even after a 
handwashing. That’s really important 
to pediatrician Dr. Paule Couture, 
because she washes her hands 
throughout the day. 

But she still needs them to be silky 
soft. That’s why she uses Eversoft 
from Jergens, the unique lotion that 
won't wash off the next time she 
washes up. Eversoft moisturizes and 
helps heal dry skin, leaving a silky 
softness that lasts. Yet it’s not greasy. 
So her hands feel just the way her 
patients like them. 

And just the way youd like your 
hands to feel. 


YOU WON’T WASH AWAY 
THE SOFTNESS. 
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Slimmer than the fat menthol 
cigarettes men smoke. And rightly so. 

















By Ponchitta Pierce 





of her life 


SHE AROUSES THE SAME SUPERLATIVES THAT 
only diamonds usually inspire. ‘*Flawless,’’ ‘‘Brilliant,’’ ‘‘Cool,”’ 
burble Diane Sawyer’s admirers—especially if they’re male. 


But the cerebral sweetheart of 60 Minutes is now being tested in 


a tougher a Since August, she’s been co-anchoring a new 
hour-long new »w on Thursdays at ten P.M. The program, Prime- 
time Live, pairs the ladylik * with the pit-bullish Sam 


Donaldson, former White Hoi 
As she puts it, their co-ancho 
date between Emily Dickinson ai 


ondent for ABC. 
something like ‘‘a blind 
rminator.’’ Yet Sawyer 

soul he’s looking forward 

to som -the-air fireworks. ‘‘We 


The prime time 


Diane Sawyer 


She’s never played 
it safe. Now, 

with her new show, 
she’s taking her 
biggest risk yet 


hope that I can say to him, or he 
can say to me ‘That’s the most 
ridiculous thing I’ve ever heard.’ 
We hope that it will be a bit on 
the edge.’’ 

The edge may not seem like a 
natural habitat for someone so 
composed, but at age forty-three, 
Sawyer is spending a lot of time 
there. Earlier this year she left 
CBS and her $1.35 million-a-year 
spot on the highly rated 60 Min- 
utes to take her chances on 
ABC’s iffy venture. 

Many _ colleagues 
thought she was de- 
mented. ‘*All sorts of 
people called me,”’ 
Diane remembers, 
“‘and said, “You had 
a secure position at 
the premier magazine 
broadcast, working 
with the Olympians of 
investigative — report- 
ing. Why on earth 
would you take that 
kind of chance?’ ”’ 

The reason, she in- 
sists, was “‘for the risk, for 
change, for the thrill of the un- 
known.’’ Her old show, however 
phenomenal, was still ‘‘a broad- 
cast that already had its mark es- 
tablished.’’ Now she has a chance 
to make her own mark, as well as 
ABC News president Roone Ar- 
ledge’s promise to make her even 
more of a star. 

Of course the raise probably 
doesn’t hurt, either. (continued) 
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Everybody 
‘emembers the’8Os. 


¢ Who was elected mayor of Palm Springs the 
year Cher won an Oscar for Best Actress? 

¢ What movie had Michael Douglas trumpeting: 
“Greed is good. Greed works. Greed is right”? 

¢ Who did 1988 campaigner Ronald Reagan ask 
voters to “win one for’? 

¢ What soda company’s president admitted after 
changing a good thing: “The truth is, we’re not 
that dumb, and we’re not that smart”? 


GD) ¢ What kind of clubs, besides discos, got most 
pumped up by the song Let's Get Physical? 


¢ Who was being touted for president on 1988 T-shirts 
reading: “He's tanned, he’s rested, he’s ready”? 








1e new 1980's Edition. All new questions, all about the ’80s. Cards also sold separately. 
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(continued) Although she doesn’t like to talk about it beyond 
conceding ‘‘I’m happy. I’m very happy,’ Sawyer now reportedly 
gets $1.6 million annually, more than anyone except such broad- 
casting powerhouses as network anchormen and Barbara Walters. 

Sawyer’s also been taking a chance on matrimony for the first 
time. For years, she’d been a gossip-column staple with such 
escorts as Warren Beatty, Henry Kissinger and 
Bill Paley. Her steadiest romance was with Rich- 
ard Holbrooke, a former assistant secretary of 
state turned investment banker. But during that 
romance, she would also occasionally have lunch 
with Mike Nichols, the director of The Graduate, 
Silkwood and Working Girl. She kept trying to 
talk him into appearing on 60 Minutes. At some 
point, the topic of their conversation must have 
shifted; they were married in April 1988, at a 
friend’s house on Martha’s Vineyard. 

Somewhat _hesitant- 
ly, Sawyer says that 
she and Nichols share 
a ‘“‘spiritual symme- 
try.’ “‘I care about 
two or three things, 
and those Mike cares 
about, too,’’ she says 
quietly. ‘I care about 
my work, and having 
time to do it properly. 
I care about concen- 
trated time with him; I 
care about time when the door’s shut and nothing can get in.”’ 

Clearly, the attraction is not entirely spiritual, however—as a 
widely published photograph made clear. Diane smiles ruefully as 
she talks of the night that she and Nichols, thinking they were 
alone on a Manhattan street, impulsively embraced—and were 
immediately snapped in mid-smooch by the paparazzi who were 
stealthily following them. 

“Can you imagine anything more horrifying?’ Diane says 
dryly. ‘*You’re standing on a perfectly empty street, and then all 
of a sudden, it’s like a cartoon—there are two of them leaping out 
of buildings with flashbulbs.’’ She laughs. ‘‘My mother said, 
‘What do you expect if you behave that way?’ ”’ 





Sawyer was brought up to behave like a proper young lady by 
her mother, an elementary school teacher, and her father, a county 
judge and prominent Republican, in the Louisville, Kentucky, 
suburb o isgow. The younger of two daughters, Diane fre- 
quently pail er girlish self as a nearsighted, klutzy bookworm. 
But she was well-coordinated enough to. be a high-school cheer- 
leader, and sufficiently stunning to become the 1963 America’s 


Junior Miss. 

After graduating fr 
ed her first TV job— 
a4 


Wellesley, Sawyer went home and land- 
: weather girl in Louisville. Then, in 





Sidewalk sweethearts: 


Diane and her husband, 
caught in a moment of 
public passion (left), 
and ina slightly more 


sedate mode (above) 


Diane Sawyer 


1970, she moved to Washington, 
D.C., where her GOP connec- 
tions helped secure a job in the 
Nixon White House, first in the 
press office and then as an assis- 
tant to the president. When Nixon 
resigned in 1974, 
Diane remained loy- 
al to the boss who 
had left the presi- 
dency in disgrace. 
Like a few other 
staffers, she re- 
turned with him to 
San Clemente, 
where she spent four 
years helping to edit 
his memoirs. 

Once the book 
was completed, 
Diane—with the 
help of an old fam- 
ily. friend, 3268S 
News executive Bill 
Small—joined the 
CBS Washington 
bureau as a reporter. 
Some colleagues, 
including Dan Rath- 
er, reportedly ques- 
tioned the propriety of having a 
former Nixon aide cover the 
news. But Sawyer’s professional- 
ism—not to mention her consum- 
mate command of office poli- 
tics—eventually prevailed. 

In 1981, she won a prestigious 
co-anchorship on the CBS Morn- 
ing News; critics loved her even if 
the audience was small. And 
when she was chosen in 1984 as a 
regular on 60 Minutes, it was 
generally acknowledged that she 
had become, in just six years, one 
of the most powerful women in 
broadcasting. 

Some question whether she or 
60 Minutes ever made the most of 
that power, despite some arrest- 
ing profiles of difficult subjects 
such as Imelda Marcos and the 
late Admiral Hyman (continued) 


LADIES’ HOME JOURNAL + OCTOBER 1989 





yolusaje| *14a] Woy ‘sojoyd 











‘Tastes Almost Too Exciti oe 
Nees 0) Ci cin ec 


MANUFACTURER'S COUPON 


Save 25¢ 


on diet Coke®or caffeine free as See 


In any multi-pack of bottles 


or cans ora 2L or 3L bottle. 
To the Dealer: fo 

Sl pay am valu 
Limit one coupon per required purchase 


[ExPIREs 10/31/89] 


: sigh 


| oes . The real one. | i megs ; 


tu Ree CU ke 
and diet Coca-Cola’ are registered trademarks of The Coca-Cola aT Bit thy) Pn not 










Be 


WIA 


(continued) Rickover. Asked if there was a signature Sawyer 
story comparable to his own brand of bushwhacking, Mike Wal- 
lace once replied, ‘‘I don’t think so. I suppose what distinguishes 
her is that she’s a female.”’ 

‘But toward the end,’’ Diane says today, “‘Mike was saying 
that I was coming closer. I think that everybody felt, and I 
certainly did, that the difference in [my work] in the first year at 
60 Minutes and the fifth year was vast.’’ She adds diplomatically, 
‘‘] miss them. We were all a family.’’ 

Diane’s real home life is far cozier these days. Notorious for her 
lack of domesticity, she’s now occupying well-appointed houses 
in Connecticut and Los Angeles, as well as an East Side town 
house in New York, and coping with her allergy to Nichols’s four 
cats and six horses.*‘I don’t really require much—I tend to live in 
one or two rooms, and I’m very happy if I have my books and a 
TV set and one chair and a bed,”’ she says, laughing. “‘But my 
husband has a civilized life—he hangs up his clothes!’’ 

Diane gets along well with Nichols’s 
children by his three previous mar- 
riages, Daisy, Max and Jenny. But 
when asked if she wants to have or 
adopt a child of her own, Sawyer fid- 
gets. “‘I don’t know,’’ she says. ‘“‘I 
don’t know how people make these de- 
cisions in advance.”’ 

Given their pressing professional 
schedules, the couple try for as much 
togetherness as possible. “‘I tell him 
everything about my day, and he tells 
me everything about his,’’ she says. 
‘“We don’t go to big parties very often. 
I have a very soft voice, and | can’t talk 
above the sound of a crowd. I think our 
lives are accelerated enough without in- 
viting situations in which you can’t fin- 
ish a sentence.”’ 





Will the chemistry between 


Diane Sawyer 


have in a dream when you walk 
onstage and you don’t know 
which play you’re in. But the 
minute the light went on [to start 
the broadcast], I knew. And it 
was wonderful to be back on the 
daily news again.” 

Once she’s on the air, she says, 
“‘l’m absolutely concentrated. 
That’s what I love about this 
work. Each story I do is like read- 
ing a wonderful book, where 
you’re drawn in further and fur- 
ther and you almost have to fight 
your way out of it to come back 
to the rest of the world.”’ 

Of course the rest of the world 
—or whatever per- 
centage Diane and 
Sam can draw away 
from L.A. Law—will 
be watching for all 
that perfection to flub 
or fray just a little. 

‘That sort of goes 
with the territory,”’ 
she says resignedly. 
**You’ve got an inter- 
view and you cornered 
him, and you feel 
you’ve had a crown- 
ing achievement, and 
then at least two hun- 
dred or three hundred 
letters come in about 
the fact that your lip- 


Diane and Sam _ provide ; 

Both partners will soon be on the stick was smudged.”’ 
road again, she traveling for ABC and more interesting drama than But for now, 
a cee in pe ae the their competitor, L.A. Law? Diane’s not thinking 
film version of Carrie Fisher’s novel, too much about her 
Posi S from the Edge. ‘‘! don’t know how we’re going to do critics; she’s too busy enjoying 
it,’’ Diane says unhappily. ‘“‘So much of our lives are knitted herself, getting up at five-thirty 
together in every way.”’ when she’s traveling and reading 

Still, steering Primetime Live through its first months will six newspapers every day. ‘‘This 
undoubt provide some distraction. She’ll be traveling for on- is the job I want. I don’t know 


the-scene rts of major news stories, as well as doing live 
interviews and colloquies with Donaldson. She is also scheduled 
as a Substitute anchor on ABC’s World News Tonight. The first 
time she did so on ABC, last June, Diane recalls, was a frighten- 
ing experience. 

“‘T hadn’t done it for about two years, and I’m sitting in front of 
the camera thinking, I can’t do this. It was the same feeling you 
46 


what I’m good at. Maybe listen- 
ing.’’ She smiles suddenly. ‘‘And 
if you can’t do that in journalism, 
where else can you do it?” =%4I 


Ponchitta Pierce is a writer and 
TV journalist based in New York. 
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The Goulds 
were habitual 
savers but 
weren’t sure 
they were 
investing wisely 
for their kids’ 
education; the 
free-spending 
Schaeffers 
decided they 
wanted to own 
their home, not 
rent it 


a 
ay acu 


Is it too soon to put money aside for your 
child’s college education? What's the 
best investment plan for first-time home 





i» 


DENISE AND JOHN SCHAEFFER s 
hon 28 


he two couples profiled below have 

spending and saving habits that 

are as different as those of the fa- 

bled grasshopper and ant. Still, 
their financial concerns are similar: 
how to save enough money to meet 
long-term goals and yet have cash on 
hand for more immediate needs— 
plus occasional luxuries. The first 
couple, the Schaeffers, are childless 
for now and are sometimes lured by 
the temptations of easy credit. The 
second couple, the Goulds, have two 
young children and are already 
straining to make the necessary sac- 
rific o pay for their kids’ 


buyers? In part two of our special report, 
Be financial experts offer detailed advice 


Ow to save 
for what you want 





college education. Both couples can 
benefit from careful financial planning 
that’s geared toward their weak- 
nesses, their current options and their 
future probabilities. Here, two certi- 
fied financial planners (CFPs) tell 
them the best way to save for what 
they want. 
Denise and John Schaeffer 
West Dundee, Illinois 
Saving for a first home 
Denise and John recently took a hard 
look at their modest triplex apartment 
and didn’t like what they saw: The 
backyard is tiny, the master bedroom 
is almost consumed by their waterbed, 
and they aren’t allowed to have pets. 
Even more important, as tenants they 
are simply paying rent without get- 
ting any return on their money. 
“We're just tired of throwing $525 
down the drain ev- 


ery month,” ex- y) 
plains John, twen- . 
ty-seven, a collec- ieee ii 
CSS 


tions agent for the 
Illinois Employee 
Benefits Corporation. “We want a 
space that’s ours,” adds Denise, a 
twenty-six-year-old travel agent who 
works for American Express Travel- 
Related Services. 

The couple, (continued on page 55) 
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Ten years ago, when we introduced the original Dustbuster, we also intr 
duced millions of people to a whole new way of cleaning. 
; No longer did you have to be bi 
ered with a dustpan and brush or drag 
_ big, bulky vacuum up a seemingly 
endless number of stairs. Gone were th 
cords that didn’t quite reach and the 
hoses that twisted up like pretzels. 












au aie enanibieamainas It was liberating, to say the least. 
Well, now wed like to prea you to yet another major a 
improvement. The new PowerPro™ Dustbuster Plus™ vac. i. 
Neve eI aga in will you feel powerless when confronted with a 

a house that looks ne its been hit by a tornado. The PowerPro | f 

Dustbuster vakes Cleaning up a breeze. | ] 
| n gu , nore powerful, it has an extra heavy [iieh<vy dui Hig 
duty po etting 4, Ji ers a surge in cleaning strength when you need i 


_, Whats nore, the Powe: "ro not only picks up dry messes, it picks up w 
spills, too, ike «offee -a av milk. It can even gobble up a bow! of cereal. 


SHO Black Gr Deck: 





fact, the PowerPro consumes virtually everything but time. 
But perhaps its greatest strength is how it can help you with your 
eryday cleaning. | 
Because its lightweight and cordless, the PowerPro is sony oe 
rfect for stairs, upholstery, drapery, under the kitchen table, 
ove the refrigerator —all the places your big vacuum is just 
o much to handle. (Let's face it, cleaning a lampshade with a 
ll-size vacuum is no small feat.) 
We've also included some very handy attachments, such 
a soft brush that’s gentle on furniture, a crevice tool that 
gets into tight places, a power brush” 
for plush carpets and a ceiling wand. 
So now theres no cleaning job that’s 
over your head. e. 
The new PowerPro Dustbuster Plus SS 2esSiee | 
vac from Black & Decker. It's an idea 


coer, whos mS BLACKS DECKER’ 
always within easy reacn : 
come. Again. ! 


For help finding stores that carry the PowerPro™ vac, 
call 1-800-552-0553. 
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The new Handy Shortcut™ 
It's one in the complete line 
of Black @ Decker compact 
food processors that lets you 
take shortcuts in the kitchen 
every day. No need to haul 
out your big food processor 
to chop a single onion or 





slice one carrot anymore. 
And you can put away your 
knife. You’ve got better 
things to do with your time. 
No matter what your 
chopping needs, we can meet 
them. Our Handy Chopper™ 
is the perfect size for the 
small chopping jobs 
you do every day. The 
SuperChopper™ has 
twice the capacity, and 
can even whip up 
salad dressing in sec- 
onds. Our Handy 





Slice ’n Shred” slices ang 
shreds right into your 
serving bowl. And, the 
Handy Shortcut™ perfor1 
all the functions ofa full. 
size food processor, yet i 
compact enough to earna 
permanent place on your 


‘counter 


Black & Decker compa 
food processors. They're s 
handy, you'll find yoursellf 
using them every day. 
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HOW TO SAVE FOR WHAT YOU WANT 


| continued from page 50 
‘who have been married for two years and whose 
combined annual income totals $40,500, wonder if their 
jeareers have matured faster than their spending habits. 
John’s idea of saving is to tuck $50 from his weekly pay- 
check into his wallet and, if the money is still around at 
ithe end of the week, to stash it in a dresser drawer. Rarely 
does the money see the inside of a bank. Meanwhile, 
through automatic monthly payroll deductions of $56, De- 
nise has established a long-term savings fund, 3 percent of 
which is matched by her employer. But she realizes her 
money isn’t growing fast enough. 

To date, the Schaeffers have amassed only $2,000 in say- 
ings while running up a $5,000 credit-card balance. Like 
many young couples, they're still haunted by the cost of 
setting up their household: $700 for a china set, $450 in new 
living-room furniture. “We try to buy only the things we 
need,” says Denise. “But the money just seems to disappear.” 

In fact, they aren’t really extravagant consumers; they 
shop at budget department stores like K mart and eat at 
Pizza Hut rather than fancy restaurants. Yet with eight 
credit cards between them, their urge to splurge often wins 
out. On more than one occasion, they’ve stopped carrying 
their cards altogether to halt their spending. 

The Schaeffers know they have to get their finances in 
order before they can buy a home. They plan to start a 
‘family in a few years, and the kind of home they’re consid- 
ering—a two-story, four-bedroom model—costs about 
$120,000 and will require a down payment of $12,000, a 
figure that the Schaeffers hope to raise in the next three 
lyears by channeling more of their paychecks into savings. 
They’ve vowed to cut up some of their credit cards, and 
ithey ve already begun cutting back on movies, lottery tick- 
ats, restaurant meals and unnecessary weekend shopping. 
As Denise puts it, “We’re constantly asking ourselves, ‘Do 
we really have to have this?” 

Old spending habits die hard, however. When the weath- 
ler turns warm, the Schaeffers take weekly trips to the 
jlakeside cottage Denise’s family owns. These getaways in- 
fevitably cost about $60 in groceries and gasoline. But for 
(Denise and John, giving up those trips is out of the ques- 

tion—even if it would mean buying their dream house a 
llittle sooner. “Neither of us wants to cut that out,” says 
(Denise. “But we know there’s not much else to give up.” 
For the Schaeffers, like other couples their age, sacrificing 
for savings is easier said than done. 


NNUAL HOUSEHOLD INCOME Clothes: $100 

Gross: $40,500 Entertainment/ 

Net: $30,350 miscellaneous: $400 
‘FIXED MONTHLY EXPENSES Credit-card balances: $400 
Rent: $525 Insurance: $110 

Utilities: $75 Annual total: $29,700 


Car Re $565 ASSETS 
food: $300 Savings: $2,000 


The expert’s advice 


‘The Schaeffers are typical of many young people who don’t 
yet have a good handle on saving money,” says Victoria Ross, 
a certified financial planner with IDS Financial Services, in 
Arlington Heights, Illinois. In particular, she cites the 
souple’s $5,000 credit-card debt and their low $2,000 savings 
account. Accordingly, she advises them to set up a house 
‘und and target 10 percent of their net income each year— 
53,050—toward the down payment. Taking into account 
their tendency to spend whatever they have in their pockets, 
Ross also suggests automatic checking-account deductions 
vor the home fund. The Schaeffers should (continued) 
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continued 


start by contributing a total of $200 each month to money 
market accounts that pay 9 percent interest. After a yea 
of building up their savings, they should diversify by pla¢ 
ing an additional $100 monthly into low-risk mutué 
funds. In another year, with their expected raises at worl 
they could buy one-year certificates of deposit, which cui 
rently pay 8 to 10 percent. 

Within three years, the Schaeffers should be able to sav 
enough for the $12,000 down payment—but they’ll nee 
some fiscal fortitude, Ross says. 


The couple’s response 


“Basically, we agree with all her suggestions,” says Johi 
noting that he and Denise have begun cutting back o 
incidental expenses. To pay off their credit-card balanc: 
the couple plan to take out a bank loan at 12 percer 
interest and to stop using their cards. They also liked tk 
suggestion for building a house fund with automatic dedu 
tions from their checking account. 


Jane and Jeff Gould 
Baton Rouge, Louisiana 
An education in saving 
For the Goulds, their children’s college education was 
priority from the start. The couple both have master 
degrees—his in business administration, hers in school ar 
community health—and they anticipate that Tommy, si 
and Lindsey, three, will eventually go on to gradua 
school. “In the future, they'll need advanced diplomas | 
open doors,” says Jeff, an intense thirty-four-year-old. 

Fortunately, the Goulds, whose income totals $58,0( 
annually, might be classified as compulsive savers. “Ot 
philosophy is, ‘If you don’t have it, don’t spend it,’” say 
Jane. Accordingly, the couple owe nothing on their crec 
cards, and they try to save a quarter of their net incon 
every month, although much is already designated f 
moving into a larger home. The Goulds’ current residenc 
an airy three-bedroom house bought for $65,900 in 198 
has lost value in the local housing market, which has bet 
depressed by the weakened oil industry. Still, the coup 
make additional payments on their home mortgage—abo 
$700 rather than the $530 due monthly—in order to shril 
their long-term debt. 

Since their college graduation, the couple’s careers ha 
been on an upward curve. Jeff went from manageme 
trainee to vice-president at a local savings bank in und 
five years, nearly doubling his salary in the process. At t. 
same time, Jane, a dietitian with a local public sche 
system, has had a salary increase of about 30 percer 
Despite these gains, the Goulds maintain a thrifty li: 
style, avoiding designer clothes and status cars. 

The Goulds attribute their economical ways to traditic 
al family values. Hardworking and deeply religious 
they're both Southern Baptists—they spend Wednesd| 
nights at a Bible study class and reduce their entertai 
ment expenses by avoiding drinking, smoking and movi 

Because they want Tommy and Lindsey to have a stro 
religious education, the Goulds have decided to send th 
children to parochial institutions. Though that w 
amount to almost $6,000 a year in tuition, Jeff and Ja 
are adamant about their decision—“even if we have 
borrow money to do it,” says Jeff. Currently, they p 
about $4,500 a year for the kids’ private day-care cente} 

With an eye to their long-term objectives, the Gou! 
have already begun plowing money into their investme} 
portfolio. Jeff automatically diverts 10 percent of his pé 
check to a retirement savings plan at work that invests 
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dependable CDs, mutual funds and bank stock—with the 
bank matching part of his contributions. They have accu- 
mulated $30,000 in their savings account and another 
$27,000 toward retirement. 

Still, the Goulds aren’t convinced that their current sav- 
ings pattern will buy their children the college education 
they'll need, especially when they take on added payments 
for a larger house that’s expected to cost at least $150,000. 
“We need advice,” Jeff says, “on how to balance what we 
need for college with our other objectives.” 


ANNUAL HOUSEHOLD INCOME Life/auto insurance: $150 
Gross: $58,000 Child care: $375 

Net: $43,700 Annual total: $32,400 
FIXED MONTHLY EXPENSES ASSETS 

Mortgage: $700 Home: $55,900 


Utilities: $100 Savings: $30,000 
Car maintenance: $150 IRAs: $13,225 


Clothes: $325 
Entertainment/travel/ 
miscellaneous: $500 


Food: $400 Company savings/stock plan: 
$13,000 : : 


Company stock: $4,000 


The expert’s advice 

“You have to admire the Goulds’ tremendous savings men- 
tality,” says Bill Peters, president of Peters Financial Ser- 
vices, in Baton Rouge. But he cautions that none of their 
savings are specifically directed to college. 

Assuming an annual inflation rate of 8 percent—college 

costs rise slightly faster than the consumer price index— 
Peters calculates that a college with a $6,000-a-year tuition 
will cost the Goulds $85,765 to educate Lindsey and $95,730 
to educate Tommy (the couple anticipate that their son may, 
like Jeff, take time off to work and finish college in five 
years). 
_ The first step in avoiding “academic sticker shock,” says 
Peters, is to establish a college fund distinct from their other 
savings accounts. The Goulds should contribute $570 a 
month for the college fund, which won’t be too difficult given 
the family’s current savings habits. Peters advises the 
Goulds to take the extra $170 they’re now using to prepay 
their mortgage and apply it to their college fund. “Why 
reduce your mortgage when property values are dropping 
and you won’t get your money back when you sell?” he asks. 

For a long-term college fund, Peters steers couples toward 
different kinds of investments as their children grow up. 
Before the kids turn fourteen, couples should concentrate on 
‘ong-term growth investments like low-risk mutual funds. 
After age fourteen, Peters recommends fixed-income invest- 
nents like CDs and series EE savings bonds. 

By designating a college fund as part of their savings 
strategy, young couples like the Goulds will be able to 
manage tuition in the year 2000. “They already know how to 
save,” says Peters. “They just have to be more goal-oriented 
“oward college.” 


The couple’s response 


The Goulds intend to follow Peters’s recommendation to set 
1p a college fund and invest in series EE savings bonds. But 
Jeffs concerned that by investing in mutual funds, he may 
ve placing his principal at risk. Far better, he thinks, to 
vest in short-term government securities. “I may not have 
is high a yield, but I also won’t have to risk my children’s 
‘uture,” Jeff says. “I haven’t forgotten the October 1987 
‘tock crash.” = 


Aichael Weiss, a contributing editor of Ladies’ Home 
Journal, is the author of “The Clustering of America” 
Harper & Row, 1988). 
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Hanging on our every word, 
riding on our coattails, waiting for our 
innovations. Well, we've moved ahead with 
a natural decaffeination process only we 
have, using pure water and effervescence 
that removes virtually none of the coffee 
flavor from the bean. And that means the 
free ride ends here. ae 





You can’t beat the original. 


Sanka® Ground Deciteinated Coffee. 
©1989 General Foods Corp. 


















Use only as direct: 

If you'r “cre active than you've eva 
you don't wani to 'e: aches and pains slow you down. . 
Well, you can coun on the pain relief you get from _Bp rr 
BUFFERIN. BUF: 3: contains a strong dose of 
WO% aspiiintota: ~re of your pain fast. Soyou 
Can do ihe things you w=ni io do. And it’s nice te 
Know that BUFFERIN has »uffers to help protect 
against stomach upset piairi aspirin can cause, 
Wher you ache; take BUF ERIN. 
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hirty-five-year-old Jodi 
Rothstein, a legal assistant 
from Beverly Hills, began 
having excruciating chest 
pains on February 10, 1987, 
but tried desperately to 
deny that she might be 
having a heart attack. Although sev- 
eral close relatives had suffered at- 
tacks, Jodi tried to reassure herself. 
i'm too young, she thought, I’ve got 
two little kids. And besides—I'm a 
woman! Home alone with her chil- 
dren, Jodi phoned her mother and 
asked her to bring over some ant- 
acid for her 
“heartbum.” It 
didn’t —_ help. 
When her hus- 
band returned 
several hours 
later, an ex- 
tremely _fright- 
ened Jodi greeted him with a shocking 
request: “Take me to the hospital. | 
think I'm having a heart attack.” 


Jodi was having a heart attack, 
and she has plenty of company. 
Each year, more than half a mil- 


the facts that 
can save your life 





lion American women undergo 
this terrifying experience. Half 
of them die. Yet too many fe- 
males share Jodi’s feeling of in- 
vulnerability. Heart attack is the 
number-one killer of women as 
well as men in this country. 
True, men are more than 
twice as likely to suffer attacks. 
But more women will die from 
their first attack. There are sev- 
eral reasons for this. Sixty per- 
cent of all fatal heart attacks kill 
within the first hour, and incred- 
ulous women like Jodi may de- 
lay getting help until it’s too 





late. Then, too, women tend to 
have their first attack later in 
life than men, when they may 
be more fragile. Before meno- 
pause, doctors believe, women 
may be protected to some extent 
by the hormone estrogen, which 
seems to inhibit atherosclerosis, 
or hardening of the arteries. Af- 
ter a woman’s periods cease, 
however, her heart-attack risk 
rises dramatically. 

Moreover, women’s heart-dis- 
ease death rates are not drop- 
ping as quickly as are men’s. 
Male death rates (continued) 


NT Re HT 





Ken 


~ TIEART DISEASE 


Do you assume only stressed-out male executives die of 

heart attacks? If so, you're wrong. Heart disease is an equal- 
opportunity killer, taking the hves of more than 200,000 
women each year. LH] and the American Heart Association tell 
what you must know. Bonus: heart-healthy recipes 





| 4 








59 





(continued) from heart attack 
declined nearly 23 percent be- 
tween 1979 and 1986, during 
which time female death rates 


dropped only 17 percent. Doctors 


believe women’s smoking habits 
and relative lack of exercise may 
be partly to blame. Regular 
workouts have been shown to re- 
duce heart-attack risk, and wom- 





WHICH TEST WHEN? THESE TESTS CAN HELP YOU KEEP 
TABS ON YOUR HEART HEALTH 


"Blood Blood 
Age pressure lipids EKG 
20 4 4 Y 
25, 30, 35 4 v 
40 V 4 / 
45, 50, 55 J / 
60 / vw J 
61-75 (every f optional optional 
21/2 years) 
75+ Ti optional optional 


‘Blood pressure should be checked every 2% years for those with normal readings. 


CASE HISTORY “1 
“| was a prime target for heart disease” 


Olive Johnson, a forty-one-year-old postal clerk from 
Detroit, put her mother’s death from a heart attack 
at age fifty-two out of her mind. She also soft- 
pedaled the danger of her own cigarette habit. Olive enjoyed 
preparing tasty barbecue and macaroni and cheese for her husband and 
three children. A hearty eater, she’d pushed her own weight up to 148— 
more than ten pounds too much for her five-foot-four-inch frame. 

After becoming a mail carrier in 1985, Olive noticed she frequently felt 
out of breath. She stopped smoking, but one morning as she was getting 
ready for work, she developed chest pains. “I sat down thinking they’d go 
away, but instead, they got worse,” she remembers. 

Olive’s son drove her to the hospital. There, doctors did some tests, which 
revealed that she was not having a heart attack—this time. However, 
she was suffering from angina. In addition, her blood cholesterol 
was a shocking 390 

To prevent a fuii-\own heart attack, Olive is now taking beta-blockers 

'cholesterol-lowering drugs. And since her doctors say carrying mail is too 
sirenuous for her, Olive hus cn office job and exercises by walking her 
puppy. That, plus some calorie-cutting, has helped her lose twenty-three 
pounds. “I still like heavy sou! food,” Olive admits, “but I’m more 
into stir-fried now.” 





en—up until age sixty—tend to 
exercise less and gain more 
weight than their male peers, ac- 
cording to Deborah Wingard, 
Ph.D., associate professor of epi- 
demiology, University of Califor- 
nia at San Diego. 

More problematic is the fact 
that women aren't giving up 
their cigarettes at the same rate 
as men. Between 1965 and 
1987, male smoking rates 
dropped 18 percent, while fe- 
male rates declined only 5 per- 
cent. “If there are ever more 
women smokers than men, 
heart attack will be a women’s 
disease,” predicts Bernadine 
Healy, M.D., immediate past 
president of the American Heart 
Association (AHA). 

Be reassured, however, that 
researchers are making progress 
in conquering heart disease, 
and there’s a lot you can do to 
protect yourself. In this major 
collaboration with the AHA, La- 
dies’ Home Journal will help dis- 
pel any lingering doubts about 
your heart-attack risk, and sup- 
ply you with the facts that could 
one day save your life. 


CAUSES AND 
SYMPTOMS 
Mi“! had this terrible pain that 
started right behind my ear and 
went all the way down my neck.”” 
i “My arm hurt so much it woke 
me up—I thought it was arthritis.” 
Mi “] had a pain in my back, my 
chest hurt on and off, and I felt 

kind of sick.” 

Although heart attacks occur 
swiftly—often seemingly with- 
out warning—they are the cul- 
mination of problems that have 
developed over many years. 
The most common cause is ath- 
erosclerosis, a slow buildup of 
blockages called plaques— 
made up of cholesterol, calcium 
and other debris—along inner 
artery (continued on page 66) 
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Introducing Promise Extra Light. 
lalf the saturated fat, salt and calories. All the taste. 


You can make a healthy relationship healthier with 
omise” Extra Light Spread. 


SS, 
It has a taste the ones you love will love. And half ‘Prom Isc. 


saturated fat, salt and calories of regular margarine, 
th no cholesterol. \ 


So take care of the hearts that make yours skip a beat. 


Get Heart Smart.” @@& “Promise.& xtra Light 


989 Lever Brothers Company 





lake a rare look at one of the world’s 
most lovable and endangerea QF 


a “siti! 


_ IN SY 
A 





JHE PANUA 


ep within China’s lush and exotic bamboo forest, 
e of nature’s most glorious creatures emerges to bask 
a small patch of sunlight. 


livious to the danger that threatens to wipe her 

ecies off the face of the earth, her attention is focused 
lely on the dependent and cuddly cub she cradles in 
r chubby paws...a cub that offers hope for survival. 


is rare portrait—the result of naturalist-artist 

Il Nelson’s journey to the giant panda preserve in 

> rugged mountains of Szechwan, China—gives us 
inique look at this lovable creature before she’s 

t to our lives forever. And it awakens us to Nature’s 
nders that yet abound: wonders that are ours to 
sserve or destroy. 


ued in a strictly limited-edition 


hough “The Panda” is a work of fine art, it differs from 
er art Objects in one critical respect: as a limited- 
ition fine art plate, it can be bought, sold and traded 
a clearly defined market years after the edition 

SES at issue price. 


is superb plate is produced under the hallmark of 
5. George Fine China in an edition strictly limited toa 
ximum of 150 firing days, after which no more 






mI 





oo FORM 


E Please enter my buy-order for “The Panda,” 
'» Endangered Species series. Limit: one plate per customer. 


stand that | need SEND NO MONEY NOW | will be billed the $27.50 issue price, plus $2.79 


tage and handling, with shipment. 


ature 
1e (Please Print) 
ress 


State 


3€ respond promptly. Plates are produced ina limited edition, and we can guarantee availability at issue price only until the edition 


S. Fill out this form and drop it in the mail box 


HE BRADFORD EXCHANGE 


9345 MILWAUKEE AVENUE, CHICAGO, IL 60648-9960 


ina 


atin Bet ve 


Date 


Telephone 


can ever be made. That means once the edition closes, 
collectors who want the plate must pay what others 

ask for it on the secondary (open) market, where price is 
determined solely by supply and demand. If demand 
outstrips supply—as so often happens with the first plate 
in an historic new series—the asking price for “The Panda” 
could soar. 


Of course, like any marketplace subject to the laws of 
supply and demand, the international plate market 

is everchanging. Because the Bradford Exchange is at the 
heart of this market, Bradford analysts can spot trends 

in the making. And right now, Bradford recommends 
“The Panda.” 


Help Save an Endangered Species 


If you act now, “The Panda,” first issue in the Last of Their 
Kind: The Endangered Species collection can be yours 
for the very affordable $27.50 issue price. 
And a portion of this price will be contrib- 
uted directly to The Wildlife Society to 
support ongoing conservation activities. 
Simply complete the Buy-Order Form 
...but send no money now. You will be 
billed when your plate is shipped. 
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Please respond by: October 31, 1989 


first plate in the Last of Their Kind: The 


Your 365-Day 
Guarantee 


Within one full year after you 
receive your plate, you may 
resell it to us if for any rea- 
son you are not completely 
satisfied. We will issue you a 
refund check (or credit your 
account if you paid by credit 
Zi card) for everything you 
have paid, including postage, 
without the necessity of a 
resale transaction. 
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(continued from page 60) walls. 

Other, rare causes of heart at- 

tack include spasms or embo- 

lisms—air bubbles, bits of tissue 

or other foreign objects—that 

block blood flow to the coronary 
eries, says Dr. Healy. 

In any case, arteries become 
like clogged pipes, hampering 
blood flow to the heart. Some- 
times, the narrowed coronary 
arteries cause repeated, cramp- 
ing chest pain, but not a heart 
attack. This condition is called 
angina, and it’s a sign that 
you're at risk. Some people live 
with angina for years. An actual 
heart attack—called a myocar- 
dial infarction—occurs when a 
blood clot forms on top of a 
plaque in a coronary artery, cut- 
ting off the heart’s supply of ox- 
ygen-filled blood, which it 
needs to survive. (Strokes occur 





Sautéed greens 





Good nuirition and good taste—all in one 
dish. This cooking method leaves the greens 


a 


tender-criso, and the garlic and onions add 


great flavor. 
Prep time: 10 minutes 
Cooking time: 10 min 








1 bunch collard greens* (abou: 
stems removed c 
Ys medium head cabbage 
2 tablespoons olive oil 
1 garlic clove, minced 
1 medium onion, quartered and sliced 


1 to 2 teaspoons rice vinegar (optional) 


Bring 3 quarts water to hoil in 
large saucepan. Add co!lard 
66 





oarsely $n edded 


arsely shredded 


when clots block blood flow to 
the brain; an additional 
228,000 women and. 272,000 
men suffer strokes each year.) 

Often, heart attacks occur in the 
morning, although doctors don’t 
yet completely understand why. 

The symptoms of heart attack 
are as varied as its victims, but the 
key clue is a feeling of pressure 
and squeezing or pain some- 
where in the center of the chest 
that spreads to the shoulders, jaw, 
arm or back and lasts at least two 
minutes. Other symptoms often 
include dizziness, fainting, sweat- 
ing, nausea, shortness of breath 
and a sense of impending doom. 
Not all warning signs occur in 
every attack. 

If you experience one or more 
of these symptoms, don’t deny 
the situation, as many people do. 
Call an ambulance promptly, or 


greens, return to boil and cook 
until greens are tender-crisp, 
about 3 to 4 minutes. Transfer 
with slotted spoon to colander 
and set aside. 

Return water to boil, add 
cabbage and cook 1 minute. 
Pour into colander, drain and 
set aside. 

Heat olive oil in large skillet 

over medium-high heat. Add 
garlic and onion and cook until 
translucent, 3 to 4 minutes. 
Add greens and cabbage and 
cook, stirring occasionally, 2 to 
3 minutes. Add vinegar. Toss 
and serve immediately. Makes 
6 servings. 
*Note: If you can’t find collard 
greens, just about any of the 
dark-green leafy vegetables 
will be delicious. Try kale, mus- 
tard greens or broccoli rabe. 


Nutrition info per serving: 60 calories, 1 
gm protein, 5 gm fat, 5 gm carbohy- 
drates, 16 mg sodium, 0 mg cholesterol. 


///0/ OND HEART DISEASE 


ask someone to take you to a 
hospital emergency room—fast. 

How likely are you to become 
a heart-attack victim? Take the 
quiz on the next page to assess 
your personal risk, then read on 
to learn more about how to min- 
imize the danger. 


RISKY BUSINESS 


Although heart attacks strike all man- 
ner of women, some are more likely 
to succumb than others. While having 
one or more risk factors doesn’t mean 
you'll definitely have a heart attack, 
knowing the risks can help you stay 
healthy. The key is to do something 
about your controllable risk factors. 


Uncontrollable risks 
@ AGE According to the AHA, al- 
most 73 percent of women who 
have heart attacks are sixty-five 
or older; only 27 percent are for- 
ty-five to sixty-four. Fewer than 
1 percent are between twenty- 
nine and forty-four. 

@ GENDER After menopause a 
woman’s heart-attack risk rises 
significantly. 

@ HEREDITY |f one or both of 
your parents had heart attacks, 
you're more likely to develop 
one yourself. If a parent suf- 
fered a fatal heart attack before 
age sixty-one, your chance of 
the same occurrence is five 
times greater than those of other 
women. If a parent's attack was 
not fatal, your risk is 2.8 times 
greater than normal. 

@ RACE Black women are about 
1.2 times as likely to die of a 
heart attack as white women. 
This may be partly. because 
blacks have higher overall rates 
of high blood pressure and oth- 
er risk factors than whites; doc- 
tors aren’t sure why. 


Controllable risks 

@ SMOKING This is the most im- 
portant controllable risk factor for 
heart attack. Studies show that 
smoking (continued on page 70) 
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of added sugar per box. 
Zero mg. of salt, too. 








1 teaspoon represents 4 grams sugar. 
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SHREDDED 
WHEAT... No sugar. No salt. 
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Wheat with Oat Bran 


Retailer: One coupon per purchase of product 
indicated. Consumer to pay sales tax. Cash 
value 1/20¢. NABISCO BRANDS, INC., reim- 
burses you for the face value plus handling, if 
submitted in compliance with NABISCO's Cou- 
pon Redemption Policy. For free copy and/or 
coupon redemption, send to: NABISCO 
BRANDS, INC., P.O. Box 870111, El Paso, TX 
88587-0111. 
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FOR WOMEN ONLY: What's your risk of heart attack? 


TC FIND OUT YOUR HEART-ATTACK RISK, CIRCLE THE ANSWERS THAT BEST APPLY. 


Age 


Family 
history 


Oophorectomy 


Menopausal 
status 


Smoking 


Oral 
contraceptives 


Blood 
cholesterol 


Blood 
pressure 


Estrogens 


Weight 


Activity 
level 


Blood 
sugar 


Total each 
column: 


1 am 50 years old or less. 


Neither of my parents has ever 
had a heart attack. 


| have not had an oophorec- 
tomy (removal of ovaries). 


I am premenopausal. 


| don’t smoke cigarettes, or | 
stopped smoking cigarettes 
more than one year ago. 


I don’t use oral contraceptives, 
or stopped using them more 
than 1 year ago. 


My total cholesterol is less 
than 200. 


My systolic pressure (top num- 
ber) is less than 140. 


My diastolic pressure (bottom 
number) is less than 90. 


| am postmenopausal, and | 
take estrogens. 


| am: at or below ideal body 
weight for my age and my 
body type. 


I exercise aerobically three or 
more times a week. 


My fasting blood sugar level is 
less than 90. 


LOWEST RISK 


| am between 50 and 60. 


A parent had a heart attack at 
age 61 or older. 


| had an oophorectomy at age 
35 or later. 


| am less than 10 years post- 
menopausal. 


I smoke 1-4 cigarettes a day. 
I use oral contraceptives. 


My total cholesterol is between 
200 and 240. 


My systolic pressure is between 
140 and 160. 


My diastolic pressure is be- 
tween 90 and 95. 


| took estrogens for the first 10 
years after menopause, then 
stopped. 


| am 10 percent or less over 
ideal body weight for my age 
and my body type. 


I exercise sporadically but am 
somewhat physically active. 


My fasting blood sugar level is 
between 90 and 140. 


MODERATE RISK 


TO SCORE: COUNT THE NUMBER OF ITEMS YOU CIRCLED IN EACH COLUMN. 
@ If most of your answers fall into the high-risk or moderate-risk categories, see your physician or primary health-care provider, who can 
help you begin to change your risk factors. @ If you circled most or all items in the lowest-risk column only, your risk of heart disease is 
relatively low, but don’t consider yourself immune. Take good care of yourself and be sure to see your physician regularly. 


M.D., and Julie Buring, Sc.D., of the Harvard Medical School 


(77 BND HEART DISEASE 


| am 60 or older. 


A parent had a heart attack at 
age 60 or younger. 


| had an oophorectomy at or 
before age 35. 


| have been postmenopausal 
for 10 years or more. 


I smoke more than 4 cigarettes 
a day. 


I use oral contraceptives and 
smoke. 


My total cholesterol is more 
than 240. 


My systolic pressure is more 
than 160. 


My diastolic pressure is more 
than 95. 


| never took estrogens after 
menopause. 


| am more than 10 percent over 
ideal body weight for my age 
and my body type. 


| am almost or completely sed- 
entary. 


My fasting blood sugar level is 
more than 140. 


HIGHEST RISK 
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Americas #1 addiction 
is legal and on the table 


in every home. 


Break the salt habit with 
Mrs. Dash Table Blend. 





r NEW 

3. Dash Table Blend, 
delicious way to replace 
;on your table. 

14 natural herbs and 

es are specially blended 
| finely ground for easy 
king and pouring. 





74 Coupon expires 3-31-90 P2400 1440 

















© 1989 Alberto Culver Co. 


on any 
Mrs. Dash’ Seasoning ‘ 


Retailer: Alberto Culver Co. will pay 30¢ plus 8¢ handling per | 
coupon per specified product if all requirements are met and | 





you have stock purchases to cover them. Submission is compli- 
ance; other use is fraud. Void if not presented through our retail 
distributors; or where prohibited or taxed. Customer pays sales 
tax. Cash Value 1/20¢. Good in U.S.A. Alberto Culver Company, 
CMS Department #22400, 1 Fawcett Drive, Del Rio, TX 78840. 
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A/C SND HEART DISEASE 


(continued from page 66) even 
one to four cigarettes daily dou- 
bles the risk; smoking more than 
twenty-five a day raises it five to 
fifteen times. Cigarettes are haz- 
ardous to your heart because 
smoking lowers levels of heart- 
protecting HDL cholesterol and es- 
trogen in the bloodstream. 

If you smoke and take birth- 
control pills, your heart-attack 
risk rises fifty times. Researchers 
say oral contraceptives aggra- 
vate other, pre-existing risk fac- 
tors, including high blood cho- 
lesterol and high blood pres- 
sure, and increase the likeli- 
hood of blood clots. But this 
doesn’t necessarily mean you 
should go off the Pill, says 
Charles H. Hennekens, M.D., an 
epidemiologist at Harvard Med- 
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ical School. Quitting smoking is 
a wiser move, he explains, be- 
cause risks posed by cigarettes 
are much worse than those 
posed by the Pill. 

When. you quit smoking alto- 
gether, your risk of heart attack 
drops by about half within a 
few months. A year after quit- 
ting a pack-a-day habit, your 
death risk from heart attack will 
be about the same as that of 
someone who never smoked. 

@ HIGH BLOOD PRESSURE Hyper- 
tension—a common disorder in 
which blood vessels become 
thickened and resistant to blood 
flow—raises your risk of heart 
attack three to five times. If your 
systolic measurement (the top 
number) is more than 140, or if 
your diastolic (bottom) number 


vegetable cooking spray. 

In a large bowl beat egg 
whites and cream of tartar to 
stiff peaks. Add sugar 1 table- 
spoon at a time, beating well 
after each addition. Add cocoa 
and vanilla; beat well to blend. 
Fold in almonds. 

Fill pastry bag fitted with 1- 
inch ribbon tip or ¥%2-inch star 


is more than 90, you have high 
blood pressure. Exercise can 
help control the problem, as can 
reducing consumption of sodi- 
um and alcohol. 

@ HIGH BLOOD CHOLESTEROL 
Cholesterol—a soft, fatlike sub- 
stance present in every cell of 
the body—is especially damag- 
ing to artery walls. Your liver 
produces some of it, and the 
food you eat contributes more. 

How does cholesterol do its 
damage? Normally, it moves 
through the bloodstream com- 
bined with protein molecules; 
these are called lipoproteins. 
There are two main kinds: low- 
density lipoproteins (LDLs, or 
“bad” cholesterol) and high- 
density lipoproteins (HDLs, or 
“good” cholesterol). Elevated 
levels of LDL cholesterol are po- 
tentially harmful because they 
tend to be deposited on artery 
walls. HDLs remove cholesterol 
from the blood and return it to 
the liver for elimination. 

A blood-cholesterol test can tell 
you a lot about your heart's 
health. A total cholesterol level be- 
low 200 milligrams per deciliter of 
blood (mg/dl) means your risk of 
heart disease is relatively low. A 
level over 240 doubles your risk. 
Ideally, your HDL level should be 
over 45 mg/dl. According to the fa- 
mous Framingham Heart Study— 


“anyeuog yeigag ‘}stjAjs doud ‘oyuesag woy) ‘ojoYg 


in which researchers have been 
monitoring the health of residents 
of Framingham, Massachusetts, 
since 1948—a person whose HDL 
level is lower than 35 has twice 
the heart-disease risk as one 
whose HDL is 45. 

What you eat can directly af- 
fect*the blood’s ratio of “bad” 
and “good” cholesterol. The rec- 
ipes throughout this section are 


paper while warm and cool on signed to help —they’re low 
wire rack. Store in airtight con- in fat and cholesterol. The AHA 
tainer. Makes 32. * recommends ES SIT and cut- 
Nutrition info per serving: 25 calories, 0 fps ISIN youRelei io Ieee yen 
gm protein, 1 gm fat, 5 gm carbohy. | 30: percent of total calories to 
drates, 4 mg sodium, 0 mg cholesterol. reduce LDLs. (continued) 
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Cocoa-almond bars tip; fill with meringue. Pipe 4- 


inch bands of meringue onto 
prepared cookie sheets. (Or 
drop meringue by tablespoon- 
fuls onto prepared cookie 
sheets.) Bake 20 minutes or 
until meringues are crisp on 
the outside. Cool on cookie 
sheet on wire rack 10 minutes. 
Remove meringues from wax 


Light meringues that are crispy on the outside 
and chewy on the inside. 


Prep time: 15 minutes O 
Baking time: 20 minutes 


Vegetable cooking spray 
2 large egg whites 
Ye teaspoon cream of tartar 
Ys cup sugar 
3 tablespoons unsweetened 
cocoa powder 
2 teaspoon vanilla extract 
9 ground almo 
oven to 2/5 


» 


F. Line 2 
<ie sheets with wax 
spray lightly with 


) pure and simple reasons 


. Tums contains nature's 
urest form of calcium. 

The only active ingredient in Tums® 
itacid is pure calcium carbonate. This 
the calcium that is universally 
cognized as one of the purest, most 
sily absorbed forms of calcium. It is 
far the preferred source of calcium 
r supplementation, and almost all of 
2 expensive calcium supplements are 
ade from it. There are at least ten 
her recognized forms of calcium, but 
lcium carbonate is preferred because 
delivers the highest concentration of 
cium. The chart shows the difference. 








% CALCIUM 











CARBONATE ....... eonnesccsenes 

RIBASIC PHOSPHATE ........02200eee000 38.8% 
CITRATE ....ccccessseeeenees 24.1% 
LACTATE ..eseccceseseseceses 18.4% 

GLUCONATE .......22sccssseceeee 


Doctors strongly 
commend Tums. 

Ask your own doctor about Tums for 
\cium. Thousands of doctors now 
)zularly recommend Tums as an 
jonomical calcium source. They are 
vare of the advantages of calcium 
\-bonate, and the medical articles 
imparing. Tums and other calcium 
}2plement products. The makers of 
'ms have been major sponsors of 
i} cium research projects which have 
\t only revealed calcium's critical role 
‘helping to build strong bones and in 
|2venting osteoporosis, but which are 
\inting to other potentially important 
‘nefits as well. 


| Tums is ideal for a calcium 
\gimen. 


Medical research has shown that the 
»st beneficial way to supplement a 





diet with calcium is by spreading the 
recommended intake throughout the 
day, preferably with meals. Tums can 
be taken in smaller, divided doses for 
better absorption versus taking calcium 
in one lump sum. Each regular Tums 
tablet contains 200 mg. of calcium. 
Each Tums E-X tablet contains 300 mg. 
One tablet after each meal provides the 
additional calcium women need to 
meet their daily requirements. And 
portable Tums offers the flexibility of 
easily varying your dosage depending 
on your dietary calcium intake. 


4. Tums calcium dissolves 
better. 

Any doctor will tell you that unless 
calcium is completely dissolved before 
it leaves your stomach, it's not delivering 
the maximum benefit to your body. 

A study published in American 
Pharmacy, the journal of the American 
Pharmaceutical Association reported on 
the dissolution rates of the leading 
calcium supplement products. While 
most of the major brands passed the 
test, only Tums tablets were completely 
dissolved at the end of the 30 minute 
test period. The other leading 
supplements were only partially 
dissolved... and many bargain brands 
hadn't even begun to break down.. 


% DISSOLVED IN 30 MINUTES 
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5. Tums is less expensive. 


Tums costs less than many of the 
leading calcium supplements. Tums 
even costs less than some bargain 
brands — many of which are not pure 





why you should take 
Tums for calctum. 


calcium carbonate, and which do not 
dissolve in your stomach as effectively 
as Tums. If you're on a daily calcium 
regimen, the money you save on Tums 


| can add up quickly. But that, of course, 


is just a side benefit to the real reasons 
why you should buy Tums for calcium. 
Tums is the best calcium you can get, 
it's recommended by thousands of 
doctors, it dissolves faster, it's ideal for 
any calcium regimen. 


PRICE PER 1000 MG. 
OF ELEMENTAL CALCIUM 


15¢ 





— 
TUMS OSCAL@500 CALTRA’ 


Based on independent retail audit data, 1989. 


POSTURE SUPLICAL 


Calcium Bulletin: New Findings 
Continuing calcium research 
indicates that the need for calcium may 
go far beyond its role in helping to 
build strong bones and preventing 
osteoporosis. Several published 
medical studies suggest new uses for 
calcium carbonate, including a possible 
tie to cholesterol reduction. Tums will 
continue to support evaluation and 
investigation of calcium carbonate's role 
in cholesterol 
metabolism and 
the effects on 
cancer cells. - 
Meanwhile, ask 
your doctor 











about the 
benefits of 
calcium. of 


Tums is N 


calcium. ©1989 Beecham Products USA 
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(continued) @ OBESITY If you 
are 30 percent or more above 
your ideal weight, you‘re court- 
ing several problems: In addi- 
tion to straining your heart by 
increasing blood pressure, this 
degree of obesity raises blood 
cholesterol and may heighten 
your chances of developing dia- 
betes. (The reason is unknown, 
but diabetic women have great- 
ly reduced HDL levels compared 
with nondiabetics and men.) A 
woman who’s heavy around the 
middle—the typical male 
weight-gain pattern—has a 
higher risk of heart disease than 
someone whose extra pounds 
give her a pear-shaped figure. 
Another way to say this is that 
your waist measurement should 
be no more than 80 percent of 
your hip measurement. 






ow 


>. lie down, 


@ SEDENTARY LIFESTYLE Exercise 
helps you lose weight, increases 
HDL levels and lowers triglycer- 
ides (a blood fat). Some experts 
say the higher your triglycer- 
ides, the higher your heart-at- 
tack risk. 

@ HOSTILITY In the 1960s and 
‘70s, a well-known cardiologist, 
Meyer Friedman, theorized that 
people with what he called 
Type A_ personalities—hostile, 
competitive, time-pressured 
people—were more prone to 
heart disease than more relaxed 
personalities, whom he called 
Type B. Though many research- 
ers have since dismissed com- 
petitiveness and time-pressure 
as risk factors by themselves, 
hostility—especially a cynical 
mistrust of other people, com- 
bined with frequent angry feel- 


CASE HISTORY °2 
“[ only smoked one pack a day” 


Last year, on the day after Thanksgiving, Beth 
Walker was playing a board game with her mother 
when she started to feel tingling pains in her 
chest. “I said, ‘I don’t feel so good, I’m going to 
recalls the forty-nine-year-old Dallas 
secretary. Although the pain went away, it soon 





a returned and continued sporadically. She continued to 

tolerate the discomfort until, a few days later, a severe pain awakened 
her before dawn. She went to work but soon had to return home. Finally, 
Beth’s husband took her to Baylor Hospital. Later, Beth learned. she was 
lucky just to be alive. “Someone who has such a massive heart attack 
normally doesn’t live twenty-four hours,” she says. 

“I'm very small—five feet tall, one hundred pounds. | never had a 
weight problem, never bothered about exercise or diet. And even though | 
smoked, my blood pressure was low. The idea of having a heart attack 
never occurred to me. Besides,” she adds, “all the heart problems in my 
family were in much older people.” 

Today, Beth has quit cigarettes, cut way back on fried foods and ice cream, and 
started exercising. “My cholesterol’s 180,” she says proudly. 

Now that she’s feeling better, Beth has some advice for other women: 
Stop smoking—now. “You think it’s not doing you any harm. / didn’t 
smoke that much ... just a pack a day.” 


72 





ings or outbursts—is _ still 
thought to be harmful. 

Hostile people are the kind 
who get upset while waiting in 
line, even if they‘re not in a 
hurry, says Redford Williams, 
M.D., director of the Behavioral 
Medicine Research Center at 
Duke University, in Durham, 
North Carolina, and author of 
The Trusting Heart (Times Books, 
1989). At the supermarket, they 
may count the items of the per- 
son ahead of them in the ex- 
press lane. If that shopper has 
too many items, a hostile person 
is likely to get angry and say 
something like “Hey, you’ve got 
too many items, you can’t be in 
this lane!” 

Between 15 and 20 percent of 
women show this kind of hostil- 
ity, compared with 25 to 30 per- 
cent of men, says Williams. 

The result of hostility can be 
high blood pressure and subse- 
quent arterial damage. Research 
conducted by Williams revealed 
that fully 40 percent of hostile 
women showed significant heart 
blockages while only 20 percent 
of nonhostile women did. To de- 
termine whether you are a hostile 
person, imagine yourself in the 
following situations and choose 
your probable response to each 
(“never,” “sometimes,” “often,” or 
“always”). 

1. When other people do things that 
delay me or prevent me from doing 
something, | begin to think they are 
selfish, mean or inconsiderate. 

2. When people do something | con- 
sider incompetent or selfish, | quickly 
start to feel angry, frustrated, even 
enraged. At the same time, my heart 
starts pounding, my palms sweat and 
I have trouble breathing. 

3. When I experience anger and the 
body sensations that go with it, I'm 
likely to express my rage to the person 
who made me feel this way—through 
words, gestures or facial expressions. 

If you answered ‘‘often’’ or 
““always*’ to at (continued) 
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!  ~Mydoctor said to start exercising and stick to a diet low in saturated fat. 
er he told me that clinical studies proved that by replacing some of those 

| a saturated fats with Mazola | could cut my cholesterol level even 
more. And not just ‘cause Mazola has no cholesterol, but 

') because the pure Mazola corn oil helps get cholesterol down. 





<= = -mazoia ~~ = _ Naturally! was skeptical. 
taza! « — | “Until | tried it. After justa month orso ofa 
azo - _Mazola healthy diet with Mazola, my cholesterol went from 
= om | 225 to 187. It backed off 17% Which is great by me.” 
= M {ila eth Cus MEM ETS OO ee 
Jer € az0 Sern © 1989 Best Foods/CPC inpemnaorl Inc. . 
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~<* = TOGETHER WE'RE BEATING CHOLESTEROL. 
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(continued) least two of the 
above situations, your hostility 
level may be putting you at a 
higher risk of health problems— 
including heart attack. 
@ STRESS As more and more 

omen have entered the work 
force, many have wondered if 
the increased stress is hazard- 
ous to their hearts. Research has 
so far been inconclusive. 

However, experts point out 
that human beings experience 
stress in different ways. A job 
change or relocation may ex- 
haust one woman and exhila- 
rate another. 

When women in the Framing- 
ham Heart Study moved 


through the job ranks from cleri- 
cal positions in which they had 
little control over their work to 





Mexican beef and cornbread pie 


A blend of the South and South-of-the-Border. 


Prep time: 30 minutes © 
Baking time: 30 to 40 minutes 


1 pound very lean ground sirloin 
1 large onion, chopped 
2 large tomatoes, chopped 
1 package (10 oz.) frozen whole-kernel corn 
1 large green pepper, chopped 
1 teaspoon each cumin and chili powder 
Ye teaspoon salt (optional) 
1 tablespoon Worcestershire sauce 
1 cup reduced-sodium chicken or beef broth 


Topping 
1% cups yellow cornmec! 
32 cups water 
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positions with more control, they 
had lower rates of heart dis- 
ease. This suggests that as 
women climb the job ladder 
their heart-disease rate may 
drop as quickly as men’s, says 
epidemiologist Elizabeth Bar- 
rett-Connor, M.D., chairperson 
and professor of the Department 
of Community and Family 
Medicine at the University of 
California, San Diego. 


WHEN AN ATTACK 
OCCURS 


As doctors are learning more 
about heart attacks, they are 
also focusing on better ways to 
treat victims. In the 1950s, a 
person who made it to the hos- 
pital had a 70 percent chance of 
surviving. Now the chances are 


Ys teaspoon salt (optional) 

1 tablespoon margarine 
Preheat oven to 400°F. Heat 
nonstick skillet over medium- 
high heat. Add beef; sauté un- 
til no longer pink, 5 minutes. 
Pour into paper-towel-lined 
strainer; drain. Return beef to 
skillet; add onions and cook 
until translucent, 3 minutes. 
Add remaining ingredients. 
Simmer uncovered 20 minutes. 
Topping: Combine all ingredi- 
ents in saucepan; bring to boil, 
stirring constantly. Cook until 
thickened, 3 minutes. 

Place beef mixture in 2- 
quart baking dish. Spoon on 
cornmeal mixture, spreading to 
cover. Bake uncovered 30 to 40 
minutes, until topping is gold- 
en. Makes 6 servings. 


Nutrition info per serving: 365 calo- 
ries, 20 gm protein, 13 gm fat, 43 
gm carbohydrates, 195 mg sodium, 
46 mg cholesterol. 


about 90 percent, says John A. 
Paraskos, M.D., chair of the 
AHA‘s committee on emergency 
cardiac care. 

When a patient arrives at the 
hospital, doctors do a prelimi- 
nary exam and perform an elec- 
trocardiogram to measure the 
heart's electrical activity and see 
whether the patient is actually 
having an attack. If necessary, 
they perform thrombolysis—in- 
jections of streptokinase or tis- 
sue plasminogen activator (also 
known as TPA). These drugs can 
dissolve the blood clots, or 
thrombi, that catch in narrowed 
arteries and cause heart attacks. 
If a patient undergoes thrombo- 
lysis within three or four hours 
of a heart attack, her chances of 
surviving rise dramatically. 

During the critical hours after 
a heart attack, doctors may de- 
cide to try balloon angioplasty, 
technically known as percutane- 
ous transluminal coronary an- 
gioplasty (PTCA). In this proce- 
dure—which may, if necessary, 
be performed in the weeks fol- 
lowing an attack—a cardiolo- 
gist using an angiogram (an X- 
ray picture of the blood vessels) 
guides a tiny balloon-tipped 
tube through the arteries to the 
site of the plaque. When the 
balloon is in place, it is inflated, 
crushing the plaque against the 
artery wall and creating a wider 
channel for blood. Coronary an- 
gioplasty is usually done on pa- 
tients who have a single 
blocked vessel. 

For other patients—often, those 
with more than one blockage— 
doctors may perform coronary ar- 
tery bypass surgery, either imme- 
diately or in the weeks following 
an attack. Using vessels from an- 
other part of the body—usually 
the leg or chest—the surgeon 
constructs detours, or bypasses, 
around blockages in coronary 
arteries, thereby enabling 
more blood to (continued) 
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“Go ahead, Grandma. It won't bite” 


It's Minute Maid® Reduced Acid Frozen Fe Oc. oe — "30 ¢! 


‘oncentrated Orange Juice. A gentler orange juice. 
SAVE 30¢ | 


Gentler, because we found a way to remove a 
ON THE PURCHASE OF TWO CANS OF MINUTE 


| of the acid, yet still keep the juice one hundred | 
"rcent pure and delicious. | MAID» REDUCED ACID FROZEN CONCENTRATED 
| ! ORANGEJUICE 


WW 


So if you've been waiting for an orange juice Tiare Getron Fenrdeciese noes 
Jat goes down a little easier, or if you just want a sn pnd Cenc sacs 
/oother taste—go ahead. Now you can enjoy the 
frat taste of Minute Maid again. 


assigned, reproduced, taxed, restricted, : 
prohibited, or license is required. Consumer Sy 

must pay sales tax. Coupons accepted onty © 

from retailer or authorized clearinghouse. A | eras — 


handling fee of 8¢ will be paid on properly 
redeemed 


Ml 


BSLELWOO0S2 ») S 





required. for payment represents 
compliance with these terms. Cash value 1/20 of 1¢. Valid 
only in U.S.A. 
MAILING ADDRESS: Coca-Cola Foods, C.M.S. No. 25000, | 
1 F. Drive, Dei 950-02 


Minute Maid. | 30¢ ee 


The minute you taste it, you'll know. Se pe pee ae ee 
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(continued) flow to the heart. 
Some people have six or more 
blockages detoured this way. 
While the number of bypass pro- 
cedures is increasing, advances 
in drug therapy and angioplasty 
may soon slow this trend, which 
has been questioned by some 
medical experts. 

Though the operation is con- 
sidered quite safe, it’s slightly 
riskier for women than men. Re- 
searchers at Cedars-Sinai Medi- 
cal Center in Los Angeles specu- 
late that this may be partly be- 
cause women who need the sur- 
gery are likely to be older and 
therefore more susceptible to 
complications than men. 

Once the medical emergency 
is over, doctors can study the 
heart using a variety of imaging 


Honey-nut bread 


Freeze single slices of this delicious bread for a 
nutritious lunch-box addition. When packed 
frozen, a slice will thaw in less than an hour. 
Prep time: 15 minutes 

Baking time: 40 to 45 minutes 





Vegetable cooking spray 


Ys cup margarine 

1 cup honey 
1Y% cups whole wheat flow 
1Y% cups all-purpose flour 

2 teaspoons baking powder 

1 teaspoon baking seda 

Ys teaspoon salt 

1 large egg plus 2 egg whites, lightly beaten 
Yo cup chopped walnuts 


#9 


O 


techniques, such as echocardio- 
grams (which use sound waves 
to produce pictures of the heart), 
or the gated blood-pool scan 
(a test that uses radioactive 
material). 

Another imaging method is 
transesophageal echocardio- 
graphy, in which a catheter 
with an ultrasound tip is placed 
in the esophagus. The technique 
is used to search for abnormali- 
ties in the atria, the upper 
chambers of the heart. 


AFTER AN 
ATTACK 


Thanks to modern drug and sur- 
gical intervention, a woman 
who’s had a mild attack can 
usually resume a normal life 
quite quickly. Hospitals now of- 


Preheat oven to 325°F. Spray 
two 7'%2x2x3¥%2-inch loaf pans 
lightly with cooking spray. 
Heat margarine and honey 
in small saucepan over medium 
heat until margarine is melted. 
Combine whole wheat flour, 
all-purpose flour, baking pow- 
der, baking soda and salt in 
large bowl. Add margarine 
mixture and beaten eggs and 
stir until well blended. Fold in 
nuts. Pour into prepared pans. 
Bake 40 to 45 minutes, until 
toothpick inserted in center of 
loaf comes out moist but not 
wet. Cool on wire rack 10 min- 
utes. Invert onto wire rack; re- 
move loaves from pans and 
cool completely. Makes 2 
loaves, 10 servings each. 


Nutrition info per serving: 300 calories, 6 
gm protein, 9 gm fat, 52 gm carbohy- 
drates, 295 mg sodium, 21 mg cholesterol. 


ten keep such people for a week 
or less. After a few additional 
weeks’ recuperation, a woman 
can usually return to work, care 
for her family and resume her 
sex life and exercise routine. 

In most cases, a premenopau- 
sal woman can even have a 
child after she has recovered. 
However, because the effect of 
most heart drugs on fetal devel- 
opment is not known, she must 
work closely with her doctor to 
ensure a healthy pregnancy. 


SHOULD YOU 
HAVE AN EKG? 


Stopping an attack before it starts is, 
of course, the best treatment. The 
AHA suggests that every woman have 
a resting electrocardiogram (EKG)—at 
ages twenty, forty and sixty. During 
this painless procedure —performed 
at clinics, hospitals, universities and 
cardiologists’ offices—technicians at- 
tach electrodes to the chest to detect 
abnormal electrical impulses that in- 
dicate problems. 

If you have a physically stressful 
job or have two or more major heart- 
attack risk factors, some doctors sug- 
gest you have an exercise EKG, which 
is also called a stress test. As you 
walk or run on a treadmill, techni- 
cians monitor the heart's function. 
However, this recommendation is 
controversial. Some doctors say that 
for young, healthy women with no 
family history of heart disease, the 
cost of a stress test (about $130 to 
$300) may outweigh potential bene- 
fits. That is because, for unknown 
reasons, premenopausal women are 
far more likely than men to get a 
false positive test result—that is, in- 
dications of trouble where none ex- 
ists. But most experts agree that a 
woman who has genetic or other risk 
factors for heart attack should ask her 
doctor about stress testing. 

If an EKG or other evidence sug- 
gests that a woman is at risk—or if 
she has already had an attack—her 
doctor may prescribe lifestyle changes 
or one or more (continued) 
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According to the Surgeon General: “Females, particularly adolescents 
and young adults should increase food sources of calcium?* 

And that’s where Minute Maidecan help. Our Calcium Fortified 
Orange Juice is a great tasting way for everyone in the family to get 
the extra calcium that helps form strong bones and teeth. 

Minute Maid Calcium Fortified Orange Juice from concentrate. It’s 
100% pure and delicious. And the minute you taste it, you'll know. 


Minute Maid. 
The minute you taste it, you'll know. 


For more information on our Calcium Fortified products, please call us toll-free: 1-800-888-6488 Weekdays, 9 a.m.—4 p.m. Central time 
“Minute Maid” is a trademark of The Coca-Cola Company. *SOURCE: 1988 Report on Nutrition and Health 











(continued) medications to keep 
her condition in check. (See page 80 
for more about these medications.) 





THE HORIZON 
As scientists learn more about the 
heart—how it works and what causes 
it to malfunction—they are develop- 
ing newer ways to prevent and treat 
heart attacks. Some of the most prom- 
ising experimental approaches include: 


@ A fibrinogen test Just- 
released data from the Fra- 
mingham Heart Study indicate 
that people with high blood lev- 
els of a protein known as fibrin- 
ogen have a higher-than-aver- 


heart disease. For as-yet-un- 
known reasons, women and 
men who smoke or are obese, 
hypertensive or diabetic tend to 
develop high fibrinogen levels. 

Doctors can already test for 
the substance in high-risk pa- 
tients, and William P. Castelli, 
M.D., director of the Framing- 
ham study, predicts this test will 
soon come into wider use. 


M@ Laser angioplasty 

what doctors hope will be an 
improvement over traditional 
balloon angioplasty, researchers 
at Wayne State University, in De- 
troit, are investigating one type 
of laser angioplasty in which 
doctors heat artery walls with 


age likelihood of developing lasers while inflating the tiny 










| CASE HISTORY *3 
“Aheart attack isn’t the 
end of the world” 


Arlene Gill, forty-seven, is an 
administrative assistant for the Chicago 
Cubs baseball team. Happily single, 
she had always been healthy and full 
of energy. So when a pain in her left arm woke 

her at dawn one day in 1985, Arlene knew something was 
terribly wrong. The discomfort was so severe, she phoned the Cubs’ team 
physician, who told Arlene to take a cab to Northwestern Hospital. When 
doctors informed her she was having a heart attack, Arlene was shocked. 
“I told them, ‘It can’t be,’” she recalls. Arlene stayed in the hospital for 
two weeks and underwent balloon angioplasty to unclog a blocked artery. 

What had put Arlene at risk? For one thing, her cholesterol level was a 
dangerously high 270—a condition she admits may have been partly 
caused by a penchant? for high-fat restaurant meals and cigarettes. “But I'll 
never smoke again,” she vows. 

Such healthful resc ; paying off. Thanks to drug therapy and a low- 
fat diet, Arlene's Hioleste ero. is now 199. “I still go out to dinner, but | 
choose seafood over meai, ext | don’t butter my bread anymore.” 

Such sacrifices seem a small price to pay for good health. “A heart 
attack is not the end of the world,” Arlene explains. “In fact, | recently 
bumped into my old boss, and he said | looked ten years younger!” 
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balloons used to crush plaque 
against artery linings. Propo- 
nents say that this heat/pressure 
combination leaves artery walls 
smooth, which they believe may 
reduce the likelihood that new 
plaque will form. 


@ Blockage blasters <<i- 
entists at the National Institutes 
of Health, in Bethesda, and 
elsewhere are working with de- 
vices that literally drill out arte- 
rial blockages. One—a tiny ro- 
tating device covered with a 
sandpaper-like material, known 
as a_ rotational atherectomy 
catheter—buffs artery walls 
clean. Another instrument slices 
fatty material away from vessel 
linings, then collects and re- 
moves the shavings. Scientists 
at Cedars-Sinai Medical Center, 
in Los Angeles, are doing pre- 
liminary experiments with la- 
ser-tipped catheters to see if the 
devices can remove blockages. 
They are also doing studies to 
find out whether low-frequency 
ultrasound can unblock clogged 
vessels. But like the rotational 
catheter, ultrasound releases 
bits of debris into the blood- 
stream, and the long-term effect 
is yet to be seen. 


ig Imaging A research team 
at the University of California at 
San Francisco has developed an 
ultrasound catheter that is 


threaded into blood vessels 
blocked by — atherosclerotic 
plaques. Using sound waves, 


the catheter projects clear, two- 
dimensional pictures of blood 
vessels onto a monitor; these 
pictures are more detailed than 
those provided by traditional 
angiography. These images 
yield valuable — information 
about the condition of the heart 
and arteries; specifically, about 
the location and depth of 
plaques. (continued) 
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BLUEBERRY ORANGE MUFFINS 
14 cups ail pampose flour 
1 cup Quaker Oats quick or old fashioned, uncooked) 
% cup firmly packed brown sugar 
1 tablespoon baking powder 
Ye teaspoon baking soda 
% teaspoon salt (optional) 
% cup Iresh or frozen blueberries 
74 cup milk 
cup orange juice 
% cup vegetable oil 
I egg, beaten 
2 teaspoons grated orange peel 
Heat oven to 400°F Grease 12 medium muffin cups or line with 
aper baking cups. Combine dry ingredients. Gently stir in 
lueberries. Add combined remaining ingredients, mixing just 






















until dry ingredients are moistened. Fill prepared muffin cups 
% full. Bake 18 to 20 minutes or until golden brown. Serve 
warm. 1 DOZEN MUFFINS 





PEANUT BUTTER BANANA MUFFINS 
| cup all-purpose flour 

% cup Quaker Oats (quick or old fashioned, uncooked) 
4 cup firmly packed brown sugar 

| tablespoon baking powder 

1 cup milk 

’% cup peanut butter 

% cup mashed, ripe banana (about | large) 

| egg, beaten 

2 tablespoons vegetable oil 

I teaspoon vanilla 























ener 


Ys cup Quaker Oats (quick or old fashioned, uncooked) 

% cup all-purpose flour 

2 tablespoons margarine, melted 

2 tablespoons firmly packed brown sugar 
Heat oven to 375°F Grease 12 medium muffin cups or line with 
paper baking cups. Combine flour, oats, brown sugar and bak- 
ing powder. Whisk together milk, peanut butter, banana, egg, 
oil and vanilla; add to dry ingredients, mixing just until mois- 
tened. Fill prepared muffin cups % full. Bombine remaining 
ingredients; sprinkle evenly over batter. Bake 16 to 18 minutes 
or until golden brown. Serve warm. 1 DOZEN MUFFINS 
















Oatmeal 
Nith Your 


(Juaker® Oatmeal Muffins. 

As you can tell from the name, 
hey re made with Quaker Oats. 

As you can tell from the taste, 
hey’re just plain wonderful. 

ave a couple for breakiast. 

‘hey’ll nourish you like a bowl 
wf hot oatmeal. 


Quaker Oats. 


Us The Right Thing To Do 
(even when it’s a muffin). 


he Quaker Oats Co. 








///70G SIND HEART DISEASE 


TAKING HEART 
t's important for women to re- 
member that a heart attack is 
not necessarily a death sen- 
ce. After a heart attack, 
any women make positive 
lifestyle changes they never 
would have considered before. 
Take Jodi Rothstein, our thirty- 
five-year-old mother of two. 
Tests revealed that in addition 
to suffering the severe attack 
that prompted her to go to the 
emergency room, she’d suffered 
two previous “silent” attacks 
without realizing it. Four key 
heart arteries were severely 
blocked. Using veins from her 
upper leg, doctors performed 
bypass surgery to restore circu- 
lation; two weeks later, they 
sent Jodi home. 





Vegetable-beef burgers 


If you thought following a low-fat diet meant 
never eating another burger, think again. This 
one is low in fat and will be high on your list of 
favorites. 
Prep time: 15 minutes O 
Cooking time: 8 minutes 

1 pound very lean ground sirloin 

1 smali tomato, chopped fine 

1 medium onion, chopped fine 


1 gree er, chopped fine 


2 teaspoon freshly ground pepper or to taste 
1 tec Worcestershire sauce 
Vegeianis } spray 
6 whole-whe urger buns 
1 large toma: 
80 





In the two and a half years 
since, she has managed to lose 
over thirty pounds and has been 
working out regularly. “My hus- 
band is so supportive,” Jodi 
says. “When | came home from 
the hospital, there were no 
flowers at all—just a treadmill 
right next to the bed!” = 


FREE FIBER-RICH BARLEY RECIPES 
To receive eight free recipe 
cards, send a 3x5-inch card with 
your name and address, and a 
check or money order for forty- 


five cents to cover postage and 
handling to: Quaker Barley 
Recipe Offer, P.O. Box 4462, 
Maple Plain, MN 55348. Group 
requests not accepted; offer 
good in U.S.A. only. 


6 lettuce leaves 

Mustard (optional) 

Ketchup (optional) 
Combine ground beef, tomato, 
onion, green pepper, ground 
pepper and Worcestershire; 
mix well. Divide mixture into 
six portions and gently shape 
into 2-inch-thick patties. 

Spray large, heavy nonstick 
skillet with cooking spray. Heat 
over medium-high heat. Add 
beef patties and cook 4 to 5 
minutes per side for medium- 
rare. (Handle patties very care- 
fully to prevent breaking.) 

Meanwhile, toast buns if de- 
sired. Place cooked burgers on 
paper towels and blot to ab- 
sorb fat. Serve on toasted buns 
with tomato, lettuce, mustard 
and ketchup. Makes 6 servings. 


Nutrition info per serving: 260 calories, 
19 gm protein, 11 gm fat, 24 gm carbohy- 
drates, 264mg sodium, 48 mg cholesterol. 





Rx FORA 
HEALTHY HEART 


Today, doctors have an exten- 
sive arsenal of drugs available 
to treat heart disease. Some 
of the most widely prescribed 
medications are listed below 
under their generic names. 
@ ANTICOAGULANTS help pre- 
vent blood clots. Well-known 
anticoagulants include dipyri- 
damole, warfarin and aspirin. 
Some experts recommend 
that people at risk for heart at- 
tack take aspirin every other 
day to reduce clotting. How- 
ever, because research has fo- 
cused only on men, and aspirin 
can increase bleeding in the di- 
gestive tract, women should 
do this only under medical 
supervision. 
@ ANTIHYPERTENSIVES reduce 
blood pressure. Often-pre- 
scribed examples include cap- 
topril, clonidine, hydralazine, 
methyldopa and prazosin. 
@ BETA BLOCKERS reduce blood 
pressure and ease angina. Ex- 
amples include atenolol, nado- 
lol and propranolol. 
@ CALCIUM CHANNEL BLOCKERS 
ease angina symptoms, lower 
blood pressure. Some of the 
best-known include nifedipine, 
diltiazen, verapamil. 
@ DIURETICS reduce blood 
pressure. Often-prescribed di- 
uretics include chlorthalidone, 
ethacrynic acid, furosemide, 
and triamterene. 
@ CHOLESTEROL- AND TRIGLYC- 
ERIDE-LOWERING DRUGS include 
cholestyramine, _cholestipol, 
gemfibrozil, lovastatin and 
nicotinic acid. 
@ NITRATES relieve and prevent 
angina. They come in sublin- 
gual (placed under the tongue) 
and oral tablet form, as oint- 
ment applied to the chest and 
in patch form. 
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| and doctors. 


How to help 
a husband 
whos trying 
to help 
himself. 


Encourage him! It should be easy, ‘gause _ 
you love the fact that he’s working out/and 
watching what he eats. 


if you do the cooking, you can help 
with little changes that can all add yip to a 
big difference. One healthy changé: 


Cook his favorites with Puritan® Oil. t's 
all-vegetable canola oil with no c 


Puritan Oil is be 
any other kind of gil in one 
important way: Puritan is 
proven 94% saturated 
fat free. 


That's why Puritan Oil has 
news. It's the first oil to have earned the 
acceptance of the American College 
of Nutrition—a prestigious 
group of nutrition scientists 





j 











“Puritan is made from canola oil, the 
vegetable oil lowest in saturated fat. It — 
is an excellent choice to help meet he = 
present dietary recommendations for'\\\ 
reducing saturated fat and ¥ 
cholesterol intake and 
lowering blood 
cholesterol levels?’ 
—The American 
College of Nutrition 










For a free information kit on how to lower his blood cholesterol by reducing saturated fat in 
his diet, write to: Puritan® Oil Cholesterol Kit (H7), P.0. Box 15697, Cincinnati, OH 45215. 





Reducing blood cholesterol lowers the | 
risk of heart disease. Your husband knows. - 
that, and he’s feeling better about his 
health. You are too. 








































Lyecig Oreh 
of your lif 


It’s easy to take your family « 
granted. Easy to concentrat 
really important things like 
_corsages and cummerbund 
Easy to assume that the ca 
just be there... waiting to tal 
you anywhere, anytime you 
choose. 

Those of us who supply N 
parts are proud of the role we 5 
in providing you with transportat 
that can be taken for granted. 

When it’s time for periodic mi 
tenance, remember that only your loi 
_Chrysler-Plymouth, Dodge, Dodge Trt 
and Jeep Eagle dealer can provide yot 
genuine Mopar parts. Then, relax and f 
all about us...as you enjoy the best part: 
el me . | 


GENUINE PARTS 





| 
| 
CHRYSLER MOTORS 
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MARILYN QUAYLE 
ui woman nobody knows 


Next to her husband, she was the most controversial 
figure of the 1988 presidential campaign. But 

what is she really like, and how has she adapted to 
her new role? A surprising talk with the Second Lady 


, we ¥ — pee, - 


F e first thing you notice about Marilyn 
, Quayle are her eyes. They are huge, ice- 
blue, tranquil—and a bit wary as she greets 


two interviewers on the veranda of the vice- 
presidential residence 

Her coolness is only to be expected. This is, 
after all, the woman who was scrutinized and 
commented upon throughout last fall’s cam- 
paign, for everything from her flippy hairstyle 


to her fundament 
questions were raised 


84 


background. Serious 
is well about her hus- 





band, an Indiana senator who seemed more 
interested in golf than government. 

Now, with the campaign a receding memory, 
Marilyn Quayle finds herself playing one of the 
most frustrating parts in Washington—second 
fiddle to a second fiddle, the discreet partner of 
the Vice-President, whose role has historically 
been to be seen as little as possible and to be 
heard even less. 

It is a difficult role, especially for a woman as 
smart and assertive as Marilyn Tucker Quayle, 
a Hoosier lawyer who put her career on hold 
for twelve years so she could help her husband 
and raise her children. 

“[had planned to go back to work last Septem- 
ber,” she says quietly. “Tucker [the couple’s 
eldest child] was going to be a freshman in high 
school, and we have college costs to look forward 
to, and Ihave to work.” She pauses, sipping from 
a cup of black coffee. “But obviously, things 
changed in New Orleans,” when Quayle was 
chosen as George Bush’s running mate. “You 


don’t look back, though. ’m 
taking the situation we have " LETC a el 
Mele 


now, and I’m carving my 
own little piece.” . 

That niche bears almost 
no resemblance to the spot 
she envisioned for herself while she was attend- 
ing law school at Indiana University during the 
early seventies, one of only thirty women in a 
class of three hundred. Even today, at the age of 
forty, Marilyn Quayle, whose childhood nick- 
name was “Merit,” has more than a (continued) 
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At Hillshire Farm, we naturally smoke i, 
-) our sausage with four different hardwoods. ; 
\ It’s these four hardwoods that give 

illshire Farm all the flavor. 


Neg 


<n 
VIG tem Va ae 
Hillshire Farm offers you a wide 
selection of smoked sausages in 
a variety of flavors. Nobody 
* gives you more delicious 
CNR CORSO AOC) s tle 





im, Visit Universal Studios in Hollywood, California “ “Available on specially marked packages while supplies last 


© Hillshire Farm, 1989 
211 on Sunday, October 1, 1989 to celebrate pes, Spee, 
© Oktoberfest with Hillshire Farm. 
© 1989 Universal City Studios. % 4 
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LONG LASTING AIR FRESHENER 











Renuzit Freshe!! It’s a b peautiful shell on the outside. And inside it’s a long-lasting air freshener... 
freshens ail “ay, all week, all month. The new wave in air fresheners. ..new Renuzit Freshell 
in your choice of 4 delightfully fresh scents. 


Renuzit. ia mea 3 A 


male 


LONG LASTING AIR FRESHENER 
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i Good-iooking. Hard-working. — 


| MARILYN QUAYLE 


continued 


uch of the diligent student about her. It is easy to imag- 
e her furiously taking notes in class, and asking and 
iswering more questions than anybody else. Her dress, a 
iby-blue shirtwaist, has no frills; her hair, worn in the 
mous flip, is simple to the point of plainness. Her manner 
speaking is as unaffected as her clothes. 

She is surprisingly open about the direction she once 
anted her life to take. “I was going to make a career,” she 
calls, somewhat wistfully. “I was going to do great 
i ngs. In fact, I had told my family, J was never getting 
arried. I wat going to have kids. Yeah!” She smiles, 
siaeeameimie a gy and the caution in her eyes 
f, momentarily disappears. 

#@ But instead, she married 
m her classmate Dan Quayle, 
the handsome son of a 
wealthy, conservative news- 
f paper publisher, after a ten- 
f week courtship. And she 
mi didn’t go to work for a large 

















2 Quayles in their 
st: Corinne, Mari- 
\, Tucker, Dan and 
on the veranda 
the vice-presi- 
ntial residence 













firm in Indianapolis, as she had planned; instead, she 
ed up practicing as a jack-of-all-trades attorney in the 
all town of Huntington, Indiana. “It [the firm] was 
ayle and Quayle only because it was his town, not 
me,” she says affectionately, “and they were his people. I 
s using his name shamelessly. But he didn’t practice 
; he full-time ran the newspaper. I thought he was 
ng to build a newspaper empire.” 


n accidental career 

1976, two years after the birth of the Quayles’ first 
ld, local Republicans who liked Dan’s conservative poli- 
3 and easygoing style asked him to run for the House of 
ipresentatives against a, veteran Democrat who, they 
ire sure, was going to win. But it was Quayle who came 
(first, and he and Marilyn abruptly found themselves in 
ishington. 

‘I wasn’t too keen about it,” Marilyn says, recalling the 
)campaign discussions she had with her husband about 
» loss of privacy the family might suffer. “But we both 
‘lized that you can’t sit there and complain about things 
‘ow’re given the opportunity to run.” 

Jer initial ambivalence toward political life has re- 
)ined, however, throughout her husband’s terms in the 
suse and the Senate, and even now—perhaps especially 
iv—that he holds the second-highest office in the coun- 
if She wants to keep her private life private, especially 
the sake of her three children—Tucker, fifteen; Benja- 
jn, thirteen; and Corinne, eleven. 

‘n fact, Marilyn Quayle’s need for a family haven is so 
jyng that the few interviews she does give are conducted 
the porch of the vice-presidential residence. Reporters 
i} not: allowed to talk with her inside the house, an 
}oorate, secluded Victorian structure atop (continued) 
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Get a F isherPrice 
Catalog and doyour 


window shopping 
athome. — 


Now you can see every- 
thing Fisher-Price® makes 
without leaving your easy 
chair. Just send for our new 
Catalog. 

It'll help you browse 
before you go to the store. 
And it’s loaded with great 
gift ideas. From kitchen 
centers to cribs to key- 
boards. Nearly 300 products in all. 

The new Fisher-Price Catalog. Because when 
you're window shopping, there's no place like home. 
Please send myFisherPrice® Catalog! 07 | 

Mail $1.50 to: Toy Catalog Offer, RO. Box 97902, Dallas, Texas 75397 | 


O Enclosed is my check or money order for $1.50 payable to Toy Catalog. | 
(Please do not send cash.) Please print clearly. | 























Name 

(first) (last) | 
Street Address Apt. No. 

Zio eS | 

Telephone No. ( )—_ Please allow 4-6 weeks for shipment. | 
Child’s name Date of birth ___ /______/ OM OF 
Child’s name Dateof birth —==s/SS25/ OM OF l 
Child’s name Date of birth / OM OF 











Please check one of the following as it applies to you: O Grandparent 

















| 
| 
| 
| 
| Cy SS Ee ES State 
| 
| 
| 
| 
| 


0 Parent O Expectant parent 0 Other | 


OFFER EXPIRES December I, 1989, Offer good while supply FisherPrice 
lasts. Offer good in the Continental U.S. and Canada only. | 


© 1989 Fisher-Price, Division of The Quaker Oats Company, East Aurora, New York 14052. Also available in Canada. 





@ MARILYN QUAYLE 


continued 


a hill on twelve grassy acres in north- 
west Washington. 

“I think the nicest thing I have 
found about this is that being the 
Vice-President’s family, we’re up on a 
hill,” she says dryly. “We don’t have 
people going through our house all the 
time, and we don’t live with the press 
in our house. So you really can carry 
on a somewhat normal life, more 
normal than I thought we would be 
able to.” 


A public life 

Still, Marilyn’s life has changed dras- 
tically in the past ten months, al- 
though some elements are the same 





| min. Add 3 cups fruit juice, 
heated to boiling. Stir till 
gelatine is completely 
dissolved. Pour into 13” x 9” 
pan; chill till firm, about 3 hrs. 
Cut into 1” squares. Makes 
about 9 doz. 





(getting up at six A.M., carefully scan- 
ning the daily newspapers). Now she 
has a staff of seven and an impressive- 
ly high-ceilinged office in the Old Ex- 
ecutive Office Building. She gives 
speeches regularly, and she is often on 
the road. She still gets her clothes at 
off-price stores like T.J. Maxx and 
Marshalls, but these days Secret Ser- 
vice agents are her constant shopping 
companions. She no longer makes dai- 
ly supermarket expeditions; instead, 
her house staff does it for her. “That’s 
the best thing about being the Vice- 
President’s wife,” she says. And she 
seems to mean it. 

In the time-honored tradition of 
American political wives, she has al- 
lied herself with a cause—in her case, 
natural-disaster preparedness. She has 





The Vice-President at play: Dan ickes time out from the power games of Washington to 
shoot some hoops and go to amusement parks with his family 


22 
oo 


| 
made herself an expert on the sul 
(“I read briefing books, briefing 
pers; people from all over the 7 
send me information on it”). It fills 
need, she says, to be “a professic 
something away from Dan, somet! 
away from just being the wife of 
Vice-President.” 

But she makes no secret of the 
that her interests are far more ex 
sive than disaster preparedness, 
she is as much a policy adviser to 
husband as any of the men on his s 
(She may also be harboring some p 
ical ambitions of her own; when as 
she says, “I don’t rule anything or 
all, but at the same time I’m not p 
ning it.”) 

The degree of her influence on Qu 
proved a sensitive subject during 
campaign, as Marilyn, in the best ] 
cy Reagan tradition, directed som 
her husband’s remarks with a seri 
meaningful nods and discreet tug 
his sleeve. Analysts wondered whe 
her behind-the-scenes influence 
even stronger—whether, in fact, 
was lobbying for an ultra-conservé 
agenda with her husband. 

Marilyn flicks aside questions or 
subject as if they were so many bot 
some flies. “With most of our p 
dents and vice-presidents the wife 
had a major role in the admini: 
tion,” she says briskly, “but it’s aly 
been kept behind the scenes; no 
would ever admit it before. It’s fix 
out in the open. 

“Dan is very comfortable saying 
course I share things with my ' 
She’s a colleague.’ He has many at 
ers he relies on, and he’s very \ 
about the fact that I am one of ma 

But, clearly mindful of her critics 
refuses to say exactly when, or hoy 
ten, she has influenced her husk 
“Oh, I'd rather not get into speci 
she drawls. “I wouldn’t like to say 
I'd changed his mind either. Somet, 
I play devil’s advocate. I may be in| 
agreement with how he’s going to 
ceed, but I may sit there and nif 
everything to death to see if there 
holes in it . . . It’s good to be able to | 
a sounding board. 

“He makes his decisions hims 
she adds. “I think the country is b 
very well served by Dan Quayle.” 

A devout Christian who believe 
the literal interpretation of the B 
Marilyn is similarly sensitive a 
her religion. Her beliefs became a ¢ 
paign issue when reporters found 
while growing up she had listene 
tapes of sermons by Col. Ro 
Thieme, a right-wing Houston eva 
list who says the United States is 
proaching economic and spiritua) 
saster. Through tapes with titles 
“Satanic Plot No. 1,” he (contin 
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‘YN QUAYLE 





sularly against groups as diverse as welfare recipi- 
its and communists. 

Nowadays, she belongs to a Presbyterian church in Vir- 
zinia and talks readily about her family’s habitual atten- 
dance there. But when asked whether her religious beliefs 
have influenced her political views, Marilyn Quayle’s man- 
ner changes abruptly. She remains silent for almost a min- 
ute before saying haltingly, “It’s really difficult to say.... 
It’s, uh, morea...I 
don’t know. I can’t 
answer that ques- 
tion.” 


Working 
mother 

She will talk, how- 
ever, about her 
children. Like 
many mothers of 
her generation, she 
did not stop work- 
ing when her first 
child was born. In- 
stead, she put 
Tucker in a day- 
care center three 
days a week and 
took him to her law 
office the other two. 
“And he made a few 
court appearances 
with me,” she says, 
“which you can do 
in a small town.” 

But after two and 
a half years of be- 
ing a _ working 
mom—‘It didn’t 
seem long enough,” 
she says—she de- 
cided to stay home 
full time to raise 
her children, as her 
own mother, a phy- 
sician, had done be- 
fore her. 

“We've always 
been a very close 
family. When Dan 
was in the House 
and we had three 
little kids—three, 
two and infant—I 
would keep them 
up to have dinner i 
with their father. Jimmy Dean. 

And Dan didn’t go 
to all the entertainments in Washington; instead, he’d come 
home to his kids.” 

Today, she is still trying 


you thought you had time for! 





give her children a relatively 
normal life. She plays tennis and goes horseback riding 
with them, and she makes a point of having them do their 
own shopping in stores. The family, including the Vice- 


President, tries to have dinner together each night. She also 
makes an effort to remain at home as much as possible, 
even if it means an exhausting, one-day round-trip from 
cities as far away as Denver. 
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America’s Favorite 
Sausage 





Jimmy Dean Sausage Biscuits or 
Muffins are more of a breakfast than 


They’re delicious, 
satisfying and 
ready in seconds. PRR 
It’s an easy way 

to enjoy America’s 
favorite sausage! 


“Td like to be thought of as a good mother,” she says, 
then I won’t know whether I have been until fifteen y 
from now, when you see the real product. Someone sa 
me, ‘Why don’t you and Dan write a book on child rear 
I said, ‘What? We don’t know if what we’re doing works 
Everything we’re doing may be wrong.’ ” She laughs, s 
ing fully at ease for the first time in the interview, a1 
few minutes later, even jokes about her thirteen-yea 
son’s unwillingness to pose for photographers. “Ben i 
strike, ” she says casually. 

Such relaxed moments are very rare for Marilyn, 
finds it difficu 
deal with the ¢ 
“You have t 
guarded here,’ 
says. “You fi 
every convers: 
you have coul 
pear in the nev 
per the next de 
you should al 
think before 
speak.” Her in 
during the « 
paign as the b 
schoolmarn 
wife of an ami 
somewhat do 
politician is ar 
age that still 
kles, despite 
initial insist 
that “I don’t si 
remember e\ 
thing.” 

After a mor 
she acknowle 
“I work very 
to try and no 
angry and 
grudges ags 
people who sav 
kind and un 
things or do 
hatchet job on 
He just lets if 
right off, an 
moves on.” 
ae A pauses, nod 
Bea U i. her head del 
a ately and sm 
tightly as she | 
ly enunciates 
word: “I’m wot 
on that.” 

Still, she 1 
ages to view th 
uation with hu 
“I think the v 
¢ idea of [my] | 
this manipulative dragon lady—we’d laugh at that. We 
do, because I’m not that way. And I’m not this rigid, a 
tious person. It’s just not there. It never has been.” 

So how would she describe herself? 

Marilyn Quayle pauses for perhaps ten seconds, ; 
mischievously, bursts into loud laughter and says, ‘ 
Dragon lady!” 





© 1989 Jimmy Dean Meat Co. 


Jane Farrell is an editor of Ladies’ Home Journal; Bar 
Bronson Gray is a free-lance writer based in Los Angel 
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IGHOLESTEROL FREER (1% cHovesrerot 
- 7 SODIUM FREE ("sou 
10 y, DELICIOUS 


Alpine Lace® cheeses aré real cheese and are great tasting. Compared to their regular cheese counterparts, Alpine Lace® cheeses contain up to 65% less 
sodium and, except for Muenster, are reduced in cholesterol by up to 50%. Consult individual Alpine Lace® cheese labels for comparison. 


: ~~ MANUFACTURER’S COUPON—EXPIRES MARCH 31,1990 | 
THIS COUPON GOOD ON ANY ALPINE LACE CHEESE. 


i) vatch and control your daily intake of cholesterol and sodium with your own Alpine Lace 


PRE MONDE 
terol & Sodium Pocket Counter. It provides the cholesterol and sodium contents for 6 olen: ap 1 5° OFF 4) 
\)2ds of foods, as well as counter wheels that keep track of your daily intake of both * Li : ; 
‘erol and sodium. Plus, there are two 25¢ coupons enclosed in each counter , | ON YOUR PURCHASE OF 







' get your Alpine Lace Cholesterol and Sodium Pocket Counter, send: |. Your name and 
S (write clearly) on a blank piece of paper. 2. A check or money order for $1.00 plus 50¢ 
}eand handling (total $1.50). 3. A cash register receipt, with purchase price circled, as 
“of purchase of any Alpine Lace Cheese (one package of 5 oz. slices, or one 2 Ib. of 
! t chunks or slices) to: 


Alpine Lace Pocket Counter 

P.0. BOX 1040-41, 

Millburn, NJ 07041 
\/ ests honored after March 31, 1990. Please allow 6-8 weeks for delivery. Offer only 
1U.S.A. Void if taxed, restricted or forbidden by law. One pocket counter per purchase 


| % LB. OR MORE AT THE 

| DELI COUNTER OR 5 OZ. 
PACKAGES IN THE DAIRY CASE 
| 

| 

| 





TO THE RETAILER: We'll pay you face value plus 7¢ handling charge each 
coupon. Offer void where prohibited, taxed or restricted by law. Limit one 
coupon per purchase. Invoices proving purchases of sufficient stock to cover 
coupons presented must be shown on request. Cost value 1/20 cent. For 
payment mail coupons to Alpine Lace Cheese, First World Cheese, Inc., 111 
Dunnell Road, Maplewood, NJ 07040. Coupons submitted any other way 
will not be redeemed. Reproductions will not be honored 


[ < 1989, First World Cheese, Inc., Maplewood, NJ 07040 456 





















92 


We've all had 
the perspiring 
palms and the 
pounding heart 
that are in- 
duced by anxi- 
ety—perhaps 
while waiting 
to be ushered 
into a job in- 
terview, for in- 
stance. But mil- 
lions of Ameri- 
cans will, at 
some point in their lives, experience 
a more acute and paralyzing form of 
nervousness. “A panic attack incor- 
porates sweaty palms, rapid heart- 
beat and a feeling of being warm all 
over, but it is of such high intensity 
that the victim often reports the fear 
of losing her mind or dying,” says 
Christopher McCullough, Ph.D., 
founder and associate of the San 
Francisco Anxiety and Phobia Re- 
covery Center and co-author of 
Managing Your Anxiety. 

A panic attack is not only much 
more overwhelming than every- 
day anxiety, it also tends to be 
concentrated in time—from a few 
minutes up to an hour. Typically, 
it builds to a peak, then dissi- 
pates, leaving the victim feeling 
exhausted and shaken. 

What makes such an episode so 
frightening is that it seems to hap- 
pen for no discernible reason. It may 
occur in a meeting, in the supermar- 
ket line or on the highway. “If you 
were fo see something you know 
you're scared of, like a bear or a 
snake, you would understand your 
fear,” says McCullough. “A panic 
atiack seems to come out of the 
blue, so it feels crazy.” 


WHAT CAUSES PANIC ATTACKS? 
hat answer is not known, nor is it 

erstood why certain people get 
them and others don’t. Noting that 
panic attacks often run in families, 
some researchers are studying brain 


How to handle a panic attack s, soc rerey 


function to determine if the tendency 
does in fact result from inherited 
physical abnormalities. Another the- 
ory roots some attacks in childhood 
psychological trauma, especially 
separation anxiety. 

Experts note that certain person- 
ality traits are also common to many 
of these sufferers. “They’re often 
perfectionistic, outer-directed and 
eager to please,” says McCullough. 
“When you get your sense of value 
from pleasing other people, rather 
than from an inner sense of who you 
are, you're potentially more vulner- 
able to having a panic attack.” 

A stressful event, such as a major 
promotion or a death in the family, 
can trigger an attack in a susceptible 
individual. Studies also suggest that 
caffeine may promote some inci- 
dents, perhaps by blocking certain 
receptors in the brain. 

While some people experience 
only a single attack, recurrent epi- 
sodes can be more serious. “If 
someone starts avoiding the super- 
market or doesn’t leave her house at 
all because she fears she'll have an 
attack, she has developed a pho- 
bia,” says Jerilyn Ross, M.A., asso- 
ciate director of the Roundhouse 
Square Psychiatric Center, in Alex- 
andria, Virginia, and president of 
the Phobia Society of America. It’s 
estimated that twice as many wom- 
en as men suffer from panic and 
phobic disorders. 


HOW TO COPE WITH PANIC 

Mi Try to breathe as normally as 
possible. Many panic-attack suffer- 
ers hold their breath, which can 
make them even more light-headed, 
feeding their sense of unreality. 

I Bring yourself back to the here 
and now. “Do something that en- 
gages your senses,” Ross suggests. 
“Snap a rubber band on your wrist, 
count backward from one hundred 
by threes, count the number of 
Stripes in the wallpaper. Focus on a 
manageable task in the present.” 


IMPORTANT 
INSIGHTS 


INTO 
iin l =e can a 
VAS aa 





Hi Many people are worried about 
hiding their rising sense of panic, 
but you should tell someone you 
trust what's happening, if you can. 
“Touch is a wonderful way of bring- 
ing down a panic attack,” says 
Ross. “Holding someone’s hand is 
very helpful.” 

i Try not to leave the situation. “If 
you leave while you're still having 
the attack, what's left in your mem- 
ory is ‘thank God | got out, or else | 
would really have lost it,’ “ says 
Ross. “If you stay, the attack will 
pass, and if you have another one, 
you'll recall that, as scary as it was, 
nothing really happened.” 


WHEN TO SEEK HELP 

It’s not uncommon to have only a 
single incident, especially when 
the attack was triggered by 
stress. If you don’t have repeats, 
chances are you won't feel you 
need help. But if you can’t stop 
thinking about it, you might con- 
sider treatment, says Ross, and if 
you've had at least one attack a 
week for several weeks, you may 
be suffering from what's referred 
to as a panic disorder. 

First, get a complete physical 
exam to rule out a physiological 
condition such as a malfunctioning 
thyroid gland. The next step is to 
see a mental-health professional 
who’s familiar with these attacks 
(many hospitals have anxiety or 
phobia clinics, or ask your internist 
for a referral). 

While certain medications have 
proven quite effective in controlling 
the attacks, cognitive/behavioral 
therapy is considered a central as- 
pect of treatment for most patients. 
“We go with a person into the situa- 
tion that she’s associated with her 
anxiety, and we gradually expose 
her to it,” Ross explains. “We also 
teach patients that it’s not the shop- 
ping center or the plane or, the 
bridge that they‘re afraid of; it’s 
their fear of having a panic attack.” 
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SURGEON GENERAL'S WARNING: Smoking 
By Pregnant Women May Result in Fetal 
_ Injury, Premature Birth, And Low Birth Weight. 


r “tar,” 1.2 mg. nicotine av. per cigarette by FTC method. 
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Turning point BY CAROL LYNN MITHERS 


usty and slightly mildewed dolls. Issues of the 
1967 Culver City Junior High Spartan. Broken- 
spined paperback copies of Saint Genet and The 

5 Harrad Experiment lie strewn across the floor. My 
parents are moving from the sprawling West Los 

& Angeles ranch house they bought in 1968 to a 
“senior” community one hundred miles away. Their new 
i 





place is nice but small, built for those who've retired from 
both work and active parenthood. 
There’s no room for the mementos my 
sister and | have stuffed into this home 
for the last twenty-one years. 
Everything must go. 

A baby tooth in a smali plastic 
container. An old Girl Scout uniform. 
Sixth-grade political platforms: “If | were 
President, | would pass the Civil Rights 
Bill and end poverty by giving poor 
people better-paying jobs. . . “| move 
between closet and garage, a constant 
pressure in my eyes and throat from the 
tears | know will fall the last time | walk 
out this front door and the first time | 
realize | can’t walk back in. 

The breathless diary of a thirteen-year-old: “I kissed 
Corey for seven seconds, and they were the best seven 
seconds of my life!!!” Patched jeans. A purple, 
spectacularly short minidress. In two weeks this house will 
be empty, and I’m old enough that, beyond some easy 
sentimentality, | shouldn’t care. But I’m of a restless, 
rootless generation, without the home of my own | always 
imagined I'd have by now. The dozens of times I’ve packed 
and moved for school, for work, for men, the changing 
patterns of people and geography have divided my life into 
disconnected pieces. It’s only here, at my parents’ house, 
that | have any real sense of the whole. 

Junior high school report cards. Love letters from an 





eighteen-year-old boy that begin “Dearest Princess.” Stop 
it, | think to my parents in a fury. How dare you take away 
my roots! And yet what is it | really want here? The con- 
cepts of small towns that never change and fairy-tale “old 
folks” are myths, and they have about as much applicability 
to my own life as did the idea of white Christmases when | 
was growing up near the Southern California beach. 

My mother and father will never be an old-fashioned 
mom and dad, nor do | want them to be. The house | 
wish they weren't selling isn’t a place | really want to own. 
My home city is a giant metropolis whose landscape 
changes from day to day. And the world | inhabit is one 
filled with people just like me who grew up, scattered, 
changed jobs, moved again; it’s one in which we write 
addresses in pencil, measure attachments in telephone 
bills, reestablish bonds when we pass through each other's 
cities, sharing meals and sleeping in guest rooms. It’s the 
world I’ve chosen, and the truth is, it’s the world | want. It’s 
only at times like this that it doesn’t seem like enough. 

A scrapbook with a pressed prom gardenia. Four drafts 
of a never-finished novel. Shortly before my parents’ 
escrow Closes, | stand in the dim corridor of a nearby self- 
storage facility looking at the dozens of doors that stretch 
out into the darkness. There are places like this 
everywhere, built for those of us who keep moving, 
accumulating a history that we have neither the time nor 
money to take with us. That afternoon | write a check and 
fill my own space with twenty-five cartons of books, 
papers, photo albums, diaries, letters, files, pictures and 
clothes. Just because | have no room for these things in my 
life now doesn’t mean | can bear to let them go. In their 
achingly new house, my parents settle in, arranging old 
family photos and furniture. | take my place among the 
legions of the wistfully mobile who shuttle back and forth 
across America, traveling light but clutching keys that give 
us access to the people we once were, to pasts that sit 
waiting unti! we slow down long enough to reclaim them. 


HOW TO COMFORT A GRIEVING FRIEND 


When someone close to us suffers the loss of a loved one, we often don’t know quite 
what to say or do. Here, the best ways to show how much you care. 


B Listen to your instincts. If your first impulse is to phone or visit the bereaved, don’t be put off by the fear that you 
might be intruding. Your gesture probably will be much appreciated. Hl Simply tell the person how very sorry you 
are, but beware o: phrases such as “I know just how you feel.” After all, you don’t know exactly what she’s going 
through. @ Be a goo iistener. If your friend says something like, “I don’t know how I'll ever get through this,” resist 
the urge to cheer her up or offer advice. What she needs most right now is to talk about her concerns; you don’t have 
to provide the answers. §§ Don’t say, “You shouldn't feel that way.” A grieving person often thinks she could have 
done something to prevent her loved one’s death. Telling her these feelings are “wrong” may only cause her to 


repress instead of resolve them. 
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Here’s something to get excited about! 
New Nabisco® Wholesome ’N Hearty Oat Bran. is a 
delicious line of oat bran hot cereals with a robust 
and hearty flavor. Nabisco Wholesome ’N Hearty Oat Bran 
not only contains oat bran, which can help lower cholesterol 
as part of a fat modified diet, it also has wheat bran for 
the digestive system. In fact, our Stove-Cooked 
‘and Regular Instant varieties have more overall fiber than 
any other leading oat bran hot cereal. 
And it comes in two terrific instant flavors, Honey and Apple Cinnamon. 
Tastes that will surely get the bored’s approval. 


ie RETAILER: One coupon per purchase of aT 
MANUFACTURER COUPON EXPIRES APRIL 30, 1990 product indicated: Consumer to pay Sales 


tax. Cash value 1/20¢ NABISCO BRANDS. 


INC. reimburses you for the face value plus 
handling, if submitted in compliance with 
NABISCO’s Coupon Redemption Policy. For 
free copy and/or coupon redemption, send 


r to NABISCO BRANDS, INC., P.O. Box 
on either Cooked or Instant 870111, El Paso, TX 88587-0111 


(ABISCO® WHOLESOME 'N HEARTY OAT BRAN. HOT CEREAL 
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After a day of dealing 
with angry clients and 
a crabby boss, how 
can you prepare for 
the domestic circus 
that awaits you at 
home? At one compa- 
ny studied by Ellen 
Galinsky, Ph.D., co- 
president of the Families and Work Institute, in 
New York City, 68 percent of women and 51 
percent of men with children under age six com- 
plained of “work—family interference,” in which 
office concerns followed them home. 

In the book The Preschool Years (Times Books, 
1988), which she co-authored, Galinsky says 
working women with children carry more bag- 
gage than their briefcases to and from the job: 
Having idealized stay-at-home mothers, a whole 
generation now fights a losing battle against 
guilt and lack of time. As she walks in the door 
at night, exhausted, a working mother has to 
deal with what Galinsky calls arsenic hour. A 
mother feels she must handle her children’s 
needs; at the same time she wishes she could 
relax after a tough day. Here are some ways to 
ease this transition between work and home. 


Switching off the office 

@ Practice a routine. By cleaning up your desk at 
five each day, you signify to yourself that you’re 
leaving one set of responsibilities for another. 





How to have an easier homecoming 


Mi Try to avoid five o'clock frenzy. If your boss 
keeps making you late, don’t sound accusatory. 
Instead of saying, “You always make me late for 
picking up my child at day care,” say, “I’m al- 
ways late to pick up my child,” then suggest 
solutions for getting out the door on time. 

Mi Escape during your commute. Make an audio- 
cassette of favorite tunes or buy some books on 
tape, and play them while you’re driving or 
riding home. You could also meditate for several 
minutes on the bus or train. 


How to sweeten arsenic hour 

Mi Be as prepared as you can for the kiddie 
onslaught when you walk in the door. Keep 
snacks around, so the kids have something to eat 
while you get out of your work clothes. Or have 
one of their favorite videotapes ready to pop into 
the VCR so they won'‘t immediately besiege you 
with their gripes and concerns. 

Get emotional and practical support. Ask your 
husband to greet you at night with a compliment 
or at least an innocuous comment instead of a 
problem, then reciprocate. A couple of days a 
month, ask a neighbor to take the kids to her 
house when you get home so you have a few 
moments to relax. Then return the favor. 

Mi Try to find time during the day for exercise, 
which is an overall stress-reducer. You might 
walk home from the train station or jog around 
the block with the dog while dinner’s in the oven. 
Or take the kids for bicycle ride. —JEFF BLISS 


Feeling bad about feeling £000 ., aiene rove ro. 






SR 


co ance; #1 get a raise, | start thinking that my husband will lose-his job. How can I stop this worrying? 


Res something good happens to me, | worry that something bad will then happen to balance things out. For 






As children, most of us were taught to work hard and not to expect too many good things. Some of us were also brought 
up to believe that if things did go really well, the “evil eye” would get us. As a result, when we experience happiness or 


success, we often consider them unearned or undeserved. 


On top of all that, when things went badly, we were encouraged to console ourselves with the thought that they 
ould change. The problem with this logic, however, is that if bad things can get better, then good things can get worse. 
‘ou need to rethink your basic assumptions about good and evil, blessings and sins. Alter or get rid of those beliefs 
that are too simplistic or just plain wrong. Then, if you think you are undeserving of what you have, take stock of all the 
honorable things you've done. Should you still feel uncomfortable with your happiness, consider counseling. 


Arlene !nqle is a clinical psychologist in private practice in New York City. 
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Top Shelf introduces four new 
ways to have a two minute meal. 





Salisbury Steak 





Vegetable Lasagna Cheese Tortellini with Shrimp and Seafood 


Look for Top Shelf, the unfrozen entree, in your grocer’s 
microwave prepared meal section. 





A. Hormel & Co. 1989 
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Many women fall for their children’s pediatrician, but Jenny’s 
imfatuaiion was turning into a real emergency 


since she’s fallen in love. And she wishes she could 
tell Dave, because up until now they've shared 
everything. But instead she asks cheerfully, “Hon- 
ey, do you want pancakes or eggs for breakfast?” 

She supposes she’s fallen in love. She doesn’t 
know what else to call it. So far the only sorrowful 
thing about this love is that she can’t tell anybody. 
When she fell in love with Dave, at nineteen, she 
sat on the edge of her mother’s bed that very night 
and talked about him until sunrise. Sometimes 
Jenny gets the urge to call her mother and tell her 
about Simon, too. But it’s only a passing thought. 

Her love for Simon makes her feel alternately 
exuberant and forlorn like a teenager. She hadn’t 
gone looking for it, which is why she supposes she 
doesn’t feel guilty yet. And of course nothing’s 
really happened. 

Jenny supposes that she’s been working her way 
toward Simon for years. When the children were 
tiny, needy, she’d often dreamed of escape. She’d 
imagined kissing them all good night—the boys in 
their cribs, Dave as he nodded in 
front of the eleven o’clock news— By 
then vanishing into the night. : 
arly each morning they slip into her bed. She envisioned driving to the Wee 
First the baby, Leo, his pajama feet going airport in Dave’s old MG, the one HTT 
shush-shush across the floor. Then come the he’d had since college. She’d 
= twins, carrying the two overweight cats that leave behind the safe, reliable station wagon he’d 
S a look like dust mops, followed by Butler, the bought her for her thirtieth birthday. | 





100zy old hound. Even an escaped hamster But Jenny always sabotaged her freedom, made 

or tw > been known to join the party. something go awry. She’d conjure up a flat tire, a | 
ly loves Jenny,” her husband, Dave, steaming radiator. Once she dreamed that the 
teases sed for work but crawling back into _ steering wheel twisted off in her hands and she’d 
bed hi vhile. “How do you stand us all?” crashed into a nearby hangar. At the scene of the 
Lately Jenny laughs a rich and secretive accident Dave hovered above her. “Honey, where 
laugh ould sa at she stand anything were you going?” he asked. “You (continued) 


100 LADIES’ HOME JOURNAL « OCTOBER 1989 


If you have 
never purchased 
one of these, 

- May we suggest 
you bum one. 


Find an intelligent friend. Arrange a loan of one 
Merit cigarette. Try it. We know you'll enjoy the rich, 
satisfying tobacco flavor. And when you realize Merit has even less 
tar than other leading lights, your bumming days are over. 










Enriched Flavor, low tar.jg A solution with Merit. 





Filter 







SURGEON GENERAL'S WARNING: Smoking 
Causes Lung Cancer, Heart Disease, 
Emphysema, And May Complicate Pregnancy. 


© Philip Morris Inc. 1989 


Kings: 8 mg ‘‘tar;’ 0.6 mg nicotine av. per cigarette by FTC method. 
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@ A PASSING FANCY 


continued 





passed the Seven-Eleven eight miles back.” 

Simple tiredness caused these fantasies, Jenny had |} 
herself. Chasing after three toddlers, helping Dave get 
mail-order candy business off the ground, stirring big pot 
taffy and fudge all day in the basement kitchen filled 
sparkling stainless-steel appliances that Jenny and Dave 
installed themselves. Keeping the boys out of the cai 
Keeping Butler out, the cats, the hamsters. Letting the he 
go to hell and weeds grow up in the yard. Wasn’t it naturé} 
dream of romantic diversion? 


he’d met Simon at the emergency room. Jenny had 

alone with three little crybabies who'd irretriev: 

sucked pussy willows up their noses. An hour earlier s 
driven Dave to the airport and watched him board a p| 
bound for California and the national confectioners’ con} 
tion. Business was booming. He’d be gone a week, and for { 
week she had it all to do: the children, the candy. “So why 
start with the emergency room?” she’d said ruefully | 
startled nurse. 

Because it was Saturday night, they had a long wait. 
boys squabbled, got into Jenny’s purse and jabbed each oj 
with her lipstick. They turned over a chair and made it in 
bucking bronco. “Please,” said a nurse. Finally Jenny fed tl 
cheese crackers and soda out of a vending machine for sup} 

Then, hearing their names called, the children stor 
fussing. Lulled for a few miraculous seconds into a drez 
silence, they entered the cubicle where the pediatric resi« 
stood waiting. The moment Jenny saw Simon, tall, bli} 
elegant in his white coat—why, the instant he smiled 
gently lifted Leo’s weight from her hip—her desire for him 
like another emergency. 




















he tried to analyze it: How in the world can it happen w 
she still loves Dave, when Dave is so good? 
She goes over it and over it: the way their eyes seemé 
meet and lock, the way their foreheads touched lightly as 1 
bent over one of her children, the way they seemed to } 
known each other from somewhere and already had a rou 
like old dance partners. 

Even as she'd stood there, feeling her heart lurching wi 
toward this stranger, she’d thought desperately of Dave. 

An unruly boldness had loosened itself in her, and s 
asked, “Would you like to have a cup of coffee—sometime?” 
the first time since her marriage, she’d felt her eyela: 
flutter. The next day he’d called her, ostensibly to check or 
little patients, and they'd chatted like old friends until 
lord knows how, wedged himself between the washer and d: 
and she’d had to hang up. 

He called her every day that week. “Do you mind?” he’d 
“Are you in the middle of something?” 

Well, she was always in the middle of something, but s 
scare him away with all that. So she pretended otherwise 
Saturday when he called and she told him she had to pick L 
up at the airport, she made it sound like a minor errand. 

On the way to the airport she tried to miss Dave. There v 
things about Dave that she would always cherish: his affé 
ity, his boyishly romantic hope. He cried at all the movies 
did. He was always saying things like “No matter how da 
and-out we get, we'll always have Mozart.” 

Jenny still felt a blooming sensation in her chest w 
she thought of Dave at twenty-one, in his bow ties and sus] 
ders, fresh out of college with a degree in philosophy. Drean 
he’d clasped her hand over his heart and promised hi 
what? Unpredictability. It was just about the sexiest 
most difficult-to-keep promise that anybody could poss 
make, but he’d kept it. 
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n twelve years they'd lived in ten states, and Dave had 
‘en almost as many jobs. He’d renovated houses, taught 
ool, worked in libraries, played the accordion in a 
veling polka band. Most recently, he'd managed a 
taurant, which is where he’d gotten the idea to start a 
d business. Now it looked like predictability finally 
med. This was happily ever after. 


enny can’t say why Simon makes her so happy. The 

happiness he generates just by meeting her in the park 

one afternoon when she can arrange to get a baby-sitter 
ls unearned. They walk amid an incandescent spectacle 
all leaves. 

7et Simon never takes her hand. He walks without touching 

- without pausing to turn her into his arms and tilt her face 

yard his own. Over and over she has imagined kissing him. 

ally, Jenny says: “Simon?” catching him by the sleeve. His 

n is stiff. “Tomorrow night is Wednesday.” 

Nednesday nights are the nights they have been meeting for 

2ks. They rendezvous at the Seven-Eleven and drive into the 

ntry together. She tells Dave that she’s taking Jazzercise at 

Y with Babs. Nothing happens on these drives except they 

n shoulder to shoulder in the dark. They hold hands 

afortably and listen to the radio. They park in a pasture and 

< about Simon’s work, his loneliness in medical school and 

y sad sick children make him. And sometimes they talk 

ut whether their friendship can survive. 

is they walk in the park, she catches one of his hands 

ween her own. A bright yellow maple leaf floats down 
sky and settles on top of his hair like a crown. He doesn’t 

| the leaf. “Simon?” It’s a beseeching, schoolgirlish tone she 

s. Whole pleading sentences are tucked between the sylla- 

s of his name: Is something wrong? Why don’t you hold me 

en we have the chance? What do you want? What can we 

nage? Is this love or friendship? Have I made you up like 
my other fantasies? 

We can’t meet tomorrow night,” he tells her. “My schedule 

; changed.” 

When can we meet?” she says. 

Let’s think about it. ’m confused.” 

Jn the drive home she thinks of what she might have said. 

iy hadn’t she said, “Look here, Simon, speak for yourself. 

ican’t meet, but I can. And how can that be possible when 
the one with the children and husband?” 

Ie’d looked so weary when he told her. He'd given her 
look she gave her kids when they were too much trouble, 
wild for words. When he’d looked at her that way, the 

ple leaf was still stuck in his hair, but she didn’t reach for it, 

n't brush it out. 

t’s barely five o’clock, but already a bright, cheeky moon 
has sailed loose from the tree line and floats alongside the 
Seven-Eleven marquee. Instinctively Jenny glides into 
parking lot toward a phone booth. What will she say to 

1? She watches the moon as if for a signal. 

It’ s all right if you don’t love me,” she tells Simon when he 
wers. “It’s all right if you just need a friend.” Is this the real 

ny speaking or the one she wishes she were? 

I thought I wanted something more, too, Jenny,” he says. 

it it all began to feel so complicated. I kept looking at you 

| seeing your children. You smelled like candy all the time. 
vas like you were being trailed by everything in the world 
tmatters most. 

The other night,” he says, “I drove by your house. I stopped 
ront and just sat in my car. I could see all of you sitting 

und a table, laughing.” 

We were teaching the kids to play Go Fish,” Jenny says. 

It looked like Dave was singing.” 

Yes, he was,” Jenny says fondly. “Peter, Paul and Mary 
gs,” and in spite of herself she (continued on page 230) 
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It was the Golden Age of Televi- 
n, and Americans everywhere 
J one thing in common: we all 
ed Lucy. From the moment we first 
t— on the evening of October 15, 
1 — we felt as if the Ricardos and 
_ Mertzes moved into our own 
ghborhoods. And we couldn't wait 
il their next visit! 

Now, through an exclusive 
angement with CBS and Lucille 
| Productions, The Hamilton Col- 
tion is proud to present a classic 
ited-edition collector plate honor- 

the late Lucille Ball, and this 
sic television comedy series. 

This heartwarming, heirloom- 

lity work premieres The Official 
velucy Plate Collection, a collec- 
| of eight priceless vignettes from 
omedy series that has become a 
2 American institution. Each 82” 
te will be adorned with 23K gold, 
ad-numbered on its reverse, and 
ompanied by a matching Certif- 
fe of Authenticity. As an owner of 
lifornia, Here We Come,” you will 
e the right — but no obligation 





G alifornia, 
ane We C ome 


— to acquire each of the subsequent 
issues, as they become available at 
the low, guaranteed issue price of 
just $29.50 each. 

Of special importance, you may 
acquire this premiere Lucy plate with 
absolutely no risk. The Hamilton 
Collection 100% Buy-Back Guar- 
antee assures that you may return 
any plate for a full refund, within 30 
days of receipt. 

The edition for “California, Here 
We Come” is limited to a total of 14 
firing days — and demand has been 
strong because of the enduring 
popularity of / Love Lucy. Applications 
will be processed in order of receipt, 
so send in yours today! 


Limit: Two plates per collector 


Accept my application for 

(1 or 2) “California, Here We Come” at 
$29.50 (plus $2.48 shipping and han- 
dling) each, for a total of $ 

($31.98* for 1 or $63.96* for 2). 


I need send no money now. | will be 
billed for my plate(s) prior to shipment. 


(OO Ms. (J Mrs. 1 Mr. LUMI QD 3C 


Address 
City 
Stote === Zip 


Signature 


*CA, FLand IL residents will be charged the 
appropriate sales tax. A// applications must be 
signed and are subject to acceptance. Shipments 
made to the U.S. and its territories only. 


The Hamilton Collection 
9550 Regency Square Bivd., P.O. Box 44051 
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By Mary Mohler and Margery D. Rosen 


When parents make mistakes By Penny Colman 


ow many times have you lain awake regret- 
ting something you did (or didn’t do) or said 
(or didn’t say) to your children? Most parents 
| have spent at least a few sleepless nights 
regretting their mistakes. And we all know, 
too, that such fretting doesn’t really help. 
“Parents make mistakes because they lack 
information or have incorrect information about raising 
children. Or they don’t have specific skills such as the 
ability to listen and communicate clearly,” notes Stella 
Chess, M.D., professor of child psychiatry at New York 
University and co-author of Know Your Child (Basic 
Books, 1987). But, she points out, “children are resil- 
ient, and parents’ mistakes are not irrevocable.” 
Here, then, advice on how to stop dwelling on what 
you should have done and start planning what you will do. 
RESIST FEELING GUILTY “Beating yourself up is just a 
dandy way to get out of responsibility,” notes Chess. 
Better: Take a deep breath and consciously move beyond 
feeling guilty. One mother, Cam Earnest, from Hemet, 
California, found that “being honest is the best way to get 
rid of guilt. Once it’s out in the open, we can talk about 
what went wrong, figure out ways to avoid a problem in 
the future, and get on with other things.” 
SEPARATE YOURSELF FROM YOUR BE- 
HAVIOR “Our self-esteem can be so 
tenuous, especially when we 
know we‘ve made a mistake,” 
notes Jane C. Conoley, 
Ph.D., director of the child 
psychotherapy clinic at the 
University of Nebraska at 
Lincoln. “But making mis- 
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cides, 


GRADES 1-6 
The New Book of Knowl- 
edge (Grolier). 21 volumes; re- 
vised annually; yearbook available. 
Written in an easily comprehended style 
and chock-full of illustrations. 
World Book Encyclopedia (World 
Book, Inc.). 22 volumes; revised annual- 
ly; yearbook available. A curriculum-ori- 
enfed encyclopedia with a long tradition 
of excellence in readability, accuracy 
and authoritotiveness. 
the Facts On File Children’s Atlas by 
fid and Jill Wright (Facts On File, 


interesting trivia. 
Macmillan 
Children 


middle grades. 
GRADES 5-9 











CALL TO 

ARMS? “Every day, ten 
CEM ee Cm mt et 
homicides and accidents,” 

says Katherine Christoffel, M.D., a pedi- 

atrician at Children’s. Memorial Hospital, in 

Chicago. “No one can believe that our founding | 
fathers, in drafting the second amendment, in- 


Rod Vw Wie mal emma ite) mae 


Inc., 1987). An informally written 
atlas with colorful maps and infor- 
mation on how to use them, plus 


Dictionary for 
(Collier-MacMillan, 
rev. ed., 1982). Colorful, easy-to-use 
design, with simple, clear definitions 
makes this an inviting choice through 


Collier's Encyclopedia (Collier-MacMil- 
lan). 24 volumes; revised annually; year- 
book available. Well-written and illus- 


tla tiles 


takes doesn’t mean parents are bad; it just means 
they’re human.” Remember, the words “I love you even 
though sometimes | don’t like what you’ve done” also 
apply to parents. 
ASSESS THE MISTAKE Ask yourself, “So what?” What, if 
any, are the consequences of this mistake? Then try to 
determine what to do. Is an apology in order? A heart- 
to-heart talk or a new, long-term strategy for dealing 
with a problem? Consider, too, joining a parent support 
group or talking to a professional counselor, who can 
help you focus on a solution you can’t see. 
STOP MAKING THE MISTAKE Of course, that’s a lot 
harder than it sounds. But, notes Eda LeShan, parent 
educator and author of When Your Children Drive You 
Crazy (St. Martin’s, 1985), “Children learn by exam- 
ple, example, example. So don’t just talk about what 
you’re going to do, start doing it.” 
SAY YOU'RE SORRY Even a toddler can understand that. 
“And apologizing reassures your child that it wasn’t his 
fault,” says Chess. Louise Fougner, a New Jersey moth- 
er of two, believes children benefit from knowing adults 
make mistakes with each other. “My husband and | let 
our children see that we apologize to each other.” 
KEEP THINGS IN PERSPECTIVE “Remember all 
the mistakes you haven‘t made,” says 
Mary Olowin, M.D., a child psy- 
chiatrist from Lafayette, Califor- 
nia. Acknowledging a mistake 
is not an admission of fail- 
ure but rather an impor- 
tant part of maturing as a 
parent. Express your 
love and keep on trying. 


Mommy, where did the dinosaurs go when they died? 


YOUR KIDS ASK YOU AN INTERESTING QUESTION, AND YOU DON’T HAVE THE RIGHT BOOK TO LOOK UP THE 
ANSWER? WITH THESE RECOMMENDATIONS FROM THE EXPERTS AT THE NEW YORK PUBLIC LIBRARY, YOU WILL 






trated with outstanding 
articles in the arts, human- 
ities, social sciences. 
Goode’s World Atlas by 
John Paul Goode. Edward 
Espenshade, Jr., Editor (Rand 
McNally, 18th ed., 1989). Physi- 
cal, political and economic atlas 
arranged by continent and region. 
The American Heritage Student's 
Dictionary (Houghton Mifflin, rev. ed., 
1986). A basic dictionary, which also 
contains illustrations and marginal notes 
with grammar and usage. 


tae 


LADIES' HOME JOURNAL - OCTOBER 1989 











Michelle Marchisello, 
Miami, Florida. 


© 1989 Lever Brothers 





Surf” removes dirt and odors. N 
your family need Surf? Send your drawing to Surf Kids, P.O. Box 7570, Westbury, N.Y. 11592. 


Drawings will become property of Lever Brothers Company. 

















“School is dumb!” 
announced my nine- 
year-old son, Mi- 
chael, as he stormed into the house. 
“‘And I’m never going back.’’ He 
flung his book bag on the floor. 

‘‘What happened this time?’ I 
reacted calmly to Michael’s out- 
burst. My son has attention deficit 
disorder (A.D.D.) and is unable to 
focus on schoolwork for a sustained 
period. Frustrated by the demands, 
he regularly threatens to drop out. 

*‘The superintendent is gonna cut 
out the only good thing about 
school—the music instrument pro- 
gram.’’ Michael tossed his jacket 
on top of the book bag and kicked 
them both across the living room. 
“‘Next year, fourth graders won’t 
get the chance to play stringed in- 
struments,’’ he moaned, ‘‘and fifth 
graders will lose out on band instru- 
ments. It’s not fair! I’ve been prac- 
ticing the clarinet all year, and | 
want to be in an orchestra.’’ Mi- 
chael turned to me. “‘Write a letter 
to the superintendent and tell him 
off, Mommy.”’ 

I knew it was virtually hopeless. 
The superintendent’s decision had 
already been met by an outcry from 
the music teachers in the system 

and music-loving __ parents. 

One more protest from an adult 
would only fall 
on deaf ears. 
>You can® ‘still 
take your clarinet lessons 
after school next year,’’ I tried 
to console my son. *‘When you’re 
in middle school, you can join the 
orchestra.’’ 

“There won’t be an orchestra, 
Mommy,’’ Michael countered in his 
exasperated, don’ t-adults-know- 
anything voice. “‘If you take the 
instruments away from kids my 
age, they won’t be interested when 
they are bigger. I’ll be the only kid 









in town who can make music, and 
you can’t have an orchestra with 
one musician.”’ 


I hugged Michael. *‘Tell me why 
this is so important to you,”’ I said. 
‘I can’t do anything right,’’ he 
began, “‘except play the clarinet. In 
reading, I lose my place all the 
time. My friends write better than 


Michaels orchestra. 2, eveiyn serin 


me: [ can never find my math 
homework, and my _ teacher 
thinks I never do it.”’ 

When Michael fin- 
ished pouring out his 
heart, I said, *‘May- 
be you should write 
the superintendent. 
1 think you have a 
lot to say.” 

“‘T can’t, Mommy. I can’t think 
and write at the same time.”’ 

I understood. So Michael and | 
sat in front of the word processor. 
He told me what to say, and I typed 
in the words for him. 

“‘Looks great,’ announced Mi- 
chael. “‘Let’s mail it right away.”’ 

““Not yet,”’ I said. ‘““You have to 
copy it over in your handwriting.” 

“‘No way!’” screamed Michael. 
**That will take a year.” 

“I know, but if you don’t, the 
superintendent will think that a 
grown-up wrote it.” 

What followed were the trade- 
marks of a typical parent-and- 
A.D.D.-child interaction: 

Michael threw himself on the 
floor. ‘“‘I’m not gonna do it.’’ He 
kicked his feet. 

“Yes, you are.”’ I grabbed his 
hands and tugged gently, pulling 
him to a reluctant stand. 

“T don’t wanna.’ Michael 
plopped down on the chair. **And 
you can’t make me.”’ 

I hugged him. *“‘You must be 
really upset about the orchestra to 
act like this. I bet you'll feel better 
once your letter is written.’ [ felt 
Michael relax his taut muscles. 

‘All right, I'll do it.’” He picked 
up a pencil and began to 
write. After twenty min- 
utes he had com- 
pleted only half the 
letter. “‘I just 
can’t do any 


more,”’ he 

wailed. 
““Let’s take 

aebLeake ae ob 


said. ‘“You’ve 
done a good 
job so far.”’ 
That evening, 
my son returned to 
the letter. With 
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great effort, he 
copied a_ sentence 
and then slammed his 
pencil down. “‘I keep losing 

my place.” 

“‘Let’s use an index card to 
keep you on track,”’ I replied. 

That worked. Michael completed 
the letter and put it in an envelope. 

‘This letter won’t do any good,” 
sighed Michael. ‘“The superinten- 
dent isn’t going to listen to a kid.” 

“You're probably right, Michael, 
but when you believe in something, 
you have to stand up for it.”” 

A few days later, the superinten- 
dent met with the teachers. Using 
an overhead projector, he enumerat- 
ed his budget cuts, step-by-step. 
There were no surprises. Finally, he 
came to the music program. 

‘‘IT had planned to cut out instru- 
mental music,” he said, “‘until | 
received this letter.”’ Then he pro- 
jected Michael's letter for all to see. 
Dear Mr. Superintendent, I am a 
fourth grader in your school dis- 
trict. I don’t want you to cut the 
music program because I’ve prac- 
ticed clarinet and I really want to 
get into the school orchestra. 

I have attention deficit disorder, 
and all my friends can do better 
work than I can. Making music ts 
one of the only things I can do bet- 
ter than my friends. I don’t think 
it’s fair to cut the music program. 
Sincerely, Michael Berlin 

After the meeting, Michael’s 
teacher excitedly phoned me. “*Mi- 
chael made a difference, where 
all of us had failed. The superinten- 
dent decided to fund the program.” 

That evening [| found Michael 
hunched motionless in a 
i) chair. 

*‘What are you 
doing?”’ I asked. 

“Tm _ tucking 
this day away,”’ 
he explained, 


MONTH. 


feel like I can’t 
anything 
right. Then I can 
pull it out and re- 
member that I was 
the one who saved 
the orchestra.”’ 
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‘OW woule you handle it? YOUR CHILD WANTS TO PLAY NINTENDO ALL THE TIME. 


@ DIANE EICHNER, 40, Washington, D.C., three children—7¥2 and twins, 21/2 My father gave Daniel 
Nintendo for his seventh birthday. At first, | was less than thrilled with the idea, so before the game even entered the house we all 
sai down and established some rules. Our family is very democratic (I should say, benignly autocratic), but since Daniel helped to 
devise these rules—one hour of either Nintendo or TV (not both) before dinner and after practicing the piano—we've never had a 
problem. Just in case, though, we made a large sign listing all the rules and keep it posted right by the VCR. 


& LINDA BAKER, 41, learning specialist, Berkeley, CA, three children—12 and twins, 9 Being 
flexible has been the key for us. Our kids have lots of other interests, so I’m not terribly worried that they'll sit in front of the TV for 
hours on end. But in the beginning, it was very 
enticing, so we agreed they could play one hour a day, 
after homework was done. They could pick the time. 
On weekends, or when they were sick, they could play 
a little longer. As with everything, I’ve noticed 

that as long as we don’t make a big deal out of it, 
they seem to keep it in perspective, too. 


@ TERRI ELLIOTT, 32, Wahoo, 
Nebraska, four children—9, 7,5 and 
18 months When my son first got Nintendo as a 
present for his ninth birthday, he fully expected us to 
pay for the new games. When we said he had fo save up his allowance, he did and was very surprised how long it took! So now he 
rents games from the video store, also with his own money, or trades them with friends. And when friends come over, we set a limit 
of fifteen minutes on playing. There’s been another benefit to all this: | actually think the game has improved his concentration. 


HEALTH WATCH Teens and steroids 8y Dava Sobel 





anadian track star Ben Johnson made head- 
lines at the Olympics last year when he had 
to relinquish his gold medal after drug tests 
revealed he had been taking anabolic ste- 
roids to improve his performance. What most 
parents don’t realize is that those same 

drugs can be had in school locker rooms. 
“Any kid can get them,” maintains David R. Webb, 
M.D., F.A.C.S.M., associate director of the Center for 
Sports Medicine at St. Francis Memorial Hospital, in San 
Francisco. A 1988 study in the Journal of the American 
Medical Association reported that an overwhelming num- 
ber of teenage steroid users get the drugs either from 


dealers sms or unethical 
health professionals. 

Experts believe between 6 
and 15 percent Il high 
school boys, /ounger 
than sixteen, have tried 
steroids or are usi: them 
now. (Though gir te- 
roids, too, boys are by far the 


major users.) Man 
| y 


oO 


kids just want to look g 
the beach and are ignorant of 


110 





the drugs’ side effects. Some are temporary and will 
disappear when drug use stops: increased muscle mass, 
dramatic mood swings, impotence, decreased sperm 
count, more facial hair, acne. Other more serious com- 
plications may be irreversible: impeded growth, predis- 
position to early heart attack or stroke and, in rare cases, 
liver failure or liver cancer. What's more, steroids create 
a potent psychological addiction, making it hard to stop. 
What's the solution? Schools must institute strict 
policies of random drug testing and penalties, Webb 
believes. ‘Anyone caught using steroids should be 
thrown off the team.” How could you tell if your child 
is using steroids? Look for these sudden changes: @ He 
looks more muscular, has 
more facial hair or acne, or 
. has puffiness around the eyes. 
@ He needs more money. (The 
drugs are costly.) @ He acts un- 
usually aggressive or has fits 
of rage. 

“Once you know your child is 
using steroids, work with him 
to stop—cold turkey,” says 
Webb. There’s no medical risk 
in stopping abruptly. 
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RECENT CLINICAL 
STUDIES PROVE 


YOUR GRANDMOTHER 





WAS RIGHT. 


VICKSN 


VapoRub 


Decongestant/Cough Suppressor’ 
VAPORIZING COLDS MEDICINE 





Today its known for a fact that Vicks’ VapoRub’ 
not only relieves congestion like a pill, if also relieves coughs like a cough syrup. 
And nothing can match that warm, soothing VapoRub feeling. 


All of which goes to show that your grandmother did know what was best for you. 


VapoRub. Relief with every breath. 


38 Richardson-Vicks Inc 











Nc FONDA 


“Tm stronger than ever 


t is the day before Jane Fonda plans to file for 

divorce. It is also one of the most trying times in 

her life, but Fonda is not about to whine. She is 

wearing gray sweatpants and a workshirt that 

matches both her sneakers and her enormous 
Wedgwood-blue eyes. As she sits cross-legged on a 
floral-print couch in her living room, she talks—for 
the first time—about her split from Tom Hayden, 
*60s radical-turned—California state legislator. 

““To pretend that the ending of a seventeen-year 
marriage is not painful is to betray reality,’’ concedes 
the star, pausing to weigh her words. “‘I’ve never felt 
this kind of pain. It leaves you raw, 
vulnerable. Now, when you’re 
faced with something that 
painful, you have two 
choices: You can go 
down, go under— 
Just cave in out of 
fear of what it 


ae a Se ee 


112 


Actress, aerobicist, activist, 
producer. Jane Fonda 
plays many roles, but her 
most challenging may 

be her newest: single again 


By 


Rian 
Andersen 


means to be single again. Or you 
can say this is to open doors that 
I’ve never even thought of open- 
ing in my life.”’ 

This is precisely the undaunted attitude you would 
expect from a woman who, at fifty-one—and looking 
fifteen years younger—has fearlessly pursued every 
goal that captured her fancy. A two-time Academy 
Award-winning actress, Hollywood mini-mogul and 
controversial political activ- 
ist, Fonda is also, of 
course, America’s aer- 
obics and fitness 
queen. Her books 
(continued) 
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TAKE THIS FAMILY QUIZ! 


As a Mother, 
what would you doit... 








a) Laugh—because he popped the big question just days 
after meeting you. 

b) Wait to see how his Marine Corps discipline goes over 
with your three high-spirited daughters. 

c) Change your liberal, outspoken views to match his — 
or change his? 

d) Ignore logic and just do what your heart tells you 

is right. 

e) Watch Major Dad every Monday on CBS and see 
whether love or war is declared. 


MAJOR DAD 


Starring Gerald McRaney and Shanna Reed 
MONDAYS 8 PM/7 CENTRAL 


a) Explain to Rover that he is, in fact, aseal —notthe family dog. 

b) Save a zoo full of animals by fighting a callous big-city 
bureaucracy. 

c) Alone, raise a teenage son who's discovering girls, a daughter 
who’s adjusting to a new school, and a son who’s getting into all 
the mischief a 6-year-old can. 

d) Somehow find the strength and hope to keep smiling. 

e) Watch Peaceable Kingdom every Wednesday on CBS and see 
how a single mother can run two zoos at once. 


PEACEABLE KINGDOM 


Starring Lindsay Wagner 
WEDNESDAYS 8 PM/7 CENTRAL 





Ask him to find another hobby. 

Remind him that he’s a professor of criminology 

and real criminals are more deadly than textbook ones. 
Help him solve crimes by using your contacts among 
Washington's elite. 

In conversations, zing him whenever possible — just to 
keep him humble. 

Watch Snoops every Friday on CBS and discover how to 
keep mystery and love alive in a two-career marriage. 


SNOOPS 


Starring Tim Reid and Daphne Maxwell Reid 


FRIDAYS 8 PM/7 CENTRAL GET. 
leapy 
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JANE FONDA 


cu 


ipes have sold millions; her 
¢ tapes are among the best-sell- 
videos of all time. 

[o get through the current emotion- 
al tux moi in her life, Fonda says, “I’ve 
been working on myself.” Still sorting 
out her feelings, she is seeing a psychi- 
atrist for as first time in nearly twen- 
ty-fiv re years. “I never thought I’d see 
the ne I was ‘off to see my ther- 

apist. Te s so Hollywood,” she says wry- 
op She also relies heavily on her small 
circle of “wise, loving and supportive 
friends. I really feel ; 
they helped save my 
life. I am very lucky.” 

Since her separation 
from Hayden last Feb- 
ruary, Fonda has con- 
tinued to live in their 
unprepossessing upper- 
middle-class home in 
Santa Monica. The cou- 
ples sixteen-year-old 
son, Troy, divides his 
time between Santa 
Monica and his father’s apartment in 
Sacramento. Jane’s twenty-one-year- 
old daughter, Vanessa, from her previ- 
ous marriage, to French director Roger 
Vadim, lives with her mother during 
breaks from her studies at Brown Uni- 


COMPARE 


AT$159 $19 a 
“arse °OQ entoueen 


“309° 119 asc 


SECT ITRIEIEl 
IX STITCH AS SHOWN 


You may now purchase with ince luxurious 
heirloom quality white goose do 
convenience of homedelivery. 


igh standards call for 


least amount of weight..there’s nothing better! 


24 HOURS, 7 DAYS/WEEK 


“heck or money order, please mail to our address few with size and color. For our color bro 
styles, weights, and accessories, please send check for $2.50, refunded with order, 


HEAVENLY DOWN“ 


\4 PAMARON WAY + NOVATO, CA 94949 + 415+883-4700 


with other 


forters with the _ | Store price. Heavenly Down 
— ’s leading down. manufactu: 

only the best. Fine white goosedown is all wesell, noother finest 230 thread count 100% 
fillers are ever used..It keeps you the warmest with the guarantee is simple: you must bet 


Heavenly Down product or we 


‘cmerroune | -Q(0-243-530 


FAX ORDERS: 415-883-4756  DEUVERED IN 1-3 WEEKS 


E LUMP WHITE GOOSE DOWN PILLOWS so.owrans.stasoanns29e even s36 


versity, in Rhode Island, where she’s a 
senior. 

From the outside, with its chimneys 
and slanting shingled roof, Fonda’s 
house resembles a quaint English 
country cottage. Step inside, and the 
ambience is, as Fonda puts it, “Span- 
ish mixed with California contempo- 




















Jane Fonda and Tom 
Hayden were all smiles in 
‘87 when they posed with 
son Troy (above); daughter 
Vanessa stepped out 

with Mom earlier this year 
rary.” From a wall above the staircase, 
four striking Warhol portraits of Jane 
stare out over the cavernous living 
room, with its skylights, soaring twen- 
ty-foot ceilings, white stucco walls and 
exposed timbers. 


ADD $7.50 SHIPPIN 
FOR EACH COMFO 


! 


Atop a huge Parsons table are | 
ens of silver-framed photogra) 
Vanessa and Troy; Jane hammin 
up with her Nine to Five co-stars D 
Parton and Lily Tomlin; Jane with) 
dad, Henry, and with Hayden and) 
ish Solidarity leader Lech Walesa 
the head of the stairs, there’s ano} 
reminder of the woman who lives h 
an elegant carved-oak bureau p 
high with running shoes. It may 1 
well be Fonda’s commitment to fiti 
that saved her life last June. Durii 
hiking trip through Sequoia Nati 
Forest with Femmy DeLyser, auth¢ 
Jane Fonda’s Workout Book for P 
nancy, Birth and Recovery and 
soon-to-be-published Jane Fon 
New Pregnancy Workout and T 
Birth Program, Fonda decided to fi 
out ahead. “I said, ‘Follow me,’ ” 
calls the star, “and then took c¢ 
eight miles in the wrong direction \ 
no food and no water.” 

Fonda was missing some th 
hours before she was spotted 
picked up by helicopter. “It was a ¢ 
experience,” she says, curling uf 
the floor to show how she kept hei 
warm using only a thin thermal 
emergency blanket as overnight t 
peratures dipped below 40 degree 
“I had always wondered how [d 
have if left to my own devices in 
wilderness, and now I had the chz 
to find out. One way I kept calm we 
imagine all my friends who would 
come hysterical in the same situat 
Somehow that was reassuring. N¢ 
know why [ve been working out 
these years—to be strong enougl 
get through something like that.” 


Back to the big screen 
As always, her work sustains 
Jane’s two Oscars (for Klute and C 
ing Home) are not among the mem 
bilia in her living room. They are 
shrined—along with her Emmy 
The Dollmaker, three Peoples’ Ch 
awards, several Golden Globes ar 
wallful of awards from the video ini 
try—in her office eight blocks awa 
Right now, Fonda is hoping t 
Old Gringo and Stanley and | 
—her first movies since The M¢ 
ing After, in 1986—will add to her 
rels. Much is riding on the Fonda- 
duced epic Old Gringo, which co-s| 
Gregory Peck and L.A. Law he 
throb Jimmy Smits and is due out 
month. Plagued from the outset 
delays, Old Gringo was ei 
years in the making at Fonda Fi 
Fonda was still involved with 
Golden Pond when she read Ca 
Fuentes’s novel about an Amer 
schoolteacher who finds herself cay 
up in the Mexican Revolution and| 
lives of two men—famed Amer: 
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malist Ambrose Bierce and a © — 
al character, a young firel 
eral in Pancho Villa’s army 
ect of the story that most a> at her 
‘onda was the father-daug’or in the 
itionship between her »m her of- 
| Bierce, played by Peck. iost casual 
All you have to do,” say. diet regi- 
s becoming moist at tht, she savors 
celebrated father, “is 
' and I start to cry. najor female 
gine, it’s always been zits only to 
‘charged subject for me. about the 
f her co-stars, Fonda say-ows old- 
e real gentlemen—I mean stron- 
1—professional, generous, k-she 
ny. No ego hangups.” Although six. 
uits that Peck’s acting “looks seam- 
, almost effortless,” on the screen, 
legendary star was as “hungry, 
yen and passionate as any young 
wr” during filming. Fonda was “ab- 
itely blown away” by Smits. “Jim- 
is awesome,” she says. “Stardom 
a lot to do with sexuality, and, 
ring some career mistakes, he is 
1g to be a very big star.” 
ecording to the tabloids, however, 
da’s interest in Smits was more 
n professional—they were quickly 
ced as a duo off the set. Tabloid 
‘ies have also suggested that Fonda 
Hayden were long headed for di- 
ce court; over the years, Hayden is 
1ored to have had affairs with sev- 
| women. But Fonda refuses to com- 
1t on such reports or the reasons 
ind her divorce. She won’t even say 
ther she’s dating anyone now. 
u only owe the public your public 
sona,” she insists. 


adows of the past 

tically, the public persona has 
sed her plenty of problems. Peren- 
_anti-Fonda sentiments, simmer- 
ever since her notorious trip to Ha- 
during the Vietnam War, were re- 
died during filming of Stanley and 
, the second movie, due for re- 
e in December. On location in Wa- 
uury, Connecticut, a small number 
rotesters picketed during filming. 
yple need scapegoats to focus their 
‘ed and their venom on because 
7 are so angry,” Jane says of the 
esters. “The fact that I’m a light- 
> rod saddens me, but I understand 
low can they be expected to put the 
to rest when I can’t?” After a 
ae-time apology to Vietnam veter- 
and their families during a Barba- 
Valters interview on 20/20, a secret 
ting with the vets, and a local ap- 
cance at a fund-raiser for the 
dicapped children of victims of 
Fe Orange, Fonda finished the 
‘ie without incident. 

or Fonda, Stanley and Iris was also 
norable because it gave her the 








; Tes... 


Ff 


chance to work opposite Robert De 
Niro. “Bobby was one of my father’s 
favorite actors, and now I can see 
why,” she says. “They both have the 
same quiet integrity on the screen.” In 
the film, she plays a factory worker 
who teaches an illiterate man how to 


read. “It’s a romantic story. He’s a 
grown man—very intelligent, very 
good-looking—and he can’t read. | 
have to get him,” she explains, pucker- 
ing her lips, “to wrap his mouth 
around words like bird and woman. To 
me there’s something very sexy about 
that.” More important, says Jane, 
“this story deals with an enormous so- 
cial problem, and it does it without 
being preachy.” 

Indeed, Fonda has long excelled at 
turning weighty issues into commer- 
cial films—including Coming Home, 
The China Syndrome and Nine to Five. 
After Rollover flopped in 1981, how- 
ever, Fonda spent three and a half 
years “trying to sort things out. I’ve 
always sort of played on the edge in 
my personal life, but careerwise I don’t 
take risks. When I pour my heart into 
something and it fails, it hurts. I kept 
asking myself, where did I go wrong? 
What happened, and why?” 

While taking stock as an actress, 
Fonda forged her career as a fitness 
guru. “So then,” she says, laughing, “I 





ce ‘pecially sere to shape and control = that ell ro orioned 
Oracle, inawide range o fstyles. Forstores, cal wr gears 


SP, 


NOTHING FITS BETTER 


started worrying about that. My God, I 
thought, is this going to destroy my 
being thought of as an actress? You 
know what? No problem. Depending 
on who you are, Iam a mature woman, 
a political activist, an athlete, an ac- 
tress, a producer. God, come to think of 
it, I'd better slow down!” 

Usually, when she wants to do just 
that, she retreats to Laurel Springs 
Ranch, her one-hundred-sixty-acre 
spread perched high in the Santa Ynez 
Mountains overlooking Santa Barbara 
and the Pacific. The ranch doubles as a 
camp for L.A.-area kids—a mix of 
movie stars’ children as well as disad- 
vantaged or disabled youngsters. “The 
air is something,” she sighs. “I could 
stay there for months.” 

Not that she’s likely to find the time. 
Most days in Santa Monica, Fonda 
gets up around six, has a light break- 
fast (usually cereal) and heads for her 
production company. Her next two 
movie projects are an English-lan- 
guage remake of the Spanish film 
Women on the Verge of a Nervous 
Breakdown and the screen version of 
Neil Sheehan’s best-seller about Viet- 
nam, A Bright Shining Lie. 

In between her many commitments, 
she tries to squeeze in an hour or so of 
exercise each day, alternating run- 
ning, biking, hiking, (continued) 
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Available in sizes M-4X. 
Sugg. retail from $10.50 














sold millions; her 
tapes are among the best-sell- 
deos of all time. 
t through the current emotion- 
10il in her life, Fonda says, “I’ve 
‘king on ge Still sorting 
eelings she is seeing a psychi- 
first time in nearly twen- 
“T never thought I’d see 
when I was ‘off to see my ther- 
sist.’ It’s so Hollywood,” she says wry- 
ly. She also relies heavily on her small 
ae of “wise, loving and supper tive 
friends. I really feel 
they helped save my 
life. | am very lucky.” 
Since her separation 
from Hayden last Feb- 
ruary, Fonda has con- 
tinued to live in their 
unprepossessing upper- 
middle-class home in 
Santa Monica. The cou- 
ple’s _—_ sixteen-year-old 
son, Troy, divides his 
time between Santa 
Monica and his father’s apartment in 
Sacramento. Jane’s twenty-one-year- 
old daughter, Vanessa, from her previ- 
ous marriage, to French director Roger 
Vadim, lives with her mother during 
breaks from her studies at Brown Uni- 


s have 


BU Yo De 


versity, in Rhode Island, where she’s a 
senior. 

From the outside, with its chimneys 
and slanting shingled roof, Fonda’s 
house resembles a quaint English 
country cottage. Step inside, and the 
ambience is, as Fonda puts it, “Span- 
ish mixed with California contempo- 
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mming and aerobics either at her 
erly Hills Workout studio or in the 
ll gym down the hall from her of- 
. Surprisingly, she is almost casual 
n it comes to her own diet regi- 
. No vegetarian purist, she savors 
occasional Big Mac. 

t an age when many major female 
s have faded, Fonda admits only to 
g “a little concerned” about the 
s she'll be offered as she grows old- 
“[m happier, healthier and stron- 
than I’ve ever been in my life,” she 
sts. “Sure, I wish I was forty again. 
Tm not, so why waste time moan- 
about it? Besides, I don’t think ’m 
g to have a normal career. Don’t 
et—I am the number-one major 
-staérter—living proof that it’s nev- 
oo late. I’m going to be growing and 
eriencing into my nineties.” 

he key to success, Fonda finds, is 
piness in your personal life. “If 
’re not happy there, it shows up 
rywhere else.” She is speaking 
recent experience. “Contrary to 
ef, 1am not Wonder Woman. I lack 
fidence. I am vulnerable. But,” she 
s, “I am also resilient, definitely a 


” 


ivor. 


tween parent and child 
hopes that she’s passed these 
lities along to her children as well. 
ile she has rarely discussed them, 
da describes Vanessa as “intense, 
liectual, analytical, independent, 
emely forceful but emotional, 
” Conversely, Mom sees high- 
ooler Troy as “mellow, easygoing 
very funny.” 
aving been both the child of a fa- 
S parent and a famous parent her- 
, Fonda is sensitive to the unique 
sures brought to bear on a celebri- 
children. “Some movie stars’ kids 
brought up to believe that ‘Oh, my 
, we’ve got to protect this national 
ument, this perfect human being,’ 
you as the child know it ain’t so,” 
says. “So I’ve tried to demystify 
whole thing, to let my kids see my 
ts and insecurities. Not that I’m 
ebody everyone idolizes, mind you. 
essa and Troy have got all my bag- 
e to lug around—the political con- 
ersy, the movie stardom, the work- 
stuff.” 
er divorce hasn’t made things any 
er on the children. “Going through 
vorce, to what extent do you allow 
Tr pain to be visible to a child?” she 
s rhetorically. “I’m not going to de- 
ish the feelings they have for their 
1er. No way. When youre really 
ting, there’s a tendency to do and 
all kinds of things about the other 
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parent. I’m a very stable person, but I 
was in agony when I realized how easy 
it would be to use the children as 
weapons. Oh, my lord, what is going 
on? What are we doing to our children? 
As a parent, I have got to put the chil- 
dren first, to turn this trauma into 
something bearable and positive. I had 
to get well not only for myself but for 
my children.” 

She will need strength to weather 
what may turn out to be a nasty di- 
vorce. Hayden earns about $40,000 a 
year as a state assemblyman, but Cali- 
fornia’s community-property laws 
could entitle him to half of Fonda’s 
holdings, whose estimated worth is be- 
tween $30 million and $100 million. 

Fonda maintains that her children 
have actually benefited from the 
breakup. “It’s like living with an alco- 
holic, where there’s a problem but no- 
body’s talking about it, where you are 
constantly waiting for the other shoe 
to drop,” she says. “Sometimes it’s bet- 
ter for the shoe to drop, if afterward 
the child realizes, ‘Hey, ’m not going 
to slip through the cracks. I still have 
a mother and father, and they still 
love me.’” Troy, she says, “has blos- 
somed, and [| think it’s because he’s 
seen that I’m happier and his father is 
happier.” 

And who: will get custody of the 





couple’s political causes? 

“IT was a political woman before I 
met Tom,” Fonda says. “I'll just be my 
own person now. My gut-level attrac- 
tion is to grass-roots organizations 
rather than Democratic party politics. 
I don’t want to lose my idealism. After 
seeing it from the perspective of a poli- 
tician’s wife, ’m more convinced than 
ever that citizens have got to do it 
themselves—politicians won’t do any- 
thing unless they're pressured.” To 
this end, Fonda will continue to be on 
the steering committee of Campaign 
California, a political and environmen- 
tal action group that Hayden chairs. 

She is optimistic about her future. 
“[’'m entering a new phase that I have 
absolute and utter confidence is going 
to be the most happy, productive, cre- 
ative, wonderful time of my life. If 
you had asked me six months ago, I 
would have had a very different an- 
swer. But now I know it as well as I 
know my name,” she says, flashing 
that megawatt Fonda grin. “I can’t 
wait to open those new doors and see 
what’s behind them!” & 


Christopher Andersen writes frequently 
about celebrities for Ladies’ Home 
Journal. His latest book, “The Best of 
Everything,” will be published this 
month by Simon & Schuster. 
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HEALTHY 


Choice contacts 
There’s a dazzli f contact 7 
lenses these devi: Batten bile, dis Health hotlines 


posables, lenses of every hue. Blinded Who has the most up-to-date information on asthma? How 
by the options? Focus on the facts: can you find out about the latest treatments for Parkinson’s 
@ HARD LENSES Most are now rigid disease? What's the best way to ease a migraine? No matter 
gas-permeable (permitting oxygen flow = what your medical question, turn to Health Hotlines, a new 
to the eye), and some are extended- — directory of addresses and toll-free phone numbers of 250 
wear. They generally correct vision helpful organizations. For a free copy, write to Hotlines/LHJ, 
more effectively than soft, but may be National Library of Medicine Information Office, 8600 Rock- 
less comfortable at first. Most must be _—-ville Pike, Bethesda, MD 20894. 

cleaned and disinfected daily. First-year 
tab including care: about $400. @ SOFT 
LENSES Disposables can be worn for up 
to a week, then pitched. However, such 
convenience is costly—$470-$700 
yearly. People who want comfort for 
less money ($180-$420 a year) can opt 
for standard soft lenses, which must be 
cleaned and disinfected daily. Extend- 
ed-wear soft lenses—$240-$500 a 
year—can be worn for up to a week 
before cleaning and _ disinfection. 
@ SPECIAL LENSES come in hard and 
soft varieties. Tinted contacts correct 
vision and change eye color. (They cost 
around $600 per year.) Bifocal lenses 
have been improved in recent years. 
First-year cost: up to $1,000. Toric 


Do you sleep soundly while your mate tosses and turns? 
Women—especially young women—sleep better than men. 
Researchers at the University of Colorado Health Sciences 
Center, in Denver, say that female sex hormones protect 
against sleep apnea, a disorder that causes a person to 
wake up repeatedly during the night. Apnea affects more 
males than females, but post-menopausal women are more 
likely than premenopausal women to develop the disorder. 
Hormone therapy may ease symptoms. 


Sweet dreams 


lenses, which are custom made, help TUE CUCm Cai LAA 

restore normal vision to people with Sg SACU ea Cea i a 
severe astigmatism (abnormal curva- Chicago. The Mammotest fine-needle aspiration biopsy 
ture of the cornea). Cost: up to $700. system—which uses a sophisticated imaging technique—pinpoints 


lesions too small to be felt and examines them by extracting 
Cae CR Cm AR Se Lh 
Te Me OM CM MCT CMLL Ml 





Lifesavers 


Bone marrow transplants—once the last hope of cure for thousands of Americans with some types of leukemia 
and other blood disorders—are saving more lives than ever before. Unfortunately, many people cannot find a 
donor whose marrow matches closely enough for the procedure to work. If you are a healthy adult under age fifty- 
ive, you could save a life by joining the National Marrow Donor Program, which helps patients with blood 
disorders find compassionate strangers willing to donate healthy marrow. Although donors experience some 
soreness afier their marrow is collected, they can usually go back to work within a day or two. The donor’s 
medical expenses are mostly covered by the recipient's medical insurance. For more information, send a SASE to: 
N nal Marrow Donor Program, 100 S. Roberts Street, St. Paul, MN 55107. 


juires ts a health writer at the Washington Post. She is also the co-author of “The 
Diet for Children” (Little, Brown, 1988). 
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They taste terrific together 
tse we roast them apart. 


Who'd go to the trouble of right time. The result... 
roasting each nut type separately just the right taste. And 
instead of in one big batch? Fisher's the only leading 

You got it. Fisher? We brand that roasts with 100% sun- 
, just wont let our flavors flower oil, to let the true flavor of 
run together. Instead, each nut come shining through 
Fisher roasts each type at just 
the right temperature for just the 











For Goodness Sake. 





Wait till you taste them. 
Our mixed are unmatched. 
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t the fabric shop, Mary loves te browse through the 

bolts of solid cottons and calicos, then find the 

precise shade of thread to match. As she pays for her 
purchases, she thinks of the time she will spend later that 
evening, after the children are asleep, working on the 
quilt she’s making for her sister’s trousseau. 

A scene from Little House on the Prairie? Hardly. 
The year is 1989, and the shop is a crafts boutique in 
trendy Southern California. Mary is a young mother of 
two with a part-time job, a hectic home life and a car- 
pool schedule that keeps her always on the go. 

With all these pressing obligations, you’d think the 
last thing Mary would want is a hobby. But she’s 
convinced that it’s critical to have something in her life 
that she does solely for her own satisfaction. 

More and more Americans are practicing their crafts 
these days. A recent study by Market Facts, a market- 
research firm in New York City, found that more than 70 
percent of U.S. families have at least one hobbyist in the 
house, and over half of the holdouts say they may get 
involved in the future. 

And despite women’s steady influx into the work 
force, they are taking up hobbies in ever greater num- 
bers, according to Susan Brandt, of the Hobby Industry 


Want to improve your health, reduce stress 
and be rewarded with a sense of pride 

and satisfaction? Many women are finding 
a simple solution—take up a hobby 


From cross-stitch 

to stenciling, 

there’s renewed 
interest in crafts and 
the satisfaction 

of making something 
lovely with your 
own two hands 


of America. ‘‘Hobby manufacturers recognize the limits 
on people’s time,’’ she says, ‘‘and they have responded 
with a host of new products that make it possible to get 
faster, better results. People are now able to skip some of 
the tedious steps and still produce quality items.”’ 

Having a hobby can also boost your sense of well- 
being. Mental-health experts have discovered that the 
time spent on a strong leisure interest reduces stress and 
makes it easier to cope with other demands. ‘*People 
cannot do a good job or relate to others unless they are 
meeting their own needs,”’ says 
Pierre Mornell, M.D., a psychi- B 
atrist in Mill Valley, California. y 

But which hobbyhorse to A 
ride? Here’s a rundown on to- Judith 
day’s hottest crafts and tips on CET 
how to get started. 


Wearing your art on your sleeve 

Remember when a paint smudge meant an outfit was 
ruined? No more. Today, a few strategic spots of color 
can turn an ordinary garment into a one-of-a-kind work 
of art. Simple T-shirts, sweats, denims, canvas totes and 
sneakers can be transformed into the chic (continued) 
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The American woman is independent in spirit, makes her own choices and creates her own style. 


Units interchangeable knit separates are made in America, comfortable and affordable ...Units fits your life. 


® | 
For a fall brochure or store locations UNL Call 1-800-373-5948 ext.33 | 


Crossover cowlneck, gaucho and bandeau $65 (prices may vary at some locations). 















WE MAKE BUYING 


PARKER BROTHERS KIDS’ 
GAMES CHILD'S PLAY. 


Sometimes buying toys for 
your kids is almost as much work 
as actually raising them. That's 
where Kay-Bee Toy Stores can help. 
With stores in all fifty states and as 
close as your nearest shopping mall, 
Kay-Bee stores are easy to find. And 
everyone who works there is trained to 
help you with whatever you need 
for whatever occasion at whatever 
your budget. So come to 


BUY NINTENDO* GAMES 
FROM ASTORE WHERE C3 
YOU'RE ALWAYS A WINNER. We 
al Kay-Bee Toy Stores start witha \ 
winning attitude. That's why you'll ‘ 
positively love them. At Kay-Bee 
= there are always plenty of friendly 
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“~~ people around to help you find the toys you 
want at winning prices. And they're as close as the : 
ng mall, no matter which state you're in. 
y~_So now when you're looking for 
d Nintendo” games dont 


=> ping al Earn 
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Kay-Bee for Parker Brothers 
childrens games and let 
them baby you. 


AMERICAS TOY STORE 
‘(@)PARKER BROTHERS 


you think shop- 
SS 


/ would be the 
best game plan? 


KAVIBEE 
AMERICAS TOY STORE 












@ GETTING CRAFTY 


continued 


and unique with the applicatior 
paints, dyes, studs, fabric applic 
or stitchery. 

“Wearable art is booming,” 
Maggie Johnston, vice-presiden 
marketing for Delta Technical 
ings, a manufacturer of fabric pa 
dyes and stains. “Anything that ca) 
used to decorate a shirt is in hug 
mand.” She reports that sales for 
ric-decorating materials have so 
100 percent in the past year alone 

Judy Kaufman, of Stamford, 
necticut, is one of the devotees. : 





gan painting children’s sweatsui 
give as birthday presents,” says 
man, a forty-four-year-old manag: 
senior-citizen residences and the “I 
er of two teenage daughters. “Id 
the child’s name on the shirt and 
design that reflected her special i 
ests, such as ballet or gymnastics. 
er times | painted a favorite cartod 
film character. 

“The children loved getting some 
made just for them,” Kaufman 
“and I enjoyed making the gifts so 
that I started painting clothing for ¢ 
friends and my own family.” 

There are paints on the market 
puff, shine and glitter. Special 


















ums are available that can be ap 
to fabrics to prevent colors from b 
ing. Heat-sensitive synthetics ma 
possible to iron on appliqués and 
decorations if you don’t like to 
Best ‘of all, most fabric paints and 
are now nontoxic and water-basec 

Start-up costs are quite reason| 
You can buy inexpensive plain sv 
shirts and paint them with special! 
ric pigments—widely available 
craft- and art-supply stores and 
stationery and gift shops—for ¢ 
two dollars per shirt. The stores 
carry pamphlets with easy-to-fi 
instructions and patterns you 
trace or copy. 

If you do have trouble finding 
plies, Delta will help you locate a 
in your area or send you free ing 
tions and project sheets. Call 800 
4135; in California, call 213-686: 
or 818-579-5420. 





Patching things up 
If quilting sounds impossibly old- 
ioned, think again. Today’s quilt 
likely to be an active young wi 
who wants to give her home toucl 
the popular country look. 
“Modern quilters are drawn bj 
appeal of tradition and the ea 
modern methods,” explains } 
Martin, publisher of That Patch 
Place near Seattle, the largest pul 
ing house in (continued on page 
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successfully combines 
retort Clee ha 
Sate of an 
architect/developer 
and mother to four, 
St is also an avid 
supporter of 
Aids and cancer 
research, two causes 


close to her heart. 
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For a fall brochure or store locations 2k Call 1-800-373-5948 ext.33 


Jacket, jewelneck top, straight skirt, cowls at neck and waist $94 (prices may vary at some locations). 





Do you feel trapped in a mental rut? Here’s 
a way to get rid of your self-defeating 
negative thoughts, making your mind work 
for you instead of against you 


“WOULDA/COULDA/SHOULDA” 


A /F omy 


TAKEN THAT JOB... 
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STAYED ON MY 





emembering the past can be an enjoyable exercise 
in nostalgia. But it can also be a painful, counter- 
productive process when you look back on some 
decision that turned out badly: “‘If only I’d accepted that 


job, I wouldn’t be in this mess.”’ Or, “If only I’d married 


T 


John, I’m sure I’d be happy and fulfilled now.’’ With 
twenty-twenty hindsight, you see exactly where you 


went wrong—in love, in careers, in anything. 


We call this fruitless pattern woulda-coulda- 
Shoulda _ thin! It’s a destructive repetition of 
thoughts about what would have been, what could have 
been, what s been if only things had been 


different. This type of thought process immobilizes you. 


Caught in the quagmire of the past, you simply give up 
on the present and the futur 
From WOULDA, COULDA, SHOUL 2 1989 by Arthur Freeman, 


Ph.D., and Rose DeWolf. To be put Iver Arro 
William Morrow & Co., Inc. 


w Books, an imprint of 





It’s possible for misery-making thoughts to race 
through your mind so quickly you aren’t even aware of 
them. Instead, you’re aware of only their effects—you 
feel low, uptight, out of control. If this sounds familiar, 
you’ve probably gotten into the habit of thinking in 
negative ways. 

Maybe you have never associat- 
ed the word habit with the way you )) Taal 
think. Most of us tend to think of a 
habit as a physical action—usually 
a negative one, like smoking or 
biting one’s nails. But a habit is 
simply something a person does 
continually without being conscious of it. As we develop 
habits of action, we develop habits of thinking, too. 

You have a woulda-coulda-shoulda thinking habit 
when you allow past frustrations (continued) 

LADIES' HOME JOURNAL - OCTOBER 1989 





Tear a 
and Rose DeWi 



















‘ oo ae rb 

q environmental . 
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| specializing . 


in coastal issues, 


CORDELIA SHEA 





believes individuals 
can make a difference. 
At 34, she sits 
on the board of the 
Washington Literary 
COeiereleve Ce malice” 


for Project Literacy. 


For a fall brochure or store locations Call 1-800-373-5948 ext.33 


Jewelneck top, sarong skirt and r-sash $60 (prices may vary at some locations) 
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WOULDA/COULDA 


-ontinued 


govern your thinking about the 
sent or future. It’s not a single neg- 
e thought but rather a combination 
hinking errors. 

he following mental errors are the 
t common manifestations of woulda- 
da-shoulda thinking. Once you're 
re of these mistakes of the mind, 
ve taken the first step toward elimi- 
ng this destructive thought pattern. 


n mistakes of the mind 
or-nothing thinking 
sis the belief that if you don’t have it 
you have nothing. Something is 
er black or white, good or bad. If you 
't win, you have lost everything. 
or instance, Sandy had developed 
e personal problems during her 
hman year at college and fell behind 
ver work. Eventually, she felt she 
no choice but to drop all of her 
rses. “I'll start fresh next year,” she 
| to herself. But instead, Sandy took a 
Now, at thirty-one, she finds herself 
trated and wishing desperately that 
d completed college. “If ’'d stayed in 
01 when I was younger, everything 
ld be different today,” she says. “But 
it’s too late. If I started now, I'd be 
ty-five by the time I graduated.” 


Sandy is an all-or-nothing thinker. 
She probably didn’t have to drop all of 
her courses; she might have been able to 
complete the work for two or three. But 
by deciding it was all or nothing, Sandy 
set herself up for a missed opportunity. 
She is doing it again at thirty-one. 


Perfectionism 
A close relative of all-or-nothing think- 
ing is perfectionism, the belief that if 
you do not perform flawlessly, you will 
be disgraced. This gets people into a lot 
of trouble because it’s impossible to be 
perfect 100 percent of the time. You’re 
always dissatisfied with yourself. And 
sometimes if you can’t do something 
perfectly, you end up doing nothing. 
Bob was very excited when he was 
asked to come up with a new marketing 
plan for his division. He knew if he dida 
good job, it would get him noticed. Bob 
worked hard, but it never seemed good 
enough. Eventually, the deadline came 
and went without his turning in the 
report. By trying too hard to do a flaw- 
less job, he did no job at all. 


Overgeneralization 
This sort of mistaken thinking leads 
you to generalize a single event to all 
events. If it happened to you once, it will 
always happen. 

For example, Debbie had always 


wanted to be a writer. So she submitted 
an article she was proud of to a local 
magazine. A week later, the article 
came back in the mail along with a 
form rejection letter. Debbie was 
crushed, and she couldn’t bring herself 
to try again. “I guess I don’t have what it 
takes,” she concluded. Debbie accepted 
this one judgment as universal, forget- 
ting that most writers suffer a round of 
rejections before their first success. 


Catastrophizing 

There are two components to catastro- 
phizing. One is that old favorite “mak- 
ing a mountain out of a molehill.” You 
magnify the potential results of any 
mistake: “I’m going to be late for that 
party. I know the hostess will hate me 
and never invite me to another one. All 
the guests will think I’m terribly rude. 
My social life is ruined.” 

The second component of catastro- 
phizing is total surrender when a true 
catastrophe strikes. For example: “I’ve 
lost my job, and I'll never find another. 
There is no point in going on.” 


Comparing 

We live in a society that teaches us to 
compare ourselves with others from an 
early age: “Your cousin Kathy got allAs 
on her report card. If you applied your- 
self, you could get As, (continued) 
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This competition is not always 

ich a bad thing, unless in making 
comparisons, you mever measure up: 
Others are always happier, worthier, 


more famous, more successful. 
For instance 
sloom ds id when she read in the 
Edie, who used to work in her 
had just received a great promo- 
tion. Jane deemed herself a total fail- 
ure. Although she didn’t really know 
whether Edie’s life was successful in all 
respects, she assumed that the whole 
world was comparing her—negative- 
ly—to Edie. 
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Unquestioning acceptance of critics 

Too often we define our entire self- 
worth by what others think of us. Obvi- 
ously, some criticism is warranted. But 
think twice before listening to those 
who are always making blanket nega- 
tive statements about you. 

Some people are never pleased, no 
matter what you do: “Look, Ma, I got six 
As and one B on my report card.” “Why 
did you get a B? Weren’t you paying 
attention?” Or: “I got a new car.” “Yes, 
but it’s not a BMW.” These are people 
who are trying to pressure you into 
feeling unworthy or incompetent, as if 
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Jane felt a cloud of 


you woulda-coulda-shoulda done better. 

If you are already feeling negative 
about yourself, critical comments can 
plunge you into despair. That is why 
you must ask, “Who is telling me this? 
How reliable is this critic?” 


Mind reading 

Mind reading is another name for jump- 
ing to conclusions, and it can cause 
trouble in a variety of ways. You might 
assume you know what someone else is 
thinking. (“He’s mad at me, I’m sure. 
There’s no point in asking. I know what 
he'll say.”) Later, you may discover that 
you were wrong. 

Mind reading works the other way, 
too, when you assume that others 
should be able to read your mind. “He 
should have known I was upset’; or, 
“They should have realized I wanted 
that job.” Even though we sometimes 
make good guesses, human beings can- 
not read minds. 


Personalization 
Some people take as an affront an event 
that may have nothing to do with them. 

For instance, Nicole worked out a 
reorganization plan for the sales de- 
partment of her company and sent it to 
the vice-president for approval. But the 
VP sent it back with a letter explaining 
that he had decided against reorganiz- 





ing the department at this time, 
doesn’t like me,” concludes Nicole. 
ing this decision personally may ¢ 
Nicole’s future relationship with th 
and place a psychological barrier i 
career path. 


Fortune-telling 

This error of thinking assumes tha) 
should always know what is cor 
Your internal crystal ball should n 
you in advance. The fortune-teller 
“IT should have known better” and 
feels guilty. 

When you play this game, you | 
make an assumption that if things 
gone in a different direction, the 
come would have been terrific. “If ¢ 
had married Larry,” says Liz, “I’d 
happy today.” Maybe so, but maybe 


Emotional reasoning 
Once other errors of thinking beg 
overwhelm your common sense, yo 
likely to find that this one follow 
most automatically. You begin t¢ 
inadequate ... You begin to feel | 
failure. From this you conclude tha 
are inadequate, that you are a fai 
You let your gut feelings overw 
your common sense. Instead, you 
begin to think more clearly and acti 
change your negative feelings. In 
way, you can (continued on page 





Your carpet will only be worry 
on top if it has the name Worry Free b| 

Its the only carpet with a five. 
walranty against wear, soil, dirtandr 
Stains than most stain-resistant carpé 

oem oleauietea Lesa mncake-ts 
can be worry-free. 

Simply phone 1-800-992-9014" 


well send you our “Worry Free Guid 
Buying Carpet’ Needless to say, its f 
Worry Free carpet. 
It's more than just stain-resista 
its totally worry-free. 


+Or write to Allied Fibers, 2750 South Woodward, Bloomt 
MI 48013. *See warranty for complete details. Worry Free is aj 
, trademark of Allied-Signal, Inc © 1989 Allied-Signal, Inc 





STEAMBOATIN: THE ORIGINAL 
AMERICAN VACATION. 


Over a century ago more than 11,000 paddiewheelers plied the 
Mississippi and Ohio rivers. It was an era of discovery. An era of 
grandeur. The Steamboatin’ Era. 

Today the grand tradition lives on board the legendary Delta 
Jueen and the magnificent Mississippi Queen. The two grand ladies of 
he river offer you the time of your life with deluxe quarters, fine dining, 
ind a relaxing, entertaining vacation. These two majestic paddlewheelers 
gently glide you back in time past historic riverboat towns, plantations and 
yattlefields. To the very heart of America. 

* The Delta Queen is the last of the truly authentic riverboats—so much a part of America’s 
1eritage, she’s listed on the National Register of Historic Places. She rolls out of the early morning | 
nist resplendent with stained-glass windows, brass fittings, rich, exotic wood, scrolled lattice work and 
1 breathtaking staircase. Travelling the Delta Queen is like being the guest of honor in a fine old home. 

The magnificent Mississippi Queen, on the other hand, is a state-of-the-art steamboat replete 
with a Jacuzzi, gym, sauna, movie theater, library and more! Her seven luxurious decks feature beveled 
nirrors, lovely art and polished brass. Comehear her.melodic tunes steaming from the world’s 
argest calliope. Revel atthe froth from her giant, red paddlewheel. 

When you hear the whistle blow, and the calliope play, it’s your turmto, rediscover America | 
steamboatin’ style. For a free color brochure, call your travel agent, our toll-free number 1-800-543-1949, | 
yr return the attached postage. -paid oe Nat, | 


Ny 
























a geont eR 
ot | vf re 
4 a Sy rl 
ye spit 3 


= 
tr paEems 
mT 
mn qn mae, 
a! 


an et OTE ALE Te 
ah : mT ty Ute 
29 oa 4 MCU if ui " i) 
Es Son a ee ite 








ed me BOA Te wa 2 Shkiee Ke 


If the attached card has been taken, please call toll free 1-800-543-1949 or write: 
The Delta Queen Steamboat Company, #30 Robin Street Wharf, Dept. LH81, New Orleans, LA 70130-9949. 
















Bicyclists take in the 
sights around Bloom- 
ington; a look at the 
trees surrounding Strahl 
Lake in Brown County 
State Park, in Indiana 


FALL FACTS 


LA Ce Lib mo Len WZ Mi YT 
mentioned also have beauti- 
ful autumn sights. Check out 
the Andrew Wyeth brown 
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‘sunburnt mountains of New 


Mexico; and the colorful 
views, in Kentucky and 
Washington — State. You 
might want to look into train 


et em mia Riel ee 
- the Arbor Lodge in Nebras- 
OC Pee. litte Usd 
mi was first observed. No 

amen ita you a aha 








Autumn splendor 


The best of HHA TUT. 
OLTAGE 


Take some time out 

to look at the flaming 
hues before they 
fade. Here, ten states 
wih furst-rate foliage 
and accommodations 


m By Jeff Bliss 


INDIANA 


The U.S. Forest Service recommends the Hoosier National Forest in south 
central Indiana as one of its prettiest properties in the fall. Most camping is 
on a_ first-come-first-served basis, but try calling 800-284-CAMP to 
reserve a site for about six dollars. 

If you'd like to ride horseback while looking at the leaves, take a brief 
respite at the French Lick Springs Resort. It features golf and tennis and a 
health spa. To the north, bike on one of the many colorful routes in 
Bloomington. From here, travel to Brown 
County State Park, where you can see a quilt of 
colors. For information, write Indiana Division 
of Tourism, IN Capitol, Suite 700, Indianapo- 
lis, IN 46204. 


VERMONT 


With their lazy, sloping curves, Vermont’s 
roads force you to slow down and take a good 
look at the mosaics of color. A leaf-peeper’s § 
paradise, the state has no billboards to block | 
your view of the farms and pastures that are i 
placed against a backdrop of birches and sugar anes CORE are > omnipres- 
ent in fields, paintings and on T-shirts. They’ve always been prized by the 
natives for their economic importance and also for the way they embody 
(continued) 





the state at its best: gentle, slow-moving nature. 
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1g music played 
and fans hummed, 
while in the pews 


children and adults alike 


fidgeted. 


In a nearby room 

Ellen Keeffe, 

as countless brides 
before her have, 
suddenly 

became nervous. 
Sensing this, 

Ann Connors, 

(Ellen’s trusted confidante 
throughout 

brownie scouts, 

pierced ears, 

summers at the lake, 
and college beaus), 
whispered words only 
a maid-of-honor could, 
to a now smiling Ellen, 
and presented to her 
an appropriate token 


of their friendship. 





M.1I. Hummel Figurines 
The ultimate display 
of affection. 


UY FISHER-PRICE'S” 
M iD JNALDS HAPPY MEAL” 
AND GET OUR GREAT 
SERVICE FOR DESSERT. 


== Sure, Kay-Bee Toy Stores are known 
‘<= for their friendly service, but that's just 
the icing on the cake. Did you also know 
‘= they're as close as your nearest shopping mall? 
That means with one quick trip you can 
> pick out all the latest toys 
at prices that'll make 
your mouth water. 
So if youre hungry 
fora & 
Fisher- Price® 
McDonalds Happy 
Meal; why not come 
on over to Kay-Bee 
and get one to go. 


Fisher-Price’ 


McDonald's Happy Meal is a trademark of McDonald's Corporation. 












SHOP FOR SUPERSTAR 
BARBIE” WHERE 
YOU'RE A SUPERSTAR. 


At Kay-Bee Toy Stores 
the minute you walk 
through the door, you'll get 
the star treatment. Because 

the people at Kay-Bee know 
just how to give you plenty of 
attention and can help you find 
/ » all the hottest toys. Plus, with Te 
Kay-Bee's low prices, you don't 
need to be rich and famous. You 
-4 just need to go to your nearest 
7 shopping mall. Once 
you shop for Superstar 
Barbie® at Kay-Bee 


@ = youll be a fan forever. My 
%— ® unless 
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(continued) To avoid the) 
crowds, travel to the northern p 
the beginning of the foliage s) 
(September), where the colors 
first. You'll have a better chan 
getting a room, and since the st 
small, you can take day trips sou 
such autumn showcases as the ¢ 
Mountain National Forest or the | 
Mountains of New Hampshire. 

Resorts and bed and break 
abound in the state. At the Equin¢ 






























Ina Jeep on the Camp Bird Road, sout 
Ouray, Colorado, you can get a spectaci 
view of the trees 


Manchester Village, you can lod 
the same spot where the Green M 
tain Boys plotted against the Br 
Wherever you decide to go, book 
and be mindful that many places re 
at least a two-night stay during the 
period (late September to early ¢ 
ber). For more information, writ! 
Vermont Travel Division, 134 

Street, Montpelier, VT 05602. 


COLORADO 


From September through Oct 
southwestern Colorado celebrate: 
turning of the leaves with Colo 
Many towns host special events su 
a children’s rodeo, kayak races 
Jeep jaunts into the mountains. At 
the most spectacular attractions ar 
helicopter rides— the best way to 
how the yellow of the as 
spreads from the mountain peak 
the valleys below. 

For a more earthbound adver 
sightsee in Ouray, which (contin 
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LYVOW JENA JN CHADEUNS COM IB VWVi tf Al 
E ONE FEATURE YOU’VE BEEN WAITING FOR. 


You've probably seen our famous 
orill-ranges, cooktops, and wall ovens. 

And maybe you've seen our state- 
of-the-art refrigerators, dishwashers, 
microwaves, and trash compactors. 

But maybe the feature you've 
really wanted to see with our kitchens ts a sale tag. 
So here it is. Your chance to save on superior Jenn-Air 
products. From September 1 through November 30, you can 
eive a cash rebate of $100 when you buy specially selected Jenn-Air cooking appliances. 
ad when you buy additional appliances, you save even more. Up to $400. Talk toa 


icipating Jenn-Air dealer for details. He's in the Yellow Pages. wawam JEN N= -AIR 


9 Jenn-Air Co. 3035 Shadeland Ave. Indianapolis, IN 46226. Rebates from your Jenn-Air distributor apply to specially-selected models. 












HE More YOU BUY. THE MORE YOU SAVE. UPTO #400. 











Spend 24 hours as a cat and youlll 
swear off supermark 





6 a.m.: Utilizin 7 a.m.: Preening— 8 a.m.: Eating a con- 





energy stored dur- along with quality fat centrated, balanced ents and fatty acids keep ussues during nap. ning and dozing on a wir 
ing sleep in diet—promotes a mix of essential nose and footpad leather dow ledge, leg muscles ai 
: shiny coat. nutrients. pliable. being flexed. 





Noon: Jumping 
five times one’s 


height. 


| p.m.: ae deep 2 p.m.: Metabolizing 
sleep rebuil 
muscle. helps keep skin free 


of flaky deposits. 


SS 





6 p.m.: Swatting 7 p.m.: Leaving 8 p.m.: Eating a dry food 9 p.m.: Finding a warm 10 p.m.: Body uses 1] p.m: 

furiously at imag- scent by performing such as Iams exercises spot to—you guessed it— taurine in food to Quality fat 

inary prey ReWe-Sehis Aion teeth dnd gums while nap. guard against blind- keeps energy 
your feet. reducing tartar. ness and heart at optimal 





2. a.m.: Catchin 
another 40 winks. 


1 a.m.: Getting into 
mischief and the 
knitting. 


Midnight: Stretching 
and tensing aids mus- 
cle tone 


Sleeping two-thirds of the day away may not look like hard 
work, but your cat still requires the maximum nutrition in Iams 
to look and feel her best. 

Because much like the lion, who sleeps 20 
hours a day, cats burn up massive amounts of 
» energy in short bursts. Like jumping five times 
their height to swat at a moth. 

So, to replenish that energy, your cat needs the 
concentrated, complete nutrition contained in 
: lams. She needs its real meat protein—which is 
easier to digest and utilize than the vegetable 








9 a.m.: Balanced nutri- 


3 p.m.: A cat that feels 
linoleic acid in fat ce looks good. And 
aunts It. 











et pet food forever: 








10 a.m.: Repairing cell ‘Ham. Even while sun: 








5 p.m.: Stop to pla 
protein means more food is ab- witha ball. 


sorbed which means less stool. 


disease. level. 











5.a.m.: Meticulous 
grooming improves | 
and coat. But it’s no 
stitute for eating a b 
anced diet. 


4 a.m.: Vitamins in 
food promote clear, 
alert eyes that quick- 
ly adapt to night 
vision. 


3.a.m.: Low magnesium 
in diet helps prevent 
FUS. 


protein found in most supermarket cat foods and results in 
smaller stool. She needs its quality fat for a shiny coat. Along 
an optimal balance of carbohydrates, vitamins and minerals. 

For the kind of efficiency that pays off in a healthier cat, | 
for lams Cat Food or Kitten Food. You won't find it in super- 


markets, but you will find it Se 
@. 
IAMS @- 


in pet stores, feed stores 
and veterinary offices. 

Special pet foods found o 
at special places. 


For more information, 
call us toll-free at 
1-800-525-4267 (IAMS). 





tinued) has a nineteenth-century 
and the colossal beauty of the sur- 
ding fourteen-thousand-foot moun- 
s. You can stay at the Ouray Vic- 
an Inn or the Wiesbaden Hot 
ngs Spa and Lodgings, which in- 
les a Vapor Cave with natural hot 
ngs. 

y taking U.S. Highway 550 south 
1 Ouray to Durango, you can enjoy 
isurely tour of the state’s colors. 
road has been dubbed the Million 
lar Highway, in part because the 
*n aspen leaves resemble splash- 
f gold coins. For more information, 
act the Colorado Tourism Board, 
) Broadway, Suite 1700, Denver, 
80202; 800-433-2655. 


IFORNIA 

against the glitzy crowds of Lake 
oe are the yellows and crimsons of 
area's autumn. Just south of Tahoe 
can travel to Hope Valley in Alpine 
nty to view the spreads of aspen 





Why do 4 out of 5 visitors 
return to Louisiana? 


ouisiana fascinates people! A big 
art of that fascination derives 
“om the fact that the everyday 
vents of life are cherished and 
elebrated in a unique way. That 
ttitude toward life is set against a 
ultural backdrop that is equally 
nique. The combination is some- 
ning not found anywhere else and 
olks are enthralled by it. 


‘hroughout 1990, Louisiana will 
ut on its best bib and welcome 
ravelers to Louisiana Open 
louse. You should strongly con- 
ider a visit during 1990, but you 
rill be made to feel more than wel- 
ome in any year. And, if you’re like 
out of 5 visitors, you'll be back. 


and birch. On the lake board the Tahoe 
Queen or the M.S. Dixie for a sunset, 
dinner or daytime sternwheeler cruise. 
Then take Route 89 north to the western 
rim of the lake. Perhaps as you peer out 
onto Tahoe’s waters, you'll understand 





2 3 . oe he 


M.S. Dixie and the Tahoe Queen ply th 
waters of Lake Tahoe 


why the Washoe tribe considered its 
banks sacred. 

If you wouldn’t mind a little civiliza- 
tion, rent a condominium or house, 
many of which include saunas and easy 
access to the casinos. 


HAVE YOURSELF 


As you continue north on 89, you 
can admire the red patches of dog- 
woods. For more information, write the 
Lake Tahoe Visitors Authority, P.O. 
Box 16299, South Lake Tahoe, CA 
95706; 800-AT-TAHOE. 


MAINE 


In many parts of the state, there isn’t 
the usual separation between the forest 


and the ocean. For a different kind of 


foliage tour, try one of the coastal trips 
outlined in the travel bureau’s bro- 
chures. One route takes you through the 
mid-Maine coast area, which includes 
Pemaquid, where you can admire the 
lighthouse; on another tour, you can 
roam along the jagged shoreline of Aca- 
dia National Park and around the only 
fjord on the U.S. Atlantic coast, Somes 
Sound. Further west, check out Presi- 
dent Bush’s summer haunt of Kenne- 
bunkport and stay at the Nonantum Re- 
sort, which features a marina. 


For more (continued on P.S. 11) 


A SPICY LITTLE CHRISTMAS 


Hot gumbo instead of snow. 


A Creoie Christmas in the French 
Quarter — shopping delights and 
that world-famous cuisine. Papa 
Noél and all that jazz! 

Extravagant bonfires on the 
Mississippi River levee in front of 
grand plantations — Christmas 
belles and old traditions. 

Cajun Christmas with a French 
twist — holiday good times in the 
region that has become America’s 
foreign address. Christmas 
Festival of Lights on the Cane River 
(look for it in Steel Magnolias, the 
movie). A Christmas Boat Flotilla 

*— Christmas fun on the bayou! 
Light extravaganzas begin in 
November and occur throughout 
the season. 

Give yourself a Christmas to 
remember! Send the coupon for 
your special Christmas packet. 


Send () Travel Guide and highway map 


Louisiana Open House information 
] lama travel agent/tour operator (business card enclosed) 


Louisiana Office of Tourism/P.O. Box 94291/Dept. 501/Baton Rouge, LA 70804-9291 


NAME = 
CITY 


Month plan to visit 


STATE ~~ ZIP. 


ADDRESS + 


TELEPHONE 
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ihereshneis.. =. 
radiating beauty that’s 
truly more than skin- 
deep. Here, secrets to the 
Mass Texas success 


THE FIVE ACES The glamorous Guyrex gals who've led Texas to an 
unprecedented Miss USA winning streak: Michelle Royer (1987), Gretchen 
Polhemus (1989), Laura Martinez Herring (1985), Christy Fichtner 

(1986) and Courtney Gibbs (1988) 





When a Miss Texas took the 
victory walk at the last five 
(yes, five!) Miss USA pag- 
eants, each one paraded 
the winning ways of 
Guyrex, the beauty gurus 
who teach the Lone Star 
State’s lovely contestants 
how to put their best selves 
forward. The team insists 
that it’s positive self-image 
that gives their girls the edge—not any makeup or diet gimmicks. The 
basic tenet of Guyrex grooming: You always look better on the outside 
when you feel great on the inside. Below, how Guyrex turns a 
philosophy into runaway runway success. 


i 








CUCL 
Richard Guy and 
Cy ali 





i CONSERVE ENERGY! It takes only fourteen muscles to smile 
but seventy-two to frown. Remember, your expression is the most 
important thing you wear. 

m DON’T HIDE BEHIND MAKEUP—t is meant to complement 
the natural beauty of a woman, not to create a mask. Keep your 
routine simple: Stick with neutral earth tones for eyeliner and 
shadow. Finish with alittle mascara, rouge and light-colored lipstick. 
mm EXPRESS YOURSELF Experiment with different hairdos and 
clothing, but don’t try to be someone you’re not—the style you settle 
on should be the one that not only looks but fee/s best on you. Keep in 
mind that classic clothes and solid colors are timeless and know no 
boundary of style or fashion. 

mi MOTHER ALWAYS TOLD YOU TO STAND UP STRAIGHT? 
So does Guyrex. Practice your posture in front of a mirror: hold your 
abdomen in and your vertebra straight. With your heels together and 
toes pointed slightly outward, walk a straight line, one foot directly in 
front of the other. 


A winner for life... meet 


Courtney Gibbs 


f | could give a girl a present, | would give 
her a year of Guyrex,” says Miss USA 1988, 


Courtney Gibbs. A former model, Courtney was 


accustomed to projecting an image other than her own, 
but after 365 days of intense workouts, meticulous 


grooming, public-speaking lessons and wardrobe 
fittings under Guyrex’s guidance, she learned how to 


PS. 8 


present her personal-best style. Today, Courtney is 
.\ preparing for a TV career. “It’s quite a change for me,” 
she says. “I was once afraid of public speaking!” 
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CLEAN, YET SOFT: 
THE TWO FACES OF 
BASIS? 


The ideal soap should give 
you the perfect balance of really 
clean, yet soft skin. 


NORMAL TO DRY SKIN 





Basis is such an ideal. 
It deep cleans your skin, with- 


And leaves it soft, but not greasy. 


BASIS = 


SOAP 


Recommended by dermatolo- 
gists, Basis is pure, mild and very, 
very gentle. 

Its gentle cleansers clean thor- 
oughly, removing dirt and make- 
up deep in the pores. 


BASIS = 


SOAP 








Yet it also has just the nght 
amount of emollients. So it helps 
maintain your skin's moisture 
level. Leaving behind only clean, 
glowing, silky soft skin. 


BASIS = 
pe 


ARIST S AEE 


Whether you have normal, 
dry, oily or sensitive skin, there's a 
Basis made just for you. 

Made to leave your face in an 
ideal state: clean, soft, beautiful. 


Pere 


Look for Basis in the specialty 
soap section of your favonte store. 


Belerscort inc Norwalk CT 06856-5529 © 1988 
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out stripping it of precious moisture. 








vay Cardmembers love 
rier 1 Imports: 


in 405 stores across the USA and Canada, we offer affordable home 
furnishings, decorative accessories, gifts and clothing from 45 
countries around the world. Phone 1-800-44-PIER 1 for 


the location nearest you. 














When you shop at Pier 1, be sure to use the 
American Express’ Card. There’ no need to carry 
cash or a checkbook. American Express” a 
Purchase Protection™Plan is an ideal way 
to protect almost anything you buy with 
the Card worldwide. Purchase Protection ( 
automatically covers most Card purchases | 
against accidental loss, damage, or theft 


for 90 days from date of purchase, in 
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excess of other applicable insurance* 

Now why would you shop with any- 
thing else? If you don’t have the 
Card, fill out an application today. 
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*The American Express® Purchase ProtectionSMPjan is 
underwritten by Insurance ¢ ompany of North America, 
a CIGNA Company. The Plan covers most worldwide 
purchases made with the Card between June 1, 1989 and 
May 31, 1990 inclusive, $50,000 maximum Coverage per 
Cardmember. Coverage is limited to $2,500 per item per 
loss for jewelry, watches, and furs. Coverage is subject to 
the terms, conditions and exclusions of the policy. 
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tinued) information, 
ie Publicity Bureau, 97 Winthrop 
+t, Hallowell, ME 043347-2300; 
289-2423. 


¢TH CAROLINA 

983 builders finished the Linn Cove 
duct, a  1,243-foot suspension 
ve that brings you close enough to 
eds and golds of the forests without 
roying them. It has now become 
of the main stops on the Blue Ridge 
way, considered by many to be one 
e best foliage drives in the nation. 
arther south, near the artistic com- 





can improve your golf game and enjoy 
colors on one of North Carolina's four 
idred golf courses 


ity of Asheville, stands Chimney 
ck, a scenic overlook that can be 
ached only by an elevator cut through 
enty-six stories of granite. 

Of course, because the parkway is so 
ypular, a leisurely drive can often turn 
to a bumper-to-bumper hassle. If 
yu’d prefer a less-hectic view of au- 
mn, take Route 276 south to Route 64 
est. Known as the Waterfall Country, 
e area features Lake Toxaway, for- 
erly a getaway for such moguls as 
P. Morgan. On the lake you can stay 
‘the Greystone Inn, a restored Swiss 
evival mansion where you can take 
fternoon tea on the sun porch. For 
1ore information, write the State of 
lorth Carolina Travel Divison, 430 N. 
alisbury Street, Raleigh, NC 27611; 
00-VISITNC. 





MICHIGAN 

The state has sixty-five varieties of de- 
ciduous trees (those that turn colors), 
the most in the country. With half of 
Michigan covered with forest, you can 
go almost anywhere to see the aspen, 
hemlock, birch, maple, and more. 

Begin in the northern corner of the 
lower peninsula, heading south on M- 
119, the Tunnel of Trees, a road lined 
with the fall shades. After driving 
through the resort town of Harbor 
Springs, continue south to Traverse 
City. To the east you can end your day 
at the Hidden Valley Resort, a Swiss 
Alpine retreat. 

Far to the south lies Michi- 
gan’s fruit-and-wine region. 
With a glass in your hand 
tour the Warner Vineyards in 
Paw Paw; to literally taste the 
fruit of Michigan’s labors, 
drive south to Eau Claire’s 
orchards. 

The upper peninsula offers 
a more untouched look at the 
leaves. With Lake Superior 
in the background, you can 
view the birches and maples 
mixed with the constant win- 
tergreens of the spruce and 
pine on the Keweenaw Peninsula. For 
more information, write the Michigan 
Travel Bureau, P.O. Box 30226, Lan- 
sing, MI 48909; 800-543-2YES. 


OREGON 
Looking for a New England fall on the 
West Coast? Try a foliage tour through 
the Willamette Valley, in the west cen- 
tral part of the state. After their long 
trek on the Oregon Trail across the 
Plains, pioneers settled here and built 
quaint schoolhouses and covered 
bridges reminiscent of the East. 

Taking I-5, 99W or 99E south from 
Portland, you can stop by one of the 
valley’s many vineyards. To the east 
you can get a room at a number of 
retreats. Kah-nee-ta Resort is run by the 
Confederated Tribes of Warm Springs; 
at meals you can dine on Indian fry 
bread and clay-baked hen. At bedtime, 
you can sack out in a teepee or soak in 
a mineral bath and then retire to a more 
conventional room. (continued) 
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Cover 58,910 square miles in 112 pages and stock 
up on great suggestions for a vacation you'll remem- 
ber for a lifetime. Call or send us this coupon for your 
free copy of our Georgia On My Mind Vacation Book. 


Name. 
Address. 








Stale Zip. 





Giyeice ee 
Return to: GEORGIA, Box 1776, Dept. Ly10, 
Atlanta, GA 30301; 1-800-VISIT-GA 











made up of scores of private cr, 
the Tennessee River. 

To the east, Cherokee Nationa 
est offers white-water rafting, cal 
and hiking. For a spectacular Ic 
nature with minimal retouches 
man, continue northeast to the 
Smoky Mountains. Near Gatlinbt 
the Sugarlands Visitor Center yo 
get a general view of the golds an¢ 
transforming the range. If you wi 
Stay Overnight, you can either rot 
or take it easy: LeConte Lodge, Ic 
on top of a mountain, is accessible 
by foot trails; Wonderland Hotel 
Oe the less ambitious but still has an v 

With just 20 calories per slice* crisp, turbed atmosphere due to its no-ph 
a thin, delicious Kavli puts no-T'V-no-radios policy. For mor 

rime Eee Telule cram ame-lavareh tae Imported from formation, write Tennessee Touris 
m Norway, Kavli Crispbread is high in fiber, velopment, P.O. Box 23170. } 


pr Neale eae ville, TN 37202; 615-741-2158. 
cholesterol free. Any meal, 
WISCONSIN 
















any snack, anytime. 


_ i Believe it or not, with the blazing 
red maple and birch blooming all « 
this state actually attracts only sf 


crowds in the fall. Wisconsin h} 
Rustic Road system on which you 
drive and sample the produce at 
occasional fruit stand. 


Door County, on the shores of I 

Michigan, is one of the primary a 

L K regions and a perfect place for 

watching. You can start your tou 
Brown County’s Green Bay, after 
ing a football game with the Pack 
the ultimate mud-and-grind team. T 
Route 57 northeast through the vaca 
community of Sturgeon Bay and t 
Route 42 to Egg Harbor, where you 
lodge at the Landmark Resort. Betw 
spates of time in the sauna and wh 
pool, wander the secluded grounds 
enjoy the view of Green Bay. Dr 
back south on Route 42 to Point Be: 
State Forest for a lakefront look 
the golds and greens of the birc 

and evergreens. 

In Wisconsin, wherever there’s 
lake, there’re leaves, and the north 
speckled with them. A highlight is Pa 


© Norseland Foods, inc., Stamford, CT 06902 


For a leaf trek that’s un- 
mistakably Western, try Wal- 
lowa County, in northeastern 
Oregon, near the Idaho bor- 
der. At the Flying Arrow Re- 
sort, you can lodge in one of 
its cottages in the sheep-dot- 
ted and aspen-colored valley, 
and take day trips to the sum- 
mit of Mount Howard and 
Hat Point, which overlooks 
Hells Canyon. For more in- 
formation, contact Oregon 
Economic Development De- 


partment, 595 Cottage St. Oregon offers many formidable sights, like this 
NE, Salem, OR 97310; 800-547-7842, _ one of Mount Jefferson 





beauty of the maples and oaks, and the son State Park, where a 165-foot wat 
TENNESSEE region’s fall events, you should make fall sprays the surrounding cedar, n 
Three prime fall areas con © in reservations in advance. ple, hemlock and spruce. 


southeastern Tennessee: Cherol a- 
tional Forest, the Great Smoky Ki: 
tains National Park and the Appalac 


Outside Chattanooga, the Fall Color For more information, write Wiscc 
Cruise and Folk Festival, which alone — sin Tourism Development, 123 We 
attracts 85,000 people, includes square Washington Ave., P.O. Box 760 
frail. Because people swarm to [ lancing, bluegrass music and a flotilla Madison, WI 53707; 800-432-TRIP. 
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CREAMY BAKED CHEESECAKE 


(Makes one 9-inch cheesecake) 


1% cups graham cracker crumbs 

% Cup sugar 

% Cup margarine or butter, melted 

2 (8-ounce) packages cream cheese, softened 

1 (14-ounce) can Eagle* Brand Sweetened 
Condensed Milk (NOT evaporated milk) 

3 eggs 

% cup ReaLemon® Lemon Juice 
from Concentrate 

1 (8-ounce) container Borden® Sour Cream 


Preheat oven to 300°. Combine crumbs, sugar 
and margarine; press firmly on bottom of 9-inch 
springform pan. In large mixer bowl, beat cheese 
until fluffy. Gradually beat in sweetened con- 
densed milk until smooth. Add eggs and 
ReaLemon® brand; mix well. Pour into prepared 
pan. Bake 50 to 55 minutes or until center is 
set; top with sour cream. Bake 5 minutes longer. 
Cool. Chill. Serve with Raspberry Topping 
Refrigerate leftovers 

Raspberry Topping: In small saucepan, combine 24 cup 
syrup drained from 1(10-ounce) package thawed frozen 
red raspberries, % cup red currant jelly or red rasp- 
berry jam and 1 tablespoon cornstarch. Cook and stir 
until slightly thickened and clear. Cool. Stir in raspberries 





HOCOLATE STREUSEL BARS 
a ra (Makes 24 to 36 bars) 


¥, cups unsifted flour 

% cups confectioners’ sugar 

% cup unsweetened cocoa 

1 cup cold margarine or butter 

1 (8-ounce) package cream cheese, softened 

1 (14-ounce) can Eagle® Brand Sweetened 
Condensed Milk (NOT evaporated milk) 

1 egg 

2 teaspoons vanilla extract 

% cup chopped nuts 


reheat oven to 350°. In large bowl, combine 
dur, Sugar and cocoa. Cut in margarine uniil 
-umbly (mixture will be dry). Reserving 2 cups 
-umb mixture, press remainder firmly on bottom 
f 13x9-inch baking pan. Bake 15 minutes. In 
rge mixer bowl, beat cheese until fluffy. Grad- 
ally beat in sweetened condensed milk until 
nooth. Add egg and vanilla; mix well. Pour 

yer prepared crust. Combine nuts with reserved 
-umb mixture; sprinkle over cheese mixture. 
ake 25 minutes or until bubbly. Cool. Chill. 

ut into bars. Store covered in refrigerator. 





eee ee mew eee em eee em ee ee ee ee ow oe ew we oe or ee oe ee ee ee ew eee eee 






FUDGE BROWNIE PIE 


(Makes one 9-inch pie) 


1 (9-inch) unbaked pastry shell 

1 (6-ounce) package semi-sweet 
chocolate chips 

¥% cup margarine or butter 

1 (14-ounce) can Eagle* Brand Sweetened 
Condensed Milk (NOT evaporated milk) 

% cup biscuit baking mix 

2 eggs 

1 teaspoon vanilla extract 

1 cup chopped nuts 


Preheat oven to 375°. Bake pastry shell 10 
minutes; remove from oven. Reduce oven tem- 
perature to 325°. In saucepan, over low heat, 
melt chips with margarine. In large mixer bowl, 
beat chocolate mixture with remaining ingre- 
dients except nuts until smooth. Add nuts. Pour 
Ss into prepared pastry shell. Bake 35 to 40 minutes 
=—— or until center is set. Cool slightly. Serve with 
ice cream if desired. Refrigerate leftovers 
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Motherhood may well be, as humorist Erma Bombeck declared, the second ey ! 
oldest profession. But mothers know that parenthood has no set rules, no | 
known “career path.” For them, being a mom presents new challenges, 
frustrations and joys every day. And if we leam anything from the experience, 
it’s that we can’t judge ourselves or others too harshly—each of us must find 
her own way, her own solutions to the dilemmas that inevitably arise. 


Now, as we are about to enter a new decade, we believe it’s a good time 


what kind of MOM are you? 


to explore how women really feel about 


mothering. Please complete our confidential 


Phoebe Dunn/DPI 


survey, whether your children are toddlers 


or parents themselves. The Journal, in conjunc- 





tion with Nancy L. Marshall, Ed.D., research 


associate at Wellesley College’s renowned 


Center for Research on Women, will analyze 





| your responses and give you 
| 


a full report in a spring issue. 
j } id 1 





j 
| 
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Directions: Check ONE ANSWER ONLY for each question unless otherwise instructed. Answer only those questions that apply to you. 


1. What has brought you the most 
joy as a mother? ; 


LJ a. Having created another human being «-1 
1 b. Watching my children grow into the 
kind of people | want them to be 2 


OO c. The love my kids show me 3 
C1 d. Knowing that I’m doing the best | can 
for my kids 4 


2. What is it about being a mother 
that upsets you the most? 


C1 a. When my children cry or whine 11 
(J b. When | realized my children did not 





tun out the way | hoped 2 
C1 c. When my kids and | fight 3 
LJ d. When my kids shut me out 4 


3. Do you think that you are a better 


mother than your mother was? 





LJ a. Yes 8-1 

OO b. No 2 

C1 c. I'm better in some ways, worse in 
others 3 


4. In what ways are you a good 
mother? (Pick two that most apply.) 




















[) a. I'ma stay-at-home mom 9-1 
b. I'm always available to them 10-1 
c. | work hard to provide for their 
needs 1 
1) d. | tell them how much | love them 121 
CL) e. | encourage them to think for 





themselves 13-1 


5. In what ways do you feel you 
could do a better job as a 


mother? (Pick two.) 


a. By not losing my temper so much 14. 
[J b. By spending more time with my 

kids 15-1 
c. By being less. strict 16-1 
d. By not working outside the home 17-1 

















L) 
U 


6. What qualities do you want your 
kids to have? (Pick two.) 























a. Honesty 18-1 

(1 b. Selflessness 19-1 
LJ c. Assertiveness 20-1 
1] d. Realistic expectations 21-1 
LJ e. A sense of responsibility 22-1 
11 f. Curiosity 23-1 
(1 g. Respect for others 24-1 
Lh. The ability to enjoy themselves 25-1 
131 








7. Do you care if your children are 
attractive? 


LJ a. No 26-1 
C1 Ob. Yes 2 
1 c More than I'd like to admit 3 


8. Do you care if your children are 
athletic? 


1 a. No 27-1 
C1 Ob. Yes 2 
OC c More than I'd like to admit 3 


9. Do you care if your children are 
popular? 


OO a. No 28-1 
Cb. Yes 2 
1 c. More than I'd like to admit 3 


10. Do you care if your children do 
well in school? 


L) a. No 29-1 

CJ b. Yes 2 

(1 c. Doing well in school is not as 
important as having street smarts 3 


11. Are your kids overweight, under- 
weight or just about right? 











LJ a. Overweight 30-1 
C1 b. Underweight 2 
CJ c. Just right 3 


12. What's the biggest problem you 
face as a mother? 








C1 a. Finding time for myself 31-1 
(J b. Finding time for my marriage 2 
[1 c. Feeling guilty that | don’t spend 
enough time with my kids 3 
(J d. Feeling tired all the time 4 


13. As a mother, | think kids are 
hardest to deal with in the following 
age group: 

CL} a. Infancy and toddlers 32-1 
1) b. Preschool 2 
LJ . 6 through 12 3 
Jd. 12 through 19 4 
1 e. Adulthood 
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14. What do you worry about most? 





“CJ a. That my child will become 

seriously ill 33-1 
1 b. That my child will be hurt or die 

in an accident 2 
Oc. That my child will not turn out 

the way | want him to 3 
1 d. That my child will get hooked 

on drugs “4 
1 e. That my child’s economic 

opportunities will be limited 5 
C1 f. That my child will be gay 6 
(1 g. That my child will be sexually 

active too young 7 


15. How do you usually discipline 
your kids? 


C1 a. | express clearly what | expect 

of them 34-1 
Ob. | spank them 2 
C1 c. | get angry and yell at them 3 
C1] d. | take away privileges 4 
1 e. | use a combination of the above 





16. Would you characterize yourself 


as a child abuser? 
OO a. No 35-1 
CL) b. Yes, | have abused my child 
physically 2 
CJ «. Yes, | have abused my child 
psychologically 3 
(J d. No, but at times | worry that 
| may abuse my child ‘A 


17. Do you have a favorite child? 





CL) a. Yes 36-1 
CJ) b. No, | love them equally 2 
LJ c. | hove only one child 3 


18. When did you (or do you plan to) 
first speak with your children about 
sex? 


C) a. During the preschool years 7-1 
C1] b. Between the ages of 6 and 12 2 
CJ «. Between the ages of 12 ond 19 = ag 
OO d. Never r 





19. Do you (would you) provide your 
teens with contraceptives if they ask? 





OO a. Yes 38-1 
OO b. No 7. 
L) c. Not sure 3 


20. How much time do you spend 
with your children in a normal 
week? 


(1 a. Less than five hours 39-1 
(1 b. Five to ten hours 2 
[] c. More than ten hours 3 


21. Do you help with your children’s 
schoolwork? 


C1 a. Yes 40-1 
LJ b. No 2 
CJ «. Only when I'm asked to # 


22. What is the one thing your child 
could do that you'd find unbearable? 


CL) a. Get pregnant or get someone 


pregnant 4-1 
C1 b. Toke drugs 2 
(J c. Drop out of school 3 
(1 d. Commit o crime 4 
OO e. Lose faith in God 5 


23. What do you want most for your 
kids when they're grown? 


CJ a. Financial security 421 
C1 b. Fulfilling work 2 
C1 «. A hoppy marriage 3 


24. Do you believe that as a parent 
you can mold a child’s personality? 


OO a. Yes 43-1 
C1 b. No 2 
(1 c. There are some factors | can 

influence, some | cannot 3 


25. If your child found a wallet with 
$25 in it but no identification, what 
would you do? 


C1 a. Id let him keep it 4a 
CJ b. I'd go with him to the police to 
report it 2 


26. Do you encourage your children 
to have friends of a different religion 
or race? 


C1 a. Yes 45-1 
CO Db. No 2 


27. How would you feel if your son 
or daughter married someone of a 
different religion? 


C1 a. It wouldn’t be an issue with me 46-1 

C b. | would be very upset 2 

C c. | would be upset, but I’d accept 
his/her decision 4 


28. How would you feel if your son 
or daughter married someone of a 
different race? 


Ca. It wouldn’t be on issue with me 471 

(1 b. | would be very upset 2 

© c. | would be upset, but I’d accept 
his/her decision 3 


29. If a youngster in your child’s 
school was diagnosed as being 
infected with the AIDS virus, would 
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that school? 
C1 a. Yes 48-1 
OO b. No 2 


30. What is the hardest subject for 
you to talk about with your kids? 


C1 a. Sex 49-1 
C1 b. Drugs 2 
C1. Feelings and emotions 4 
(J d. What goes on in school 4 
CO e. Their friends 5 


31. Are you happy with the way your 
children are turning out? 


OO a. Yes 50-1 
C1 b. No 2 
© c. | have mixed feelings 4 


” 32. Were you pregnant when you 


got married? 

OO a. Yes 51-1 
OO b. No 2 
33. Why did you have children? 


a. | decided | was ready to have 
children 52-1 


O 


CO b. | always wanted to be a mother = -2 
C1 c. | felt | should 3 
CO d. My husband wanted children 4 
CJ e. | accidentally became pregnant r 
34. Did you enjoy being pregnant? 

CI a. Yes 53-1 
Ob. No 2 
O c. | had mixed feelings 3 


35. Were you happy with your child- 
birth experience? 


alias Yes 54-1 
LJ b. No, it was very painful 2 
(J c | hod mixed feelings 3 


36. How long was your maternity 
leave? 


C) a. Less than one month 55-1 
11 b. Six weeks 2 
C1) c Three months 3 


C) d. Six months or more 4 


37. Have you ever had an abortion? 
CI a. Yes 56-1 
OO b. No 2 


38. If you answered yes to the above 
question, would you ever tell your 
children that you did? 


OC a. Yes 57-1 


Bowed ee 4 “et 


39. If your unmarried teenage 
daughter became pregnant acciden- 
tally, what would you do? 


LJ a. I'd encourage her to have an 

abortion 581 
C1 b. I'd expect her to have the child 

and raise it 2 
LJ «. I'd encourage her to have the 

child and put it up for adoption 3 
OO d. I'd raise the baby 4 


40. Do you find that boys and girls 
are innately different from each 
other? 


(1 a. Yes 59-1 
OO b. No 2 


41. Which do you feel is more diffi- 
cult to raise? 





C1) a. Boys 60-1 
C1 b. Girls 2 
(1) « Both the same 4 


42. As a mother, what is the most 
stressful time of the day for you? 


C1 a. In the moming 61-1 
(1 b. When | come home from work 2 
C1 c. The kids’ bedtime 3 
© d. | always feel stressed 4 





43. Did your ideas about child rear- 
ing change when you had kids? 


CQ 


. IS 100 diticulf fo raise chidren 

today 64-1 
LJ b. It’s too expensive to raise 

children today 2 
. Children cause problems in a mariage -3 
. Children are not grateful for 

all the things we do for them 4 


folie 
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KIDS AND MARRIAGE 


46. Would you stay in an unhappy 
marriage for the sake of your chil- 
dren? 


[J a. No. | think growing up in a 
bad marriage is harmful 65-1 
1 b. Yes, because it’s important for 

children to have both parents 

around the house 2 
L) c. I'm curently separated or divorced 3 











47. Do you and your husband agree 
on parenting issues? 


C1 a. Yes 66-1 
OO b. No 2 
C1 c. Sometimes 3 





48. Do you love your kids more than 
you love your husband? 














LJ a. Yes 67-1 
1) b. No 2 
c. | love them equally 3 








49. Do your children come between 
you and your husband? 


Take a few minutes to tell us — 
honestly—how you feel about the 
joys and frustrations of mothering 


1 a. Yes, | was much too idealistic 

about what it would be like 62-1 
C1 b. No, I’m raising them just as 

| thought | would 2 


44. Considering everything involved 
in having and raising children today, 
if you had a chance to do it all over, 
would you have kids again? 


C a. Definitely yes 63-1 
Cb. Probably yes 2 
Oc. Probably no 3 
OO d. Definitely no 4 





45. If you said no to the above ques- 
tion, which one statement below 
comes closest to describing why? 








C1 a. Yes 68-1 
[} b. No 2 
| c Sometimes 3 








50. Do you and your husband fight in 
front of the kids? 


OO a. Yes, we fight a lot in front of them 69.1 
(1 b. No, we rarely fight in front of them 2 
CJ . Sometimes we fight in front 

of them 4 











51. Do you and your husband show 
affection in front of the kids? 


C a. Yes, we're always holding hands 
and kissing 10-1 
Cb. No, we don’t display affection 


when the kids are around > 
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52. Were you happier before you 
had kids? 

C1 a. Yes, | was happier 
(J b. No, | am happier now 2 
C1 c. | was just as happy 3 


53. What kind of father is your 

spouse? 

C) a. He’s a “new father.” We split the 
responsibilities of parenting 50/50 721 

] b. He's traditional: He’s the breadwinner, 


| handle the child care 2 
Cc. He helps when | ask him to, 
but he doesn’t volunteer 3 


WORK AND FAMILY 


54. Are you: 


personal 


TELL US ABOUT YOURSELF: 


. How old are you? 


(ie) ees ee 





Q. Under 25 II-6-1 
b. 25 to 39 2 
[J c. 40 to 49 3 
LJ d. 50 or older 4 





2. Where do you live? 


a. City 1-1 
b. Suburb 2 


c. Rural 3 


3. | am: 


. Married 8-1 
Separated/divorced 2 
C1 c. Widowed : 
L) d. Never married 


— ao 
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4. How many children do you have? 


a. One 9:1 
] b. Two 
Jc Three or more 


L_} a. Not CUrenny employed OUIsiue 





the home 73-1 
(1 b. Employed at a job 2 
Cc. Involved in a career 3 
O d. I'm retired 4 


55. Which best describes your em- 
ployment situation? 


(J a. | never stopped working except for 
matemity leave 
Cb. | stopped working when my first 


74-1 


child was born 2 
CI c. | went back before my children 
were in nursery school 3 


C1 d. | went back to work when my 
kids were in nursery school 4 
1 e. | went back to work when my 





kids were in elementary school 5 
C) f. | went back to work when 
they were in high school 6 


56. If it were economically feasible 
for your family to survive on only one 
paycheck, would you work or stay 
home to raise your kids? 


© a. Yes, I’d work 


75-1 


C1 b. No, I’d stay home 2 
(J «. I'd work part time 3 
OO d. Not sure 4 





ala 


5. How old are your kids? (Check all 
that apply.) 


O1 a. Infants 

C1 b. Toddlers/preschool 
OO « School age 

(] d. Teenage 

L] e. Adult 


10-1 
Il 
12-1 





13-1 











14-1 


6. How old were you when you first 
became a mother? 


CL} a. Teenager 15-1 
L) b. Twenties 2 
C) «. Thirties 3 
(1 d. Forties 4 





7. How far did you go in school? 


} a! 
Jeb 
C 


[ | didn’t finish high school 
[ 
LJ 


| graduated from high school 2 

| have some college, business 

school or post-high school 

education 3 

[J d. | graduated from a four-year college 
| e. | have a graduate degree 5 


J/. W youre employed, War Is your 

child-care arrangement while you're 

at work? 

C1) a. My husband watches the kids 

C1 b. They attend a day-care center, 
nursery school or after-school 


76-1 


program 2 
(1 c. They go to someone else’s home 
or a family day-care home 3 
C1 d. A baby-sitter watches them in our 
home 4 


CJ e. A relative watches them in our home -s 
C1 f. The kids stay home alone or 


with a sibling after school 6 
(1 g. | work only when the kids are in 
school 1 


58. How do you feel about your 
present child-care arrangement? 


1 a. I'm not happy with it 11 
(1 b. I'm happy with it 2 
© «. | hove mixed feelings 3 


59. If you’re employed, how do your 
children feel about the fact that you 
work? 


LJ a. They hate it 

C1 b. They accept my working, but 
they're not happy about it 2 

Oc They'te proud of me 3 


78-1 


8. What is your approximate family 
income? 


OC a. Under $25,000 17-1 
0 b. $25,000 to 39,999 2 
1 c. $40,000 or more A 


9. What is your approximate person- 
al income? 


C) a. Under $25,000 18-1 
C1) b. $25,000 to 39,999 2 
(1 c. $40,000 or more g 


If you have anything to add, please 
take a moment to jot down your com- 
ments on a separate sheet of paper 
and enclose it with your questionnaire. 
Send your completed forms (remember 
to tear out both pages) to: JOURNAL 
Survey, Wellesley College Center for 
Research on Women, Wellesley, MA 
02181. Thanks! 
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The story was the kind that gives women nightmares. 
A teenage girl was abducted from a bus station in 
downtown Los Angeles and repeatedly raped. After 
Seo BY CAROL LYNN MITHERS 
managed to escape into the street, flag down a car and 
ask the men inside for help. Instead, they raped her. 


Yet in 1989, it was not the sheer horror (continued) 
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of those facts that made 

j3 them so difficult—it was that 

had already confronted so many 

@ The infamous gang rape and near-fatal 

beating of a jogger in New York City’s 

Central Park. The attack on the woman, a 

Wall Street investment banker, was so 

savage that it induced brain injury; the 

victim, who has a graduate degree from 

Yale, has had to relearn even the simplest 
reading and math skills. 


A SHOCKING 
REPORT ON 
SEXUAL RAGE 


®@ The reported hour-long sexual assault on 








a mentally impaired girl by five teenage 
boys in the affluent suburb of Glen Ridge, 
New Jersey, while eight others were pres- 
ent. The girl, who was allegedly raped with 
a miniature baseball bat and a broomstick, 
was said to have known most of the youths 
since childhood. 

®@ The killing of a respected judge in Grand 
Rapids, Michigan, by her estranged hus- 
band, a police officer, who was convicted 
only of manslaughter. “Everybody,” said a 
male juror, “felt that he was provoked by 
his wife to do this.” 

®@ And for every rape and assault reported 
by the news media, there were thousands 
that were not. “He started to come on to 
me, and when | refused, he pulled a knife 
and made me strip,” recalls Bonnie, twenty- 
eight, an lowa student who was raped by 
the relative of a friend. “When | went to the 
hospital to report it,” she says, starting to 


cry at the memory, “the doctor was so 
rough | felt I’d been raped a second time.” 

Like physical violence, cu! violence 
cigainst women suddenly see to be 


everywhere this year—in misogynistic rock- 
music videos; in sadomasochistic comic 


books and men’s magazines; in ” 
films; in sick and ugly jokes by poy 


Collage, Kathleen Lewandowski. 


comedians; and even on the computer 
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screen, with an obscene software program. 

The more one saw and read in 1989, the 
more it seemed that, despite decades of 
crusades against rape and other assaults, 
sexual rage was not only not abating, it was 
getting worse. Many women felt a higher 
level of hostility, a thickening miasma of 
menace that ranged from degrading imag- 
ery to casual insults to overt attacks. 

Says Nancy Biele, past president of the 
National Coalition Against Sexual Assault, 
in Minneapolis, ‘I’ve been doing this kind of 
work for fifteen years, and it feels more 
dangerous out there to me now.” 

“We're seeing a culture in which it has 
become a little more okay to hate women,” 
says Jennie Balise, of the Los Angeles 
Commission on Assaults Against Women. 

Even President Bush, hardly a radical 
feminist, was moved to give a name to the 
growing problem. “We must,” he de- 
clared, “halt this war against women.” 


A new level of violence 


And a war it often seems to be, fought on 
every front. It is raging on the streets. 
According to the FBI, a woman is raped 
every six minutes, and one in ten will be 
raped in her lifetime. Since many attacks 
are not reported, the true figures may be 
considerably higher; Nancy Biele believes 
that as many as one woman in three may 
become a rape victim. 

Nor is home a safe harbor. A woman is 
beaten every fifteen seconds, and each day 
at least four women are killed by their 
batterers, according to federal statistics. 
“Battery,” says former Surgeon General C. 
Everett Koop, “is the single most significant 
cause of injury to women in this country.” 

Most troubling of all, perhaps, is the 
reported rise in levels of sexual hostility 
among our young. Some rape counselors 
fear that overexposure to violently anti- 
female images is creating a kind of emo- 
tional numbness. Mary Beth Roden, of the 
rape treatment center at Santa Monica 
Hospital, in Santa Monica, California, 
says, “A few years ago, we’d show high 
school students a taped interview with a 
rape victim, and kids would be saying, 
‘Wow, that was terrible.’ Now many of 
them are less shocked. | don’t know any 
other word to use but desensitization.” 

Male college students, in particular, 
seem to have become more abusive. “Be- 
tween 75 and 90 percent of campus wo- 
men have (continued on page 226) 
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After Cynthia’s hysterectomy, motherhood 
seemed an impossible dream. But thanks to a new 
technique that used her own ova—and 
another woman who was willing to carry and bear 
her child—Cynthia and her husband have a 
baby of their own. This is their incredible story 


love you, sweetheart,” croons Cynthia* to her 
two-day-old son, Sam, as she puts the sleepy 
baby down for a nap. Dick, the beaming father, 
gestures around the cheerful blue-and-white 
nursery, showing off some of Sam’s new toys, 
uding a music-box lamp with a rocking-horse 
e. “Isn't it neat?” Dick says, his grin widening to 
ude the whole room. 
Mhile most parents consider their child’s birth 
se for celebration, no one could be more thrilled 
1 parenthood than this Los Angeles couple. For 
1's birth to forty-two-year-old Cynthia and fifty- 
r-old Dick was literally a medical miracle. 
heir son is a brave new baby, the world’s first 
nt fo be born as the result of a breakthrough 
edure called ZIFT (zygote intra-fallopian tube 
sfer surrogacy). “This is the first time anyone 
ever successfully taken a fertilized egg from a 
or couple, placed it in the fallopian tube of a 
ogate and gotten a live, healthy baby,” says 
ard Marrs, M.D., director ef the Institute for 
roductive Research at L.A.’s Hospital of the 
d Samaritan. 
ix years ago, four years after she and Dick 
ied, Cynthia had a hysterectomy to relieve 
ssive bleeding; doctors removed her uterus 
e leaving her ovaries intact. That operation 
ed to demolish her dream of becoming a 
er. But then the couple heard about ZIFT 
ogacy. Dick and Cynthia—who write and 
ish books and computer programs that han- 
p thoroughbred horse races—decided to give 
eir best shot. 
arrs, who developed ZIFT surrogacy in 1988, 
ains that it differs markedly from the type that 
0 the infamous Baby M custody trial in New 


» couple have asked that their last name not be used. 


Jersey in 1987. Mary Beth Whitehead—like all 
conventional surrogates—supplied the egg and 
was artificially inseminated with a donor father’s 
sperm. But Debbie—Cynthia and Dick’s surro- 
gate—has no genetic claim to Sam. It was Cynthia 
who supplied the ovum. Therefore, she is Sam’s 
biological mother, while Debbie served as a human 
incubator. 

ZIFT surrogacy is the latest advance in test-tube 
baby making, technically known as in-vitro fertil- 
ization and embryo replacement (IVF-ER). 

In several dozen previous cases, an embryo was 
successfully transferred into a surrogate’s uterus. 
But during normal conception, Marrs explains, a 
fertilized egg spends several days in the fallopian 
tube before lodging in the uterus, and that environ- 
ment appears to be highly con- 
ducive to early development. He 
predicts that ZIFT—which is be- 
ing done in at least 15 hospitals 
in the U.S. and abroad—will 
improve the success of embryo 
transfers. Currently, the Center 
for Surrogate Parenting in Bev- 
erly Hills—the organization that 
handled Cynthia and _ Dick's 
case—says the success rate for 
their embryo transfer program is 
29 percent, including thirteen 
pregnancies and seven live births to date. 


Beyond surrogate motherhood 

But does the ZIFT procedure represent real repro- 
ductive progress or just another regrettable step 
toward “baby farming’? Like Mary Beth 
Whitehead, ZIFT surrogates are paid for the use 
of their reproductive systems: Debbie, for example, 
earned $10,000 plus = (continued on page 214) 





By Nelly 
Edmondson 
Gupta 


with Frank 
Feldinger 





After witnessing his birth, proud 
new parents Cynthia and Dick get 
acquainted with their six-pound- 
two-ounce son (opposite), then 
Sam gets his first bath (above) 
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ette Davis and 

Joan Crawford 

were two of the 

biggest stars— 
and most memorable characters—that 
Hollywood ever produced. The roaring 
rivalry that flared up between them 
when they were starlets lasted for 
five decades. Even death doesn’t 
seem to have put an end to the ee 
feud: Bette still speaks vehemently 7 
and often about Joan—just as if her a 
rival were alive. 

Perhaps it was the competi- 
tion for men, for roles or 
simply the clash of their larg- 
er-than-life personalities that 
drove them to battle. But as 
columnist Liz Smith said, “They 
still make most of today’s stars 
look like pups.” 


The man they loved 
Their first dispute began 
over the actor Franchot Tone. 
The year was 1935. Joan, 
who had already been a star 
for seven years, was in the 
midst of a divorce from 
Douglas Fairbanks, Jr., 
and her torrid affair 
with Clark Gable had just 
ended. Bette’s Hollywood career was 
just starting to take off, but her marriage to the 
musician Harmon Nelson was teetering. 

Franchot Tone was a dashing new arrival in Los 
Angeles. A Phi Beta Kappa graduate of Cornell, he 
had talent and East Coast breeding, qualities that 
appealed to Bette. She chose him to be her leading 
man in Dangerous. “| fell in love with Franchot, 
professionally and privately,” she (continued) 


Excerpted from the book BETTE AND JOAN: THE DIVINE FEUD, by Shaun Considine, by 
permission of the publisher, E. P. Dutton. Copyright © 1989 by Shaun Considine 





(continued) wrote in her memoirs. “Everything about him 
reflected his elegance, from his name to his manners.” 

But Franchot Tone was already taken, by none other 
than Joan Crawford. Joan had been eager for some 
sophisticated masculine company, and she was fasci- 
nated with Tone’s background. She even offered him 
advice on his career. 

Jean Harlow told the story of the day Joan finally 
seduced him. Joan was indulging in her latest passion, 
sunbathing, in an enclosed solarium at the back of her 
house. When Franchot was announced by the butler, 
Joan called out and asked if he would be a dear and 

| fetch her a bottle of suntan oil. Franchot brought the 
| bottle and knocked on the door. On cue, it swung open, 
| revealing his hostess gloriously tanned, glistening— 
and completely nude. She said nothing. Her eyes were 
| closed. She lay on her back listening to his labored 
| breathing. Then with perfect timing she arched one 
i, leg, opened her eyes, smiled at Tone and murmured, 
{ “Shut the door, darling, and do my back.” Franchot did 
H not surface from the solarium until nightfall, accord- 

ing to the neighbors. “Thank God I’m in love again,” 

Joan reportedly said. “Now I can do it for love and not 
| my complexion.” 

As the filming of Dangerous continued, Bette con- 
fessed to actress Joan Blondell that she had fallen 
hard for the New York actor. “Bette came to see me all 
soft and dewy-eyed,” said Blondell. “And that was not 
her usual manner. She said, ‘I am in love with Fran- 
chot, and I think he’s in love with me.’ I said some- 
thing lame, like ‘Give it time, honey,’ although I was 
really thinking: Boy! If Joan Crawford gets wind of 
this, there is going to be war.” 

During the making of Dangerous, Crawford unexpect- 
edly announced her engagement to Franchot Tone. But 
Bette was not beaten. She appealed to Franchot’s acting 
ego. She had the writer of Dangerous add new material 
to his scenes with her. This of course necessitated addi- 
tional rehearsals and more private meetings. “She al- 
most drove herself crazy, scheming on how to get Fran- 
chot away from Joan,” said the Hollywood writer Adela 
Rogers St. Johns, who eventually carried the news of 
Bette’s romantic interest to Crawford. 

“Oh,” said Joan, when told of the competition. “That 

coarse little thing 
doesn’t stand a 
a? . chance with Fran- 
a\ pets A chot.” “I men- 
tioned that 
Bette was a fine 
actress,” said 
St. Johns, “and 
was going to 
become a big, 
big star.” 















No wire hangers visible in these 
happy family portraits. Bette ac- 
cused Joan of being a superficial 
mother, but in the end both were 
condemned by their daughters 
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intrigued Crawford. “Crawford knew that Davis 
could never compete with her sexually,” said St. 
Johns. “But talent-wise? That was another horse 
race indeed. And Bette was the champion in that 
field. Joan knew that,and so did Franchot. But Joan 
put a stop to that very quickly. Three days after 
Dangerous was finished, she took off with Franchot 
to New York, and the next thing we heard, they were 
married in New Jersey.” 

As Crawford’s career outdistanced Franchot Tone’s 
(“Sensitive husbands don’t like second billing,” she said 
about him), and the number of their infidelities mount- 
ed, the marriage fell apart, and they divorced in 1939. 


Queen of the studio 

In the summer of 1937 both Joan and Bette were in 
the running for the role of Scarlett in Gone With the 
Wind. Bette claimed that the book had been purchased 
for her. Warner Bros. studio did make a package offer 
with Bette as Scarlett and Errol Flynn as Rhett But- 
ler, but it never panned out. “The story is just another 
of Miss Davis’s fantasies,” Joan said. “I was the first to 
be mentioned for the role.” Of course, the choice of 
Vivien Leigh now makes it hard to imagine any other 
actress in the part. 

The next move in the battle between the two stars 
came when Joan left M-G-M to join Warner’s in 1943. 
Bette had been the top money-maker there, and now 
Joan was moving in on her territory. Joan asked for 
the dressing..room next to Bette’s, then left a lavish 
display of flowers and a note asking if they could meet. 
Bette rebuffed her. 

Joan had made the move over to Warner’s because 
her career had stalled, but in the fall of 1944, she 
started work on Mildred Pierce. It could have been the 
story of Joan’s life, critics would later say. It was about 
an ambitious lower-class woman with a vain, evil, 
selfish daughter, who competes with her mother for 
the same man. 

Did Bette try for the juicy role? She stated repeated- 
ly in later years that she’d never even seen the script, 
but since her studio contract gave her first refusal on 
all class A pictures, the claim is questionable. 

Crawford, meanwhile, decided to humble herself be- 
fore the great director Michael Curtiz to get the part. 
With a modicum of makeup, Crawford auditioned on 
camera and won the role. 

Curtiz soon discovered that Joan had no intention of 
appearing dull or dowdy for the actual filming. Al- 
though she boasted in public that “I went to Sears and 
bought my dresses off the rack,” she failed to add that 
these dresses were subsequently custom-tucked at the 
waist with slight padding added to the famous Craw- 
ford shoulders. 

Mildred Pierce was released to almost unanimous 
acclaim. Bette had a major opening around the same 

time—The Corn Is Green. Davis felt 
her film was serious art, while Mil- 
dred Pierce was trash. But by the 
end of the year, Joan’s picture had 
outgrossed Bette’s three to one. And 
more ignominy for Davis would fol- 
low when Crawford was nominated 
for Best Actress. 

The night of the Oscars, Joan was 
at home in bed with the (continued) 
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Look what your can of Campbell's can do! 
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Chicken, dressed for dinner in 10 micro-minutes. 


MICROWAVABLE 


IICKEN PRIMAVERA sme 


an Campbell's” Cream of Celery or 2 cups thinly sliced vegetables 
team of Chicken Soup (combination of celery, 

cup mayonnaise green pepper, sweet red 

D yaprila pepper or green onion) 


H ked ri 
/hole chicken breasts, split, skinned atepokea Tice 


nd boned (1 Ib. boneless) 

ZROWAVE: In 2-qt. microwave-safe casserole, blend first 3 ingredients; stir in 
sken and vegetables. Cover; microwave on HIGH 10 min. or until chicken is 
longer pink, turning chicken once during cooking. Let stand, covered, 5 min. 
before serving. Serve over rice. 4 servings. 

NVENTIONAL: (Pictured above.) In skillet, blend first 3 ingredients; stir in 
ken and vegetables. Over medium heat, heat to boiling. Reduce heat to low. 
fer; simmer 20 min. or until chicken is tender, stirring occasionally. 


M’m! M’m! Good!" 








[MANUFACTURER COUPON] EXP DATE: 12/31/89] 2 5¢ 


Save 25° 


on any three cans of 
Campbell's” Cream of Chicken anu ; 
or Cream of Celery Soup Geant Crearriat 


cken -elery 





CONSUMER: One coupon per purchase. Good only CREE | 
on product indicated. Consumer pays any sales tax. SOUP: dD SOuPe,Z 
GROCER: Redeem on terms stated for consumer ==" ° 

upon purchase of product indicated. ANY OTHER USE CONSTITUTES FRAUD. For reimburse- 
ment of face value plus 8¢, mail to CAMPBELL SOUP COMPANY, DEPT. 5901 EL PASO, 


TEXAS 79966. Failure to produce on request invoices proving purchase of stock covering 
coupons may void all coupons submitted. Void if taxed, restricted, prohibited or presented 


by other than retailers of 


25¢ our products. Cash value O}QQQ 23,964 
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»ntinued) flu and a bottle of Jack Daniel’s. She 
thought she’d lose, but just in case, she was wearing a 
nightgown specially designed by Helen Rose. Joan lis- 
tened to the show over the radio, then screamed when 
it was announced she was the winner. Jumping out of 
bed, the ailing Oscar winner then yelled for her hair- 
dresser and makeup man, on call in the next room, to 
prepare her to greet the newsmen waiting outside. 

The next day 
Joan made a 
big deal out of 
a congratula- 
tory telegram 
she received 
from Bette. 
“There is no 
feud,’ Joan 
told Louella 
Parsons. “My 
heart is too 
full. Certainly 
there is room 
for both of us 
at Warner’s. 
We may even 
do a picture to- 
gether.” 

“When heil 
freezes over,” 
said Bette. As far as she was concerned, Joan’s Oscar 
victory was a fluke. It changed nothing. She was still 
the number-one star at Warner’s. 


Baby Wars 


In 1948, a daughter was born to Bette. She was chris- 
tened Barbara Davis but called B.D. by her famous 
mother. When she was asked to pose for some mother- 
and-daughter press photos, Bette declined. “I am un- 
able to bill and coo publicly with my child,” she told 
Hedda Hopper, putting in an obvious dig at Joan, 
whose adopted children, Christina and Christopher, 
had been paraded before the press. “I did not have her 
for publicity reasons,” said Davis, “and I am rather 
bored with the mother role—as exploited by some of 
my cohorts.” 

After visiting Bette and her daughter, Louella Par- 
sons waxed eloquent about the “shining” Madonna 
and her beautiful infant. “She is the most gorgeous 
little baby I have ever seen,” said Louella when she 
just happened to bump into Joan the following eve- 
ning. “Prettier than my Christina? Cuter than my 
Christopher?” Joan wanted to know. 

“Joan became upset with the attention that Bette 
and her baby were receiving,” said writer Hector Arce. 
“So one day a short time later, all heads in the green 
room at Warner’s turned in her direction when she 
arrived with Christina and Christopher, followed by a 
nurse wheeling a double pram. When they arrived at 
their table, everyone watched as Joan reached into the 
baby carriage and pulled out not one but two brand- 
new babies. She had gone out of state that weekend 
and adopted two more kids,” 

“Well, I think it’s disgusting,” said Bette Davis when 
she heard the news of the addition to the Crawford 
household. “She buys babies like she’s in a supermarket.” 

In later years, both women were to have terrible 
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For Baby Jane, Bette got the nomination, 
but Joan picked up the Oscar. Guess who 
had the last laugh? 


LETTE vs. JOAN 
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troubles with their children, causing one Hollywood 
insider to say about Joan, “She should have had pup- 
pies, not children.” 


Madame producer 

Bette appeared in The Star in 1953. For the role as a 
shallow, alcoholic has-been movie star who tries for a 
comeback, Bette wore heavy makeup and used exag- 
gerated gestures, flirting lewdly with the camera. She 
even bestowed the familiar Crawford “Bless you!” on 
the crew. “Oh, yes, that was Crawford,” Bette later 
told Playboy. “I wasn’t imitating her, of course. It was 
just that approach of hers to the business as regards 
the importance of glamour and all of the offstage 
things. I adored the script.” 

Needless to say, Joan was not pleased. At that time, 
though, Crawford was busy with her own production 
company, and as a producer, “she acted no different 
from any man in town. She used her executive position 
to purchase scripts and to sample talent,” said Adela 
Rogers St. Johns. 

According to one agent, when Joan saw an actor she 
liked, she set up a preliminary meeting. If pleased, she 
followed through with an invitation to dinner at her 
house. The procedure was always the same. After the 
main course, Joan would lead her guest upstairs to her 
bedroom, for dessert. 

In 1953, after seeing a rough cut of Rock Hudson’s 
new film, Joan sent him a telegram. He came by for 
dinner. But on this night, having heard that Rock was 
gay, Joan changed her routine. 

After dinner they sat outside, drinking brandy by 
her pool. She mesmerized him with stories of his favor- 
ite Metro stars ... Garbo, Harlow, and especially 
Clark Gable, whom Rock worshiped. Then Joan sug- 
gested they take a dip in the heated pool. There were 
brand-new trunks in the pool house for her guest to 
wear, and as he swam she sat nearby, nursing her 
drink and watching him as he cut through the water. 
After the swim she suggested he shower and change so 
they could go dancing. Rock was soaping up in the 
pool-house shower when the lights went out. Suddenly 
he felt the warm, naked body of Joan beside him. “Sssh, 
baby,” she whis- 
pered. “Close your 
eyes and pretend I’m 
Clark Gable.” 

Bette Davis never 

had the sexual 
(continued on p. 208) 
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Joan was the fabled seductress; 
Bette was Warner's serious 
artiste. Not even Crawford's 
death could end the rivalry 
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Everything YOU always wanted to know about 






By Lois Joy Johnson ff. 
Beauty fF Po 
and Fashion < 
Editor 


A 


It 


mn yx 


ll 


/: 
& 
"hl 


t last, the info 
you’ve been 


waiting for! 





The results 
from last January’s | 
beauty and fashion ==. : 
survey revealed your biggest oar: 
questions and problems and helped us create the 7 = 
ultimate guide—all the best tips, tricks and secrets 


you'll ever need to know to look and feel great! 
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Lines, wrinkles and saggy skin 
are an inevitable part of 

aging, and like it or not, there’s 
really nothing you can do to 
save face. 
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There are ways you can help 
prevent, delay and even reverse 
the visible signs of aging! The 
musts: Stick to good skin-care 
habits, regardless of how tired 
or stressed you are; stop yo-yo 
weight loss now; get plenty 

of exercise; don’t smoke; wear 
a sun block all year-round. 
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FASHION | 


Is great style something other women always seem to have? Add one or more of these up- 


daters to your wardrobe and make a major style statement: 


Jodhpurs o, stirrup 
pants in stretchy wool gabardine, denim or twill; a suede jacket—1ailored for 
the office or bomber-style for weekends; a slim, ankle-grazing W¥ap skirt or cuffed walking 
shorts (they’re still hot!) teamed with a jacket; a suit vest to add snap to silk shirts in a traditional 
men’s suit pattern, brocade or silk; something leopard—gloves, a spotted scarf, a jungle-inspired 


belt for extra dash; anything quilted—. leather bag, a drawstring parka, even sweatpants. 





VERDONE BLUSH IS THE TOP MAKEUP MISTAKE FOR 
MOST OF OUR READERS. OUR PERFECTLY NATURAL TIPS: 
MB MUTED SHADES of pink, peach, rose, apricot, bronze 
are key for a truly beautiful all-day glow—go for blushers 
that are two or three tones brighter than your skin, like 
Revlon’s Air Brush Automatic Powder Blush in six shades. 
MB THE APPLE TRICK is still the best and simplest technique 
for most women: Smile and apply blush on cheek apples; 
blend up to hairline. Tip: Run brush over compact and 
blow on bristles to remove excess color. 
MM CREAM BLUSH is harder to apply but gives wil, 
nda 
= 


a satiny finish when done correctly. Hint: 





Slide a makeup sponge lightly over 
blush. Blot on back of hand to re- 
move excess. Stipple onto cheeks; 


use clean side of sponge to blend. 

All photos: Tohru Nakamura. Models: Top and on opposite page, 
Melanie Kremser of Click; above, Penni of Pauline’s; makeup, 
Rex; hair, Stephane Lempire. Details, page 220 
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The models in magazines always seem to have flawless skin 
even though they wear foundation and powder for photogra- 
phy. So why does my makeup look unnatural and masky? 


Behind-the-scenes secrets: Apply moisturizer and let it sit five 
minutes before applying foundation. Sponge-dab on a founda- 

aa tion—try Max Factor’s Satin Splendor Flawless Complexion 
_ Makeup. Work from center of face outward. Remove excess 


around nose, hairline, jaw. Dust on translucent 
powder. Match foundation shade to skin. 
Two lines with great ranges: L’Oréal’s 


















Illuminating Matte Makeup 
and Revlon’s New Complexion Makeup. 





The vote is unanimous: Lipstick and con- 
cealer are two can’t-do-without products. 
Do you use them the best way? 

@ Match lipstick to your skin. For yellow 
undertones, count on shades of coral, or- 
ange-red, warm bronze. For blue under- 
tones, go for pinks, mauves, blue-reds. 
@ If you love pale lip color, use a lip 
pencil for definition or lips will fade 
away. Match liner to skin. 

@ Do you use concealer around the base 
of your nose? Skin here is often red and 
uneven, making the nose appear bigger. 
@ A concealer that’s too light or dark 
will highlight flaws. Shop around for the 
right shade—one quarter to one half a 
shade lighter than skin is best. 

@ A pale lilac or blue concealer camou- 
flages sun spots and broken capillaries. 
Look for Estée Lauder Automatic Creme 
Concealer in Barely Mauve. 


Make your eyes look bigger fast! 


We know you want to create big, attention-grabbing eyes with 
makeup. Here’s how: Boldly line upper lashes and outer edge of 
lower lashes (to form a sideways V) with soft EARTHY 
BROWN o- CHARCOAL pencil. We like L’Oréal Le 
Grand Kohl in Café or Smoke. Make the line a little thicker at the 
outer corners. Blend well, working from outside to inside. Using 
a small brush, layer a POWDER SHADOW in the same 
shade over the pencil. Next, brush on two or three coats of 
BLACK MASCARA. Dust lids and browbone lightly with 
blush. DEFINE BROWS with pencil; brush up with gel. 


Our readers say that when they exercise they notice increased self-confidence 











You told us your biggest skin problems 
are dryness, uneven skin tone, 
wrinkles. Try these skin-saver tips for 
complexion perfection. @ Keep a 
humidifier going—especially at night. 
Also, surround yourself with greenery— 
plants help boost moisture levels in the 
air and your skin. @ Wear moisturizer 
all the time—with or without makeup. 
Smooth on a night cream before bed. 
@ Improve skin quality with a gentle 
scrub or once-a-week masque. Try 
L’Oréal Plenitude Gentle Exfoliating 
Cream, Max Factor’s Incredible Blue 
Mask or Coty Correctives Shower-Off 
Emergency Facial. @ Relax! Constant 
frowning and knitted brows—reactions 
to stress—can set expression lines. 
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and energy. Exercise also helps you have a better night’s sleep and can even increase 
your sex drive. Haven’t been exercising? No sweat. It’s never too late 
to get fit no matter what age you are. The good news is that 
you don’t need a rigorous, high-impact workout to be in great 
shape. In fact, thin, muscled bodies are out (and aren’t you 
glad?). Shapely toned bodies with perfectly 
flat tummies and CUFVeS 
in all the right places are 


all the rage now. Hip, hip, hurray! 
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The only way you'll ever 
lose weight and get in 
shape is by joining a 
health club and taking 
aerobics classes at least 
three times a week. 


G : 

walking is rapidly re- 
placing health-club aer- 
obics classes as the 
workout of choice for 
busy women. It’s low-im- 
pact, bone-strengthen- 
ing and heart-condition- 
ing. Teamed with 3- to 
5-pound weights, it’s a 
complete workout. Sec- 
ond place goes to at- 


home exercise videos. 


Model this page and top of opposite page, A x 
Melanie Kremser of Click; bottom of ie 
opposite page, Penni of Pauline’s. 


Details, page 220. 


ur survey re- 

vealed that most 
of you think 
you‘re ten to fif- 
teen pounds over- 
weight. Well, did you know 
that while you're working 
off those extra pounds you 
can dress ten pounds thin- 
ner? Here‘’s how: go 
MONOCHROMATIC 
—the same color top and 
bottom (it’s tried and true!). 
For example, pair a khaki 
turtle with a matching slim 















skirt. Opt for SOFTLY 
TAILORED pieces _in- 
stead of unconstructed 
ones. Slip into LONG 
JACKETS and sweaters 
that glide past hips and 
thighs. Tone hose to shoes 
to elongate and slim legs. 
Look for skirts and trousers 
with LININGS that slide 
over the body and give a 
sleeker line. Stick to 
LIGHTWEIGHT silks, 
wools, cottons and blends— 
heavy fabrics like corduroy 


make you look chunkier. 
Balance body proportions by 
wearing SHOULDER 
PADS in everything from 
T-shirts to jackets. Whittle 
away below-the-waist woes 
wih BLACK OR 
NAVY bottoms teamed 
with a white or bright top. 
P.S. The best way to draw 
attention up to your face and 
away from figure problem 
spots is with flattering 


makeup, a fabulous haircut 
earrings. 


and = important 





We know you want your hair to 
look thicker, more luxurious, 
sexy. Turn up the volume—no 
matter what length and style you 
have—with these body-boosters. 
@ SHAMPOO «: [east every 
other day to help plump up fine, 
thin hair. Use protein-enriched 
shampoos and conditioners that 
nourish and strengthen, and rinse 
well (four times longer than suds- 
ing). Try L’Oréal Protein Shampoo 
and Conditioner. Have oily hair? 
Opt for a deep-cleansing duo like 
Suave Daily Clarifying Shampoo 
and Conditioner by Helene Curtis. 
Also, try the new thickening treat- 
ments that are designed to im- 
prove elasticity and 
limp hair. A few to look for: Rev- 
lon’s Flex Fortifyl Complex #88, 
Max Factor’s Thick Again Hair 
Thickener and Styler, Revlon’s Nu- 
traséme 


strengthen 


regimen and Foltene 
Shampoo and Supplement for Fine 
Limp Hair by Pantresse. 


@ BLOW-DRY air against 


its natural growth pattern—either 


bend at the waist and flip hair 
over to dry, or lift sections of hair 
up and bend head to one side, 
drying with nozzle pointed up. 
Diffuser-dry wavy or permed hair 
to encourage more curl. 

M@ CUT COUNTS Tre tight 
haircut makes all the difference. 
Don’t opt for a cut that works 
against the direction your hair falls 
in naturally. The best cut for fine 
hair is a chin-length bob—it adds 
thickness and weight and works 
for all types of hair. Another op- 















tion—a sexy, tousled short cut. 

@ PERMS, body waves and 
color treatments all add volume, 
but take care: Unless you have 


great hair that’s in perfect condi- 

perm or color—don’t do 

both. If you don’t need an allover 
y 


tion, 


perm, a spot perm is tops for 
boosting hair only where it’s flat- 
test (crown or sides); an under- 
perm adds hidden fullness. Two 
great home perms to seek out: 
Toni Epic Waves from Gillette and 
Revlon’s Perfect Touch. 













Want classic clothes that stay in style year after year? Here are the six basic pieces 








that every woman should have in her closet:a great tailored white cotton 
shirt or bodysuit; a black lambswool or cashmere crewneck pullover; 
a slim, tailored skirt, almost knee-length in navy, black or gray wool 
garbardine or twill; pleated $¥ay flannel trousers cu: full and easy 
with fly-front and narrow waistband; a classic trench coat or balma- 


caan in khaki or beige; a long, slightly fitted blazer in navy, blue or black—keep 





in mind that one- or two-button notch-collar versions are the most flattering. 
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\\ I never know how to choose and wear 
5 accessories. Do | need to match my shoes 
j 


and handbag? How about jewelry—what 
goes with what? 
~~ / 


> classier look, but vary the textures and 

}— stay in the same color family. For in- 
A. _\. stance, team a black leather handbag 
with black suede pumps. To mix jewelry effectively, 
keep the period or look the same, e.g., big gold 
sculpted earrings with simple gold cuffs or a deli- 
cate antique bracelet and a strand of pearls. 


A Toning shoes to handbag does create a 


Pe 


ats 
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Even though lots of you baked on the beach before 
you knew it was bad, all is not lost. Here’s a 
future-perfect plan: Use a broad-spectrum 

sunscreen with an SPF of at least 8 daily 

(SPF 15 for Retin-A users and those 

who spend lots of time outdoors) 

to prevent further photoaging— 

and don’t forget to protect your 

hands and neck. Wear dark 

sunglasses with UV 400 

lenses to screen aging rays. sig 
Drink plenty of water instead 

of caffeine and alcohoi. 


Models: Top this page and opposite page, 
Clare of Ford; Right, Melanie Kremser of 
Click; opposite bottom, Malena Holcomb 2 
of Ford. Details, page 220. - 
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aving trouble finding your perfect hairstyle? Don’t ' 
feel compelled to snip or grow your hair according to | 
what's currently chic. The texture and health of your 
hair as well as your lifestyle and hair skills should | 
determine your haircut. Above all, be realistic: A 
curly-haired brunet cannot turn into a blond with a 
straight bob. Follow these expert cues so you'll al- 
ways be best-tressed: Ml Know what your hair can | 
and cannot do and decide how you feel most attrac- 
tive—e.g., with your hair on or off your face, long 
or short. lll Go easy on styling products. If you’re using too many, 
it's a clue that you have the wrong cut or you’re trying to do the 
impossible. fl Update a style or length that’s flattering rather than 
make a drastic change. For example, add bangs, 

go an inch longer or shorter; snip in subtle layers. 











Everybody loves a bargain, but who 


- wants clothing that looks cheap? 








Here’s how to dress like a million 


ee asa ie x $oe4: rm 


r wallet. Stick to neutrals, either the classics like 


without draining a 
black, navy, beige, gray, or new neutrals like bordeaux, loden, tobacco, red. 
They combine easily and look expensive even if they’re not pricey. Choose 
simple styles. Clean-lined basics like a streamlined jacket, fuller-cut 
button-front shirts, a long V-neck cardigan. Seek out small patterns such 
as chalkstripes, herringbone, houndstooth. Get great fakes. Faux reptile 


bags and shoes, gold- and silver-tone jewelry, ivory silky-look blouses. 


necessary accessories for standout style 


@A man-tailored watch with a @ Black or tortoise sunglasses in 
classic face and leather band. the new smaller, thinner frames. 
@ Suede pumps, shoe boots and 


® Crushy long leather gloves in 
black-patent tuxedo flats. 


your favorite neutral—black, 
@ A long single gold chain or rib- brown, gray. Also in vogue: 


bon with a unique charm or crystal. 


@A new handbag. Shapes to 
look for: zippered roli, draw- 
string duffel, hatbox. 

@A fringed cashmere scarf to 
drape over a dress or suit, muffle 
a coat neckline. 


long wool or cashmere gloves in 
a pick-me-up jewel shade such 
as red, grape or emerald. 

@ A status silk scarf worn folded 
as a cummerbund or threaded 
through belt loops of tailored 
trousers or jeans. 








We've all experienced ‘‘fat’’ mornings. You know, those 














bloated days before or during your period, or the morning 
after a party at which you ate way too much. Regardless of 
why you feel heavy, you don’t have to let the rest of the 
world know: Don’t commit any of these common dress-fat 
mistakes: 9 Too many layers (you'll look even bigger) 
@ Pound-adding styles like elastic-waist pants, circle skirts 
and dirndls, belted jumpsuits fj Boxy tops that end where 


hips are widest Shirts with dolman/kimono armholes 





ave to look fabulous for 
an after-five engage- 
ment? Upgrade your 

makeup from day to 

dinner in an_ instant: we 
Hi Redo foundation if 4 
you can. If not, use a 6S 

dry makeup sponge to reblend AM, om oe 
foundation, give skin a fresher look. os f Sp 

EH Powder face for co sophisticated” 

finish. Count on Maybelline’s Satine» f] 
Complexion Pressed Powder. Bright- 
en blush, intensify eyes with liner:” 

Wi Remove old lipstick and liner avid 

redo lips with a sponge-on powde: 

lip color. We love Charles of the 

Ritz Powderful Lipstick in Frankly 
Scarlet. Knock ‘em dead! 
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Congratulations to LH ]’s talented readers—the 





winners of the decorating contest featured in | 
our February issue. We're delighted to present | 
these fabulous rooms—in fact, your great ideas 


taught us a thing or two! By Linda Fears 


yp m al Ls 7 f N 


) PRIZE 


For Donna and Gregg 
Perdun, of Grafton, Illinois, 
creating a charming country 
kitchen was a three-year 
labor of love. Gregg built 
the cabinets and work 
island; Donna did the top- 
notch decorating. “I enjoy 
our kitchen,” says Donna, 
“because we created it with 
more sweat and imagination 
than money.” Bravo! Grand 
prize: $1,000 gift 
certificate from Spiegel’s 
Design Studio Collection 
and one room of DuPont 
Stainmaster carpeting. 
159 


Se 


We think Gladys 
McAnally, of Tucson, 
truly captured Arizona’s 





2 VORSEE / 


_rich flavor. The shades 
of blue, mauve and 
burgundy in the sofa 
inspired the decor, 
including a painted 
armoire topped with 
cactus ribs, and pottery 
crafted by local 
Indians. First prize: 

a Blue Chip personal 
computer and the 
Computech. trolley 
and Kinetics chair 


i 


from Conran’s. 


























You'd never know 
that Victoria Kahn’s 
living room in her 
Newton Centre, 
Massachusetts, home 
doubles as a family 
room—the TV and 
stereo are hidden in 
a corner cabinet; the 
white armchairs are 
recliners! French 
country fabrics make 
the room delightful. 
Second prize: four 
art deco chairs from 
Grange Furniture, Inc. 
- 


+ 
Hey? 














When Amy Tomine Dexter bought her Albany, California, home a year 
ago, the kitchen had been remodeled in beige. Boring! So Amy, 
working on a tight budget, refaced the cabinets and tiled the counters 
and floor in classic black and white. To add punch, Amy began 
collecting red accessories and found that most forties and fifties kitchen 
items are available at flea markets for under ten dollars. “My kitchen 
represents memories of my childhood that | enjoy passing on to my 
daughter,” says Amy. Third prize: an Ascensia Lite-Down comforter 
and two down pillows from Scandia Down Shops; one set of Martex sheets. 
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Susan f on’s Harwich Port, Massachusetts, home was built in 1824 as a hen farm. 
Vhen the Petersons bought the house in 1976, the kitchen had a warped 

pine floo ing cabinets and an ancient gas stove. Then a fire gutted the room, 

and the family had to start from scratch. Susan brought the outdoors in 


with striking hunter green countertops and a huge Palladian window. Original 
ceiling beams, extra-wide pine floorboards, stenciled walls and antiques 
add country char \ perfect blend of old and new! Fourth prize: a Zenith TV and VCR. 
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Aside from the 
wonderful stone 
fireplace, the 
details that make the 
dining area of Robert and 
Susan Keys’s kitchen 





special are their collection 
of antique cooking tools, 
the hand-hewn mantel and 
the beautiful wood floor 
that this industrious 







Midland, Virginia, couple 
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found in an old home in ae : eet : oe .. 
Alexandria. Fifth prize: MCMC CCM MLL MC Cel tom Cole 
ea emma os if it's always been there—the grand plantation fireplace was 
Chinastone in Poppies on 
Blue ao ee constructed with stones we collected from nearby fields and creeks.” 






Kathy Prell has every 
reason to be proud 
of the great room in 
her Alden, New 
York, home. She and 
her husband, John, 
created the space 
from two rooms and 
filled it with antiques 
and pottery. Because 
they did the work 
themselves and 
decorated with many 
flea-market finds, 
renovating and 
furnishing cost just 
$5,000! Sixth prize: 
Armstrong Solarian 
No-Wax Floor. 


Three cheers for Sheri 
Bjornson, of Dublin, 
California, who created a 
unique environment for 
her baby. Because she 
didn’t know the baby was 
going to be a boy, she 
sponge-painted the walls 
in neutral but cheery 
canary yellow and aqua. 
Sheri loves Southwest 
style—the pine chest and 
changing table were 
custom-painted in 
soothing pastel shades in 
Taos, New Mexico. 
Seventh prize: a Closet 
Maid closet-organizer kit. 






















oo 2a 
\S Sa. 


Six years ago newlyweds 
Marion and Michael Smith 
moved into a farmhouse in 
Jackson Heights, New York, 
and began restoring the 
neglected home. Although the 
house dates to the 1600s, 
romantic Marion wanted a 
Victorian living room. She 
scoured flea markets for 
damask, lace and fringe. The 
result? A salon where Marion 
invites friends for tea. Eighth 
prize: a $200 gift certificate 
from the Bombay Company. 
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Anywhere and everywhere theres dust, Endust works 
like a dust magnet. In fact, nothing dusts 
better than Endust. 











Jessica Tedisky’s reproduction 1680 
bow cape home in Preston, 
Connecticut, inspired her to decorate 
in a traditional country style. The 
simple, pared-down decor is inviting, 
yet easy to keep up and clean up (a 
must with three active kids!). The blue 


painted mantel and wainscot and ai : ia penis” 


rag rugs cozy up the space instantly. 


Ninth prizes a/$200 qiftlcecifiecte “Spacious and sunny—that’s what makes my living room so en- 
from the Bombay Company. joyable. | can look out on my herb garden, and during summer 
VR VR CSU 


When the hustle and 
bustle of New York City 
becomes overwhelming, 
Betsy Brittenham 
heads to her best-loved 
room in her 1739 
Connecticut summer 
home. The rustic sitting 
room used to be a 
hayloft (the house was 
once a dairy farm). It 
features curvy twig 
chairs, an old wool flag 
and a string of chili 
peppers from Betsy‘s 
hometown of Santa Fe. 
Olé! Tenth prize: two 
solid brass candlesticks 
from Virginia 
Metalcrafters. 





Diane Harris. 








OW CHEDDAR CHEESE GIVES 
PLAIN VEGETABLES A TASTE YOU'LL FANC 


This bunch of broccoli was utterly uninspired, until a simple cheddar sauce 
melted your heart. How could something so easy make such a difference? 
Try this simple recipe and see! 

MICROWAVE CHEDDAR SAUCE RECIPE 
Heat 1c. milk 2 minutes on medium high. Set aside. Melt 2 Tbs. butter 
1 minute on high. Stir in 2 Ths. flour, heat 1 minute more on high. Briskly 
stir in warm milk. Blend well. Cook on high 2'2 minutes, or until boiling. 
Stir in 1 c. grated cheddar cheese. Blend well. 


ti 
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Fall is chock-full 
of new cooking 
ideas, including 
fun family 
dinners and the 
greatest cakes 
ever baked 





The red-and-gold-splashed glory of 
autumn is in full swing! Cook up 
fresh fall veggies California-style 
with recipes from GLORIOUS GREENS 

. . . Now that school’s started and 
everybody has a different schedule, 
is planning a sit-down meal out of 














the question? Take it easy with 
super SUPPER SANDWICHES... 
Since autumn also 
brings a new season 
of television, sample 
our TV DINNERS for 
yummy viewing . . . 
Bone up on your cu- 
linary skills with the 
second course in 
THE LHJ COOKING 
SCHOOL. This month 
features four per- 


fect-for-guests entrées... And 
wrap up a great meal with one of 
your favorite CLASSIC CAKES from a 
century of LHJ recipes. . . Now, 
that’s a fabulous month of food! 
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from top left: Tarragon Tuna 
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Sandwich @ New Wave 
Hero @ Roasted Pepper— 
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it’s easy to squeeze that same rich, 
buttery Country Crock taste on 
potatoes, vegetables, pancakes 
and popcorn. Still with fewer 
calories than regular margarine 
and no cholesterol! 
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SQUEEZABLE 
SHEDD’S SPREAD 
COUNTRY CROCK 





Foods Company 


1989 Van den Bera! 


@ SUPER SANDWICHES 


continued 
O Easy & Challenging 
wo Moderate ™ Microwave 
SOUTHWEST STEAK SANDWICH 





Use a firm, hearty bread to stand up to 
the flavorful beef. 

Prep time: 20 minutes plus marinuting 

Cooking time: 5 minutes 


Dressing 
1 cup green or red salsa 
1 fresh jalapefio chili, seeded and minced 
1 green onion, chopped 
1 tablespoon chopped fresh cilantro 
2 tablespoons sour cream 


¥, pound beef flank steak 

2 tablespoons vegetable oil 

2 tablespoons lime juice 

1 teaspoon grated lime peel 

2 tablespoons chopped fresh cilantro 

2 garlic cloves, chopped 

Ye teaspoon ground cumin 

Salt and freshly ground pepper to taste 

1 ripe avocado, peeled, pitted and mashed 

4 slices sourdough or Italian bread, toasted 

4 tomato slices 
Dressing: Combine salsa, chili, green 
onion and cilantro in medium bowl. 
Stir in sour cream. Refrigerate. 

Place steak in glass dish. Process 
next 6 ingredients and salt and pepper 
in food processor. Pour over steak; turn 
to coat. Cover; marinate 30 minutes, 
turning once. 

Preheat broiler. Broil steak, basting 
with marinade, 5 to 7 minutes per side 
for medium-rare. Slice thin diagonally. 
Spread avocado on bread slices. Layer 
with tomatoes, steak and dressing. 
Makes 4. 


Nutrition info per sandwich: 390 calories, 20 gm 
protein, 23 gm fat, 26 gm carbohydrates, 589 mg 
sodium, 49 mg cholesterol. 


TARRAGON TUNA MELT 


Tarragon and radish are flavor sur- 
prises in our version of a classic. 


Total prep time: 15 minutes 





2 cans (6% oz. each) tuna packed in water, 
drained 
Yo cup mayonnaise 
1 tablespoon Dijon mustard 
Ys cup chopped radishes 
1 green onion, chopped 
1 tablespoon chopped fresh tarragon 
1 tablespoon chopped fresh parsley 
Salt and freshly ground pepper to taste 
8 slices dark pumpernickel bread, toasted 
8 tomato slices 
4 slices Muenster cheese 
8 slices cooked bacon 
Preheat broiler and broiler pan. Mix 
first 9 ingredients in bowl. Place mix- 
ture evenly on bread slices. Top each 
with tomato slice; top 4 with cheese. 
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Broil 1 to 2 minutes, until chee 
melted. Top with bacon. Makes 4. 


Nutrition info per sandwich: 610 calories, 
protein, 35 gm fat, 37 gm carbohydrates, 1, 
sodium, 79 mg cholesterol. 


NEW WAVE HERO 


If you find the flavor of sun-dried 
toes too harsh, soak them in hot wa 
ten minutes, then drain and chop. 


Total prep time: 20 minutes 





Mayonnaise 

Ye cup mayonnaise 

1 teaspoon lemon juice 

1 teaspoon Dijon mustard 

Pinch salt 

2 tablespoons minced sun-dried toma 
1 tablespoon minced fresh chives 

1 tablespoon chopped fresh parsley 








2 loaves French bread (8 oz. each), split 
1 head radicchio or 1 bunch watercress 
Ye cucumber, scored and sliced 
2 ounces sliced smoked turkey 
6 ounces sliced prosciuttini (peppered hai 
3 ounces sliced sopressata or other hard 
2 ounces sliced prosciutto ham 
Mayonnaise: Stir all pea 
gether in bowl until well blende 
Spread 1 tablespoon mayonnai 
each bread half. Place radicchio 0 
tom bread halves. Layer with cu 
ber, meats, then tops of bread. 
sandwiches into thirds. Makes 6. 
Nutrition info per sandwich: 515 calories, | 
protein, 27 gm fat, 42 gm carbohydrates, "4 
sodium, 50 mg cholesterol. | 





MIDDLE EASTERN TURKEY PITAS 


The secret of these moist, tender t| 
meatballs is shredded zucchini. 


Prep time: 40 minutes 
Cooking time: 15 minutes 


Yogurt Sauce 
1 cup plain low-fat or nonfat yogurt 
2 tablespoons shredded carrot 
2 tablespoons chopped fresh mint 
Ya teaspoon red pepper sauce 
Freshly ground pepper 


Basting Mixture 
3 tablespoons olive oil 
1 tablespoon fresh lemon juice 
1 tablespoon choppped fresh mint 
Ys teaspoon ground cumin 


1 pound ground turkey 

Ye cup shredded zucchini 

Ye cup dry unflavored bread crumbs 

cup finely chopped onion 

cup chopped fresh mint 

teaspoon ground cumin 

large egg 

Y2 teaspoon salt 

Ys teaspoon freshly ground pepper 

each medium zucchini and yellow squa 
into %2- inch slices 

red pepper, seeded and cut into 1-incl 
pieces (conti 
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3 O MANUFACTURER COUPON EXPIRES 6/30/90 


La Choy® Chicken Chow Mein is filled with tender 


EDUCED CHINA, 
¢ oY i 














SAVE 30¢ 


ON ANY LA CHOY BI-PACK DINNER. 


Save on a delicious alternative to the usual dinner. 


chicken and crunchy vegetables. Served over La Choy 
Chow Mein Noodles, it’s easy and convenient. 

Perfect for the whole family: Especially when time 
is what you really need to save. 

Ye Retailer: Beatrice/Hunt-Wesson reimburses you the face value plus 8¢ handling if submitted in compliance 
with the Beairice/Hunt Wesson Coupon Redemation ion Policy, available upon request. Cash value 1/100 of a cent. 
Bare cet feeeniieg 10: Beatrice/Hunt-Wesson, Inc., CMS #27000, 1 Fawcett Drive, 

Rio, TX 78840. LIMIT ONE UPON PER PRODUCT PURCHASE. 1383 Boonicaltunnvicesen, Inc. 











BLUE CONVERTTBIEE. 


STYLE. Power. PERFORMANCE. AND AN OPTION PACKAGE OF GREAT 
ATTACHMENTS THAT CONVERT IT IN SECONDS TO A PASTA MAKER, SLICER, SHREDDER, 
JUICER, FOOD GRINDER, GRAIN MILL, EVEN A SAUSAGE STUFFER. 


IT’S THE KiTcHENAID Heavy-Duty, Five- 
Quart Mixer. YOU'LL LOVE HOW IT HANDLES. AND 
THE MILEAGE YOU'LL GET FROM ITS ATTACHMENTS. 


KitchenAid. 
FOR THE WAY IT’S MADE™ 





FOR LITERATURE WRITE KITCHENAID, DEPT. C-49M, P.O. BOX 3900, PEORIA, IL 61614. 





@ SUPER SANDWICHES 


continued 


4 pita breads, warmed 

Ys cup shredded carrot 

Yogurt Sauce: Combine all ingredients 

in small bowl. Set aside. 

Basting Mixture: Whisk all ingredi- 

ents together in small bowl. Set aside. 
Prepare grill or preheat broiler. Stir 

next 9 ingredients in bowl until well 

blended. Shape into 1%-inch balls. 

Thread meatballs and vegetables al- 

ternately on 4 metal skewers. Grill 15 

minutes, basting and turning, until 

meatballs are cooked through. Spoon 

into pitas. Top with Yogurt Sauce and 

carrot. Makes 4. 

Nutrition info per sandwich: 585 calories, 33 gm 


protein, 25 gm fat, 57 gm carbohydrates, 914 mg 
sodium, 133 mg cholesterol. 


Chicken and fresh cabbage slaw stand 
in for the corned beef and sauerkraut. 

Prep time: 15 minutes O 
Cooking time: 10 minutes 





Russsian Slaw 
Ys cup mayonnaise 
1 tablespoon ketchup 
1 tablespoon sweet pickle relish 
1 tablespoon prepared horseradish 
Ye teaspoon Worcestershire sauce 
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2 cups shredded green or red cabbage 


4 tablespoons butter, softened, divided 
4 boneless, skinless chicken cutlets (41% oz. 
each) 
Salt and freshly ground pepper 
8 slices rye bread 
8 slices Canadian bacon 
4 slices red onion 
4 slices Jarlsberg cheese 
Russian Slaw: Combine all ingredi- 
ents except cabbage in medium bowl. 
Toss with cabbage until well blended. 
Melt 1 tablespoon butter in large 
skillet over medium heat. Add chick- 
en, sprinkle with salt and pepper, and 
cook until lightly browned, about 2 
minutes per side. Transfer to plate. 
Spoon slaw onto 4 bread slices. Top 
each with 1 cutlet, 2 bacon slices and 1 
slice each onion and cheese. Add remain- 
ing bread. Spread top and bottom with 
remaining butter. Grill in skillet over 
medium-high heat, until browned, 2 to 3 
minutes per side. Makes 4. 
Nutrition info per sandwich: 675 calories, 54 gm 
protein, 36 gm fat, 34 gm carbohydrates, 1,580 mg 
sodium, 161 mg cholesterol. 


MEDITERRANEAN SHRIMP SANDWICH 


It’s tedious to pit all the olives for the 
paste, but it’s worth the effort. 

Prep time: 20 minutes O 
Cooking time: 15 minutes 





— 
Olive Paste 


¥s cup (4 oz.) Kalamata olives, pitted 
1 tablespoon olive oil 

Ys teaspoon anchovy paste 

1 small garlic clove, minced 


2 tablespoons olive oil 

1 cup chopped red onions 

2 cups diced plum tomatoes 
1% pounds large shrimp, peeled and dev 

1 cup shredded fresh spinach plus 20 fri 

spinach leaves 

2 teaspoons fresh lemon juice 

2 teaspoons chopped fresh dill 

Freshly ground pepper to taste 

6 individual French rolls 

4 ounces feta cheese, crumbled 
Olive Paste: Process all ingredier 
paste in food processor. 

Heat oil in large skillet over 1 
um heat. Add onions and sauté 
translucent, 3 minutes. Add tom 
and cook, stirring, 5 minutes. 
shrimp and cook until pink, 3 mii 
more. Add shredded spinach, || 
juice, dill and pepper; cook 1 min 

Spread Olive Paste on each roll 
Add spinach leaves and shrimp 
ture and sprinkle with feta. Mak¢ 


Nutrition info per sandwich: 450 calories, 
protein, 20 gm fat, 40 gm carbohydrates, 1,1 
sodium, 159 mg cholesterol. 





ROASTED PEPPER-GOAT CHEESE SAND' 





Inspired by a sandwich at Arizona 
a trendy New York restaurant. 


Prep time: 15 minutes 
Cooking time: 25 minutes 


2 yellow peppers 
Ys cup extra-virgin olive oil 
Ys cup chopped shallots 
1 tablespoon balsamic vinegar 
1 tablespoon chopped fresh oregano 
Salt and freshly ground pepper 
8 slices Italian peasant bread, toasted 
2 cups arugula leaves 
5 ounces goat cheese, sliced /% inch thicl 
2 ounces shaved Parmesan cheese 
Prepare grill. Grill peppers 15 © 
minutes, turning, until charred ¢ 
sides. Transfer to bowl and ¢ 
When cool enough to handle, pee! 
pers, seed and cut into ¥2-inch sty 
Heat oil in skillet over medium 
Add shallots and sauté 4 to 5 mir 
Add vinegar and oregano; cook 1 
ute. Season with salt and pepper to’ 
Brush shallot mixture on | 
slices. Layer 4 of the bread slices 
‘1% cups arugula leaves, peppers, 
cheese, Parmesan and remaining 
gula. Sprinkle with pepper. Top 
remaining bread. Makes 4. 
Nutrition info per sandwich: 485 calories, 
protein, 29 gm fat, 40 gm carbohydrates, 7 
sodium, 43 mg cholesterol. 


Recipes by Barbara Chernetz, a 
lance food writer in New York Ci 


LADIES’ HOME JOURNAL - OCTOBE 


Does he care 
Aunt Jemima 
» Lite syrup is 
-Y half the calories 
with no artificial 
Sweeteners? 


Not for a minute. 









Jessica Fletcher, 
ace sleuth of 
Murder, She Wrote, 
muses over clues 
while sampling a 
down-east 
treat—Lobster Tea | 
Sandwiches, 
Cucumber-Watercre 
Sandwiches and 
Blueberry 
Buttermilk Scones 





JCH THAT DIAL! SIT BACK, 
relax and stay tuned for tonight's 






| 
| 
| 


lineup—featuring perfect-for- 








Fy 


V¥-viewing eats inspired by every- 









one’s javorite prime-time shows 






it 
ij 





When clit pea 
yakes contr ol of the 
Cosby Show kitchen. 


ou know ne 
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The Wonder Years brings back the sixties, including the Classic food. Watching the Arnolds eat dinner, 
(complete with Kevin and Wayne’s Mashed potato fights to the death) reminds US of the homey 
fare Mom Used to make, like Meatballs with Creamy Herb Gri 


hed potatoes 





avy and, naturally, mas 





We don’t know 
Why it’s called 
chili Sauce, either. 


Wats in a name? 

Try chunks of fresh tomatoes. The sweetest 
onions. And a blend of mild spices that brings a 
tangy taste to ail of your favorite recipes. 

That's our Heinz Chili Sauce. 

Call it what you will. Youll make a name for 
yourself with every meal you make. 


Fiesta 


Meat Loaf 










% c.chopped onion 
¥ c.cho} cele 
Yc. ceed 2 Sauté onion, celery 
een pepper and green pepper in 
Deblecpcore \ butter until vege- 
butter or ) tables are tender. 
margarine Stir in chili sauce. 
1 bottle Heinz Combine % cup 
Chili Sauce this sr 
(12 oz) roun ; 
1% pounds lean read crumbs, 
ground beef egg, salt and 
1 c. soft bread Param 
crumbs a x4"x 
le b: 14") in shallow 
Vy 1 salt baking pan. Bake in 








oon IPeppe r 


"REE Heinz 






350°F oven, 1 hour. Let 
stand 5 minutes before slic- 
ing. Serve remaining sauce, 


e recipe Booklet, | cold or heated, over meat 
leinz USA, \ | loaf. Makes 6 servings. 


93, Boston, 


oe © 1988 H. J. Heinz Co. 
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continued 

O Easy © Moderate 2 Challenging ®) Microway 
ROSEANNE 
DOMESTIC GODDESS CHILI 


- 





When Roseanne’s gang quits fighting about whose turn 
to set the table, they chow down on this. 


Prep time: 10 minutes Cooking time: 20 minutes 


2 pounds ground beef 
2 cups chopped onions 
Ys cup chili powder 
2 teaspoons minced garlic 
2 cans (15 oz. each) tomato sauce 
2 jars (8 oz. each) mild or medium taco sauce 
2 cans (15 oz. each) kidney beans, drained and rinsed 

Shredded Cheddar cheese and tortilla chips 
Cook beef in Dutch oven over high heat, stirring to b 
up meat, until no longer pink, 3 minutes. Add onions 
cook, stirring, until translucent, 2 minutes. Stir in 
powder and garlic; cook 1 minute. Stir in tomato sauce 
taco sauce; bring to boil. Reduce heat and simmer ut 
ered 10 minutes. Stir in kidney beans and heat thra 
Serve with cheese and chips. Makes 10 servings. | 


Nutrition info per serving: 415 calories, 21 gm protein, 31 gm fat, { 
| 
| 





carbohydrates, 1,254 mg sodium, 77 mg cholesterol. 


THE GOLDEN GIRLS 
FLORIDA CITRUS SNAPPER 





The gals are always watching their weight, so they fav 
light flavor of broiled fish. 


Prep time: 10 minutes Cooking time: 7 minutes 


2 tablespoons plus 1 teaspoon fresh 

lime juice 

2 tablespoons olive oil 

Ya teaspoon each salt and freshly 

ground pepper 

Ye teaspoon minced garlic 

4 red snapper fillets (114-2 Ib.) 

2 oranges, sectioned 

1 ripe avocado, sliced 

1 tablespoon chopped flat-leaf parsley 
Lime wedges, for garnish 
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eheat broiler and broiler pan. Combine 2 tablespoons 
ne juice, olive oil, salt, pepper and garlic in shallow dish. 
ld snapper fillets, turning to coat; let stand 10 minutes. 
Meanwhile, arrange orange sections and avocado on 
rving dish. Sprinkle with remaining 1 teaspoon lime 
ice and the parsley. Place snapper fillets skin side up on 
t broiler pan; drizzle remaining marinade on top. Broil 7 
inutes or just until opaque throughout. Transfer to serv- 
g plate. Serve with lime wedges. Makes 4 servings. 

Irition info per serving: 380 calories, 42 gm protein, 17 gm fat, 14 gm 
bohydrates, 406 mg sodium, 73 mg cholesterol. 


SIGNING WOMEN 
SSY PECAN TART 


uldn’t you just see Atlanta belle Suzanne Sugarbaker 
lishing off a little ole piece of this pie? 
p time: 40 minutes plus chilling Baking time: 55 to 60 minutes @ 


try 
1% cups all-purpose flour 
Ys cup ground toasted pecans 
1 tablespoon sugar 
_ Ys teaspoon salt 
6 tablespoons cold butter or margarine, cut up 
2 tablespoons shortening 
3 to 4 tablespoons ice water 
ing 
3 large eggs, lightly beaten 
¥, cup dark corn syrup 
Ye cup sugar 
2 tablespoons butter or margarine, melted 
1 tablespoon dark rum 
1 teaspoon vanilla extract 
1 cup chopped pecans, toasted 
Ye cup pecan halves, toasted 
stry: Combine flour, pecans, sugar and salt in medium 
wl. With pastry blender, cut in butter and shortening 
til mixture resembles coarse crumbs. Sprinkle on water 
‘ablespoon at a time, tossing with fork until pastry just 
lds together. Shape into ball; flatten slightly. Cover with 
istic wrap; refrigerate 1 hour. 
Roll pastry on lightly floured wax paper into 12-inch 
cle. Line 10-inch tart pan with removable bottom with 
stry. Prick bottom with fork. Freeze 15 minutes. 
Preheat oven to 400°F. Line pastry with foil and fill with 
cooked rice or dried beans. Place on cookie sheet and 
ke 20 minutes or until sides are firm. Remove foil and 
e or beans and continue baking crust 5 to 10 minutes 
re, until pale golden. Cool on wire rack. Reduce heat to 
0°F. 
lling: Combine all ingredients except pecans in mixer 
wl; stir until well mixed. Fold in chopped pecans. Pour 
(0 pie shell and place pecan halves on top. 
Bake tart on cookie sheet 25 to 30 minutes, until filling 
ffs slightly and is just set. Cool on wire rack. Makes 8 
"vings. 
Tition info per serving: 540 calories, 6 gm protein, 33 gm fat, 57 gm 
dohydrates, 230 mg sodium, 111 mg cholesterol. (continued) 
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Peel, seeds, 
pulp, and 
lemon juice. 


Water, lemon juice concen- 
trate, lemon oil, 1/40th of 
1% sodium benzoate 
(preservative), 1/40th of 
1% sodium bisulfite 
(preservative). 





Tee CePY ET 


Water, 
concentrated 
lemon juice. 


Minute Maid Lemon Juice is 100% pure lemon 
juice, from concentrate, with no preservatives or 
additives. Just splash it on and enjoy that fresh 
lemon taste. And to keep the taste fresh we keep it 
in your grocer’s freezer. 


Minute Maid. 


The minute you taste it, you'll know. 


© 1989. “Minute Maid”’ is a trademark of The Coca-Cola Company. 
“ReaLemon" is a trademark of Borden, Inc. 








TY DINNERS 
continued 


THE COSBY SHOW 
CLIFF HUXTABLE’S SPICY SPAGHETTI 





- 


Some like it hot. Count on Italian sau- 
sage, garlic and plenty of pepper for a 
fiery flavor. 


Prep time: 10 minutes O 


Cooking time: 1 hour 15 minutes 


1 pound sweet Italian sausage 
Y2 pound hot Italian sausage 
2 cups chopped onions 
1 pound mushrooms, sliced 
Y2 cup finely chopped carrots 
2 tablespoons minced garlic 
2 cans (35 oz. each) tomatoes 
1 can (6 02.) tomato paste 
1 teaspoon salt 
Y2 teaspoon each freshly ground pepper, basil 
and oregano 
2 pounds spaghetti, cooked according to 
package directions 
Freshly grated Parmesan cheese 
Remove sausages from casings. Cook 
in large Dutch oven over medium-high 
heat, stirring to break up meat, until 
browned, 10 to 15 minutes. Drain. 
Stir in onions, mushrooms, carrots 
and garlic; cook until softened, about 
10 minutes. Add tomatoes, tomato 
paste, salt, pepper, basil and oregano. 
Bring to boil, breaking up tomatoes 
with spoon. Reduce heat and simmer 
uncovered 1 hour. Makes 11 cups 
sauce. 
Serve over spaghetti with Parme- 
san. Makes 8 servings. 
Nutrition info per serving: 725 calories, 32 gm 
protein, 18 gm fat, 108 gm carbohydrates, 1,429 mg 
sodium, 49 mg cholesterol. 


THE WONDER YEARS 
MEATBALLS AND CREAMY HERB GRAVY 


A back-to-the-future dinner for the 
nineties. This version of your mom’s 
favorite has a trendy dose of oats. 

Prep time: 15 minutes 





Cooking time: 25 minutes O 
Meatballs 


Ye pound each ground beef, pork and veal 
cup uncooked oats 

Ys cup chopped fresh parsley 

Ys cup minced onion 

cup milk 

large egg 

tablespoons ketchup 

teaspoon salt 

teaspoon Worcestershire sauce 
teaspoon freshly ground pepper 


x 


SS Tayo 





Herb Gravy 
2 tablespoons butter or margarine 
2 tablespoons flour 
1 can (13% or 14% 072.) chicken bro! 
¥s cup heavy or whipping cream 
Ys teaspoon thyme 
2 tablespoons chopped fresh parsley 
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Meatballs: Place roasting pan in oven 
and preheat to 400°F. Gently mix all 


’ ingredients in large bowl. Shape into 


14-inch balls; roll in flour, shaking off 
excess. Remove pan from oven and 
brush with oil. Arrange meatballs 
in pan and bake 10 minutes; turn and 
bake until browned, 10 to 15 minutes 
more. 
Herb Gravy: Meanwhile, beat butter 
and flour together until well blended. 
Transfer meatballs to serving bowl, 
cover and keep warm. Place chicken 
broth, cream and thyme in roasting 
pan over high heat, scraping up 
browned bits from bottom of pan; bring 
to boil. Whisk in butter mixture until 
smooth. Cook until thickened and re- 
duced to 1% cups, about 3 minutes. 
Pour gravy over meatballs and 
sprinkle with parsley. Serve with 
mashed potatoes (recipe follows). 
Makes 6 servings. 
Nutrition info per serving: 490 calories, 24 gm 
protein, 38 gm fat, 13 gm carbohydrates, 923 mg 
sodium, 174 mg cholesterol. 


FOOD FIGHT MASHED POTATOES 


Want to avoid lumps? Be sure to use lots 
of elbow grease—or an electric mixer. 





Prep time: 10 minutes O 


Cooking time: 20 minutes 


Salt 
2 pounds all-purpose potatoes, peeled 
Ye cup milk 
3 tablespoons butter or margarine 

Freshly ground pepper 
Place potatoes in salted water to cover 
in large saucepan; bring to boil. Cook 
covered until fork-tender, about 20 
minutes. Drain. Place in bowl. 

Heat milk and butter in saucepan 
until hot. Pour over potatoes and mash 
with potato masher until smooth. Sea- 
son to taste. Makes 6 servings. 

Nutrition info per serving: 155 calories, 3 gm pro- 
tein, 7 gm fat, 21 gm carbohydrates, 165 mg sodium, 


* 18 mg cholesterol. 


MURDER SHE WROTE 
JESSICA’S TEA SANDWICHES 


Our plot for a perfect afternoon: reading 
the latest whodunit by J.B. Fletcher and 
nibbling these delicate sandwiches 
Lobster 








Total prep time: 15 minutes O 


4 ounces cooked lobster or crabmeat, flaked, 
then chopped fine 
3 tablespoons mayonnaise 
1 tablespoon chopped chives 
2 teaspoons fresh lemon juice 
Pinch salt 
Pinch ground red pepper 
2 tablespoons butter, softened 
6 very thin slices white bread 
Combine lobster, mayonnaise, chives, 
lemon juice, salt and red pepper in 


bowl. Spread butter thinly on bre 
Spread 3 bread slices with lobster 
ture, then top with remaining bre 
Trim crusts; cut each sandwich in 
rectangles. Makes 9 sandwiches. 
Nutrition info per sandwich: 95 calories, 3 
protein, 7 gm fat, 5 gm carbohydrates, 163 
sodium, 19 mg cholesterol. 







Cucumber and watercress 


















Total prep time: 15 minutes 


1 package (3 oz.) cream cheese, softened 

2 tablespoons finely chopped green onions 
Pinch salt 

6 very thin slices whole-wheat bread 

Ye cup very thinly sliced European cucumber 

Yo cup small watercress sprigs 

Beat cream cheese, green onions 

salt in bowl until smooth. Spread t' 

ly on bread. Place cucumber and 

tercress on 3 bread slices; top with 

maining bread. Trim crusts; cut e; 

sandwich into 4 triangles. Makes 

sandwiches. 

Nutrition info per 2 sandwiches: 85 calories, 

protein, 5 gm fat, 8 gm carbohydrates, 140 

sodium, 16 mg cholesterol. 


BLUEBERRY BUTTERMILK SCONES 
A veddy British tea-time staple 
Yankee-style with blueberries. 


Prep time: 15 minutes 
Baking time: 15 to 25 minutes 








2 cups all-purpose flour 

3 tablespoons sugar, divided 
2 teaspoons baking powder 

Y2 teaspoon baking soda 

Y2 teaspoon salt 

Ys cup butter or margarine, softened 

¥, cup fresh or frozen blueberries 

¥/; cup plus 2 tablespoons buttermilk 

1 large egg, lightly beaten 
Preheat oven to 425°F. Grease ; 
flour cookie sheet. 

Combine flour, 2 tablespoons sug 
and the baking powder, baking s¢ 
and salt in large bowl. With pas 
blender cut in butter until mixture 
sembles coarse crumbs. Stir in berr 

Combine buttermilk and egg 
small bowl. Pour into flour mixti 
stirring until dough just holds toge 
er. Gently knead dough on lig} 
floured surface just until smo¢ 
shape into ball. Transfer to prepa 
cookie sheet. Pat into 8-inch circle 
inch thick. Sprinkle top with remé 
ing 1 tablespoon sugar. Cut into 
wedges. Bake 15 minutes (25 minu 
for frozen berries) or until gol¢ 
Transfer to wire rack. Serve wa 
Makes 1 dozen. 
Nutrition info per serving: 140 calories, 3 gm 
tein, 5 gm fat, 21 gm carbohydrates, 276 mg sod 
29 mg cholesterol. 





Recipes developed by Carol Pra, 
Kathy Jackette and Lisa Brainerd. 
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Introducing Minute Maide Pink Grapefruit 
Juice Cocktail. 
We're chilled, so you get fresh taste with us every time. 
Taste that’s smooth and refreshing. New Minute Maid Pink 
Grapefruit Juice Cocktail. Because fresh taste is always in 


good taste. : 
Minute Maid. 
The minute you taste it, you'll know. 





89 The Coca-Cola Company. 






ntury of classic 


ee ere Pei to decades of delectable 

7 desserts! Treat your sweet tooth to a timeless 

taste from the Journal's past—confections for all 
seasons, from the elegant Victorian era to 

the nifty fifties right on up to the trendy eighties 
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~Pound Cake;1910's Lady Baltimore 
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Pineapple Upside-Down Cake 
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Nutrition info for these recipes ap- 
pears on page 207. 
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At ee tilrn ae the century, cream of 
tartar plus an acid (such as lemon 
Juice) was a common leavening. 

Prep time: 30 minutes plus standing O 
Baking time: 1 hour 


1% cups all-purpose flour 
Y, teaspoon cream of tartar 
Y, teaspoon salt 
Y2 teaspoon freshly ground pepper 
Ys teaspoon mace or nutmeg 
cup unsalted butter, softened 
cup sugar 

4 large eggs, at room temperature 

1 tablespoon fresh lemon juice 

1 teaspoon vanilla extract 
Preheat oven to 325°F. Grease and 
flour a 6-cup kugelhopf pan or a 
Bundt pan. 

Combine dry ingredients in bowl. 
Beat butter in large mixer bow! until 
light. ou add sugar and contin- 
ue beating until light and fluffy, about 


—! 


From left: the 
thirties’ 
Strawberry 
Icebox Cake; 
the forties’ 
heavenly 
Citrus Chiffon 
Cake; and 
from the 
fifties, 
German 
Chocolate 
Cake 


bgt 


5 minutes. Beat in eggs one at a time, 
beating 1 minute after each addition. 
Stir in lemon juice and vanilla. Add 
dry ingredients and beat 1 minute 
more. Pour into prepared pan. 

Bake 1 hour or until toothpick in- 
serted in center comes out clean. Cool 
in pan on wire rack 15 minutes; re- 
move from pan and cool completely. 
Let stand covered overnight. Makes 16 
servings. 
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Lady 
Baltimore 
cake 
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This elegant dessert was invented by 
the heroine of the popular Southern 
novel “Lady Baltimore.” 
Prep time: 45 minutes plus cooling 
Baking time: 20 to 25 minutes 


1% cups sugar 
Yo cup butter or margarine, softened 
1 cup milk 
1 teaspoon vanilla extract 
1% cups all-purpose flour 
2 teaspoons baking powder 
Ye teaspoon salt 
4 egg whites 


The sixties’ 
Fudge 
Surprise 
Bundt Cake; 
Carrot Cake 
with Cream- 
Cheese Icing, 
a seventies 
treat, 

and 1980s 
Chocolate 
Hazelnut 
Cake 
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Filling 
Ye cup golden seedless raisins 
Ye cup finely chopped dried figs 
Ye cup finely chopped pecans 
Ys cup chopped candied red cherries 
2 tablespoons brandy 





Frosting 
1 cup sugar 
Ys cup light corn syrup 
Ys cup water 
2 egg whites 
Ys teaspoon salt 
Ys teaspoon cream of tartar 
1 teaspoon vanilla extract 
Preheat oven to 350°F. Grease and 
three 8-inch round cake pans. | 
Beat sugar and butter in large n 
bowl at medium speed until light 
fluffy, scraping sides occasionally 
duce speed to low and gradually 
in milk; add vanilla and mix 
blended. (Mixture will look curdle 
Combine flour, baking powder 
salt in another bowl; add to milk 
ture and continue beating just | 
smooth. Whisk egg whites in ¢s 
bowl just until frothy. Fold into b) 
mixture with rubber spatula. 
evenly into prepared pans. 
Bake 20 to 25 minutes, until t 
pick inserted in center comes 
clean. Cool in pans on wire rac 
minutes, then remove from pans 
cool completely. 
Filling: Place all ingredients in s 
bowl. Let stand 1 hour. 
Frosting: Place all ingredients e} 
vanilla in top of double boiler. | 
boiling water, beat with hand; 
electric mixer to soft peaks, abc 
minutes. Remove from heat; add v 
la and continue beating until 
Measure 2 cups and fold into filliz 
Place one cake layer on p 
Spread half the filling on top. Adc 
ond layer; spread with remaining 
ing. Top with third layer and fros 
and sides of cake. Makes 12 servi! 
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Pineapple became the fruit of choit¢ 
skillet cakes after this recipe wi 
1925 pineapple cooking contest. 
Prep time: 20 minutes 

Baking time: 40 to 45 minutes 


1% cups all-purpose flour 
2 teaspoons baking powder 
Y2 teaspoon 


salt (contin 
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ASSIC CAKES 


“oni inued 

© Easy 

= 

‘ee Moderate 


@ chattenging 
®) Microwave 


¥2 cup plus 2 tablespoons butter or margarine 

1 cup granulated sugar 

2 large eggs, separated, at room temperature 

Ye cup milk 

1 teaspoon vanilla extract 

¥, cup firmly packed brown sugar 

1 can (20 oz.) sliced pineapple in syrup 

Maraschino cherries, for garnish (optional) 

Preheat oven to 350°F. Mix flour, bak- 
ing powder and salt in bowl. Beat % 
cup butter and granulated sugar in 
large mixer bowl until light and fluffy. 
Add egg yolks one at a time, beating 
well after each addition. Combine milk 
and vanilla. Stir dry ingredients into 
yolk mixture alternately with milk 
mixture, beginning and ending with 
dry ingredients. 

Beat egg whites in small mixer bow] 
until stiff but not dry. Fold into batter. 

Melt 2 tablespoons butter in 10-inch 
cast-iron skillet, brushing sides. Sprin- 
kle with brown sugar and add drained 
pineapple in single layer. Pour batter 
on top. 

Bake 40 to 45 minutes, until tooth- 
pick inserted in center comes out 
clean. Loosen edge from pan and im- 
mediately invert onto plate; cool. Gar- 
nish with cherries. Makes 8 servings. 
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Strawberry 
icebox 
cake 


To show off the latest appliance, the 
refrigerator, this cool dessert became 
the trend during the thirties. 


Prep time: 25 minutes plus chilling © 


Ys cup plus 1 tablespoon milk 

3 tablespoons orange juice, divided 

1 package (3 oz.) ladyfingers, split 

2 envelopes unflavored gelatin 

Yr cup cold water 

container (16 02.) frozen strawberries in 
syrup, thawed 

container (8 oz.) sour cream 

teaspoon fresh lemon juice 

Ye cup heavy or whipping creo: 

tablespoon sugar 

Strawberries and whipped cream, for garnish 

Combine 1 tablespoon each milk and 

juice in small bow!; brush on ladyfin- 

gers. Line 9x5x3-inch loaf pan with 

plastic wrap. Cover bottom and sides 

with ladyfingers, cut sides in. 
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Sprinkle gelatin over water in 
saucepan; let stand 2 minutes. Stir 
over low heat until completely dis- 
solved, about 3 minutes. 

Combine strawberries, sour cream, 
lemon juice, remaining milk and or- 
ange juice in blender; process until 
smooth. With machine on, gradually 
add gelatin mixture and process until 
smooth. Refrigerate until mixture is 
cold and mounds slightly when 
dropped from a spoon. 

Meanwhile, in mixer bowl beat 
cream and sugar to soft peaks. Fold 
into strawberry mixture, then pour 
into prepared pan. Cover and refriger- 
ate until set, 6 hours or overnight. Un- 
mold cake onto serving platter and 
garnish with whipped cream and ber- 
ries. Makes 10 servings. 


Citrus 
chiffon 
cake 





ow + Sere tee See he) ment semen 


An amateur, appropriately named Harry 
Baker, is credited with creating chiffon 
cake. The country was enthralled when 
he gave his recipe to Betty Crocker. 


Prep time: 25 minutes ° 
Baking time: 55 minutes 


2% cups sifted cake flour (no substitutions) 
1¥2 cups sugar 

1 tablespoon baking powder 

1 teaspoon salt 

Y. cup vegetable oil 
5 large eggs, separated, plus 
3 egg whites 
1 tablespoon grated orange peel 
2 teaspoons grated lemon peel 
Ys cup orange juice 
Ya teaspoon cream of tartar 

1 tablespoon confectioners’ sugar 
Adjust oven rack to lowest position. 
Preheat oven to 325°F. 

Sift flour, sugar, baking powder and 
salt into bowl. Make wide well in cen- 
ter and add oil, egg yolks, citrus peels 
and juice. Whisk until smooth. 

Beat egg whites in mixer bowl until 
frothy. Add cream of tartar and beat to 
very stiff peaks. Pour yolk mixture in 
thin, steady stream into beaten 
whites; fold in gently. Pour into un- 
greased 10-inch tube pan. 

Bake 55 minutes until cake springs 
back when touched gently. Immediate- 
ly invert pan onto funnel; let hang un- 
til completely cool. 

Remove cake from pan and turn up- 
right onto serving plate. Sprinkle with 
confectioners’ sugar. Makes 16 servings. 


.wire racks 10 minutes. Remove! 
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German 
chocolate 
cake 





Texas is the birthplace of this t 
layer cake, named for Sam Ge 
who developed the chocolate. 


Prep time: 45 minutes plus cooling 
Baking time: 30 to 35 minutes 
1 bar (4 oz.) sweet baking chocolate, 
cut up 
Ye cup boiling water 
Ya cup sour cream 
Ye cup milk 
1 cup butter or margarine, 
softened 
1% cups sugar 
4 large eggs, separated, at room 
temperature 
1 teaspoon vanilla extract 
2 cups all-purpose flour 
1 teaspoon baking soda 
Ye teaspoon salt 


Frosting 


1 cup evaporated milk 

1 cup sugar 

3 large egg yolks, lightly beaten 

Y cup butter or margarine 

1 teaspoon vanilla extract 

2 cups shredded coconut 

1% cups pecans, chopped 
Preheat oven to 350°F. Greas 
flour three 9-inch round cake pa 
Stir chocolate and boiling wat 
bowl until chocolate melts; cool 
sour cream and milk in another 
Beat butter and sugar in mixer 
until light and fluffy. Add egg 
one at a time, beating well after 
addition. Gradually beat in 
chocolate and vanilla until s 
With mixer at low speed, add d 
gredients alternately with sour- 
mixture, beginning and ending 
dry ingredients. 
Beat egg whites in clean mixeh 

until stiff but not dry. Fold into 
Pour into prepared pans. Bake 3 
minutes, until toothpick insert) 
center comes out clean. Cool in pa 





pans and cool. 
Frosting: Combine evaporated 
sugar, egg yolks, butter and vani 
large saucepan. Cook, stirring, 
medium heat until thickened, abe 
minutes. (Do not boil.) Stir in cc 
and pecans; cool, stirring occasio 
Spread frosting between | 
and on top of cake. Makes 16 
ings. (conti 
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@ CLASSIC CAKES 


onfinued 


Fudge 
surprise 
Bundt 
cake 





There was a run on Bundt pans after a 
1966 Pillsbury Bake-Off winner, the 
Tunnel of Fudge, popularized the 
Bundt cake. 


Prep time: 30 minutes ©) 
Baking time: 65 minutes 


6 squares (6 oz.) semisweet chocolate 
1 teaspoon instant coffee dissolved in 3 
tablespoons boiling water 
3 tablespoons heavy or whipping cream 
3 cups all-purpose flour 
1% teaspoons baking powder 
teaspoon salt 
Ye teaspoon baking soda 
feaspoon cinnamon 
container (8 02.) sour cream 
Ys cup milk 
cup butter or margarine, softened 
2s cups sugar 
tablespoon vanilla extract 
6 large eggs 
1 cup chopped walnuts, toasted 
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Glaze 

6 squares (6 oz.) semisweet chocolate 

2 teaspoons butter or margarine 
Preheat oven to 350°F. Grease and 
flour 10-inch (14-cup) Bundt pan. 

Combine chocolate and coffee in top 
of double boiler. Melt over simmering 
water, stirring until smooth. Remove 
from heat and stir in cream until 
smooth. Set aside. 

Combine flour, baking powder, 
salt, baking soda and cinnamon in 
bowl. Stir sour cream and milk in 
another bowl. Beat butter in mixer 
bowl until light. Gradually add sugar 
and continue beating until light and 
fluffy, about 5 minutes. Beat in vanil- 
la. Add eggs one at a time, beating 
well after each addition. At low speed 
gradually add dry ingredients alter- 
nately with sour cream mixture, be- 
ginning and ending with dry ingredi- 
ents. Fold in walnuts. 

Pour batter into prepared pan. With 
back of large spoon make a ¥%-inch 
depression around middle of batter. 


Spoon in chocolate mixture, keeping 
away fr sides of pan. 

Bake minutes, then cover top of 
pan loosely with foil and bake 15 min- 
utes more or until toothpick inserted 
in center comes out clean. Cool cake in 
190 


pan 20 minutes, remove from pan and 
cool completely. 

Glaze: Melt chocolate and butter until 
smooth. Pour over top of cake, spread- 
ing to run down sides. Let stand 1 hour 
before serving. Makes 16 servings. 


Carrot 
cake with 
cream- 
cheese 
icing 





In the seventies, the beginning of the 
health-food era, we found a way to have 
our cake and veggies, too! 


Prep time: 40 minutes O 
Baking time: 40 to 45 minutes 


2 cups all-purpose flour 

2 teaspoons baking soda 

2 teaspoons cinnamon 

1 teaspoon salt 

Ya teaspoon nutmeg 

Pinch ground cloves 

4 large eggs 

1 cup granulated sugar 

¥s cup firmly packed dark brown sugar 
1 teaspoon vanilla extract 

1 cup vegetable oil 

3 cups (about | Ib.) shredded carrots 
¥, cup chopped toasted walnuts 


Cream-Cheese Icing 
1 package (8 oz.) cream cheese, 
softened 
Ys cup butter or margarine 
1 teaspoon vanilla extract 
Y, teaspoon grated orange peel 
3 cups confectioners’ sugar 


Ye cup chopped toasted walnuts, for garnish 
Preheat oven to 350°F. Grease and 
flour two 9-inch round cake pans. 

Mix flour, baking soda, cinnamon, 
salt, nutmeg and cloves together in 
bowl. Beat eggs, sugars and vanilla 
in large mixer bowl until smooth. 
With mixer at low speed, gradually 
add oil in steady stream. Add flour 
mixture and beat just until blended. 
Fold in carrots and nuts. Spoon into 
prepared pans. 

Bake 40 minutes or until toothpick 
inserted in center comes out clean. 
Cool in pans 10 minutes. Invert and 
remove pans; cool on wire racks. 
Cream-Cheese Icing: Beat cream 
cheese, butter, vanilla and peel in mix- 
er bowl until light and smooth. Beat in 
confectioners’ sugar. 

Spread one third of the icing on 1 
cake layer on serving plate and top 
with second cake layer. Frost top and 
sides with remaining icing. Garnish 
with nuts. Makes 16 servings. 


Chocolate 
hazelnut 
cake 





Our contribution to the era of 
cakes and chocolate decadence. 
Prep time: 1 hour 

Baking time: 35 to 40 minutes 





¥%s cup (3% 02.) shelled hazelnuts, toaste 
¥_ cup sugar, divided 

5 squares semisweet chocolate, chopped 
3 squares unsweetened chocolate, chopp 
Ys cup unsalted butter, cut up 

7 large eggs, separated, at room tempe 


Glaze 
3 squares semisweet chocolate 
1 square unsweetened chocolate 
Ye cup heavy or whipping cream 


Custard Sauce 
1% cups milk 
1 cup heavy or whipping cream 
5 large egg yolks 
Ya cup sugar 
1% teaspoons vanilla extract 


Raspberry or strawberry syrup 
Preheat oven to 325°F. Grease and 
9-inch springform pan. Grind ny 
food processor with ’s cup sugar. 

Melt chocolates and butter in d 
boiler over simmering water; cool. 
yolks with ’% cup sugar in mixer 
until light and ribbon forms when 
ers are lifted, 5 minutes. Beat in ¢ 
late at low speed. Fold in nuts. Beg 
whites in clean bowl until stiff bu 
dry; fold one third into batter, i 
in remaining. Pour into pan; b 
minutes or until center is firm. C¢ 
rack 10 minutes; remove sides o 
and cool. Cover; refrigerate overni 
Glaze: Heat all ingredients in s| 
pan over low heat, stirring, | 
smooth. Cool, stirring occasionall} 
til spreadable, 15 minutes. 

Place cake on rack; glaze top 
sides. Refrigerate until set, 1 hou 

Spoon Custard Sauce onto in¢ 
ual plates. Cut cake in wedges 
place each wedge in custard. Dr 
teaspoon syrup on custard in 
plate and pull knife tip through t¢ 
orate. Makes 12 servings. 
Custard Sauce: Heat milk and ¢ 
to boiling. Whisk egg yolks and : 
in bowl. Whisk in hot liquid. Retu 
saucepan and cook over mediur 
heat, stirring until mixture thie 
and coats back of spoon, 10 mir 
(Do not boil.) Stir in vanilla and r| 
erate until cold. Makes 2% cups. 
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Introducing Del Monte® Chunky Pasta Style 
Stewed Tomatoes. With chopped tomatoes, vegetablesand \ 
spices, they’re the quick way to a thick, rich homemade taste. “ 
Use them in the recipe below or as a delicious start to your own 
special sauce. 

5-MINUTE HOMEMADE SPAGHETTI SAUCE 

| can (14% 0z.) Del Monte® Chunky Pasta Style Stewed Tomatoes 

n (6 oz.) Del /onte® Tomato Paste 

Combine ingredients in saucepan; bring to boil. Reduce 
heat; simmer five minutes. Garnish Manin 
with parsley if desired. WE GROW 


© 1989 Del Monte Corporation ae 





Have you always wanted 


to cook things like 


poached salmon and beef 


bourguignon, but 


you think the cooking 
techniques are too tricky 
to tackle? Think again! 
This month's food course 


gives you pro skills to whip 


up these classic entrées 


and more with ease 


By Jan Turner 
Hazard, Food and 
Equipment Editor 


Roast chicken 


We took our cue from the French, 
who are known for perfect roast 
chicken—crispy outside and suc- 
culent inside. 

Prep time: 15 minutes 

Cooking time: 1 hour O 


1 roasting chicken (3-31 |b.) 
2 medium onions, divided 
2 carrots, sliced 
Y2 lemon, cut into 4 wedges 
12 fresh sage leaves 
1 teaspoon olive oil 
Salt and freshly ground pepper 


Preheat oven to 425°F. Remove bag with 
neck and gizzards from chicken cavity (re- 
serve for another use). Rinse chicken un- 
der cold water and pat dry. 

Cut 1 onion into 12-inch pieces. Place 
in roasting pan with carrots. Cut remain- 
ing onion into 4 wedges and place in 
chicken cavity with lemon wedges and 
half the sage, as in photo @. Tuck 
wing tips under wings by bending fold 
under back of chicken. Separate skin and 
add remaining herbs @. 

Place chicken on vegetables in pan. Tie 
legs together over cavity ©. Brush 
with oil, squeeze remaining lemon wedge 





stuffing the cavity 


Qo Stuffing the cavity with onion, lemon 
and fresh herbs steeps chicken with flavor. 
Use two or three sprigs of your favorite 
herb or a combination (for example, rose- 
mary and thyme or sage and marjoram). 


tying legs 


im 


> Tying legs together secures the stuff- 
ing and gives chicken a uniform shape 
during roasting. Cross legs over cavity. 
Loop cotton string around legs in a figure- 





eight pattern; tie securely. 


over chicken and sprinkle with salt and 
pepper @. 

Place in oven and roast 15 minutes. 
Reduce heat to 375°F. and continue roast- 
ing 45 minutes or until juices run clear 
when thigh is pierced with fork or meat 
thermometer inserted into thickest part of 
thigh registers 165°F. Cover loosely with 
foil and let stand 15 minutes. Skim fat 
from pan juices and serve with vegeta- 
bles @ . Makes 4 servings. 

Nutrition info per serving: 430 calories, 45 


gm protein, 24 gm fat, 7 gm carbohydrates, 
147 mg sodium, 143 mg cholesterol. 





seasoning under skin 





QO This adds taste without extra calo- 
ries. Lift skin away from meat with fingers 
or the handle of a wooden spoon. Place 
remaining herbs under skin. (You can use 
whole leaves or sprigs.) 


preparing to roast 





bles (it doubles as a rack) gives extra 
flavor to chicken and pan juices. Brush 
chicken lightly with oil to ensure crisp skin 
and an even golden color. 














Beef 
bourguignon 


The secret to a delicious beef stew 
is long, slow cooking to meld fla- 
vors and tenderize the meat. This 
classic features flavors of the 
Burgundy region of France— 
pearl onions, bacon and baby 
white mushrooms. 


Prep time: 1 hour 
Cooking time: 212 to 3 hours @ 


All-purpose flour 
Salt and freshly ground pepper 

3 tablespoons vegetable oil, 
divided 

3 pounds beef chuck, cut into 
1%-inch chunks 

2 cups chopped onions 

1 carrot, chopped 

Ye cup finely chopped shallots 

2 cups dry red wine 

1 cup beef broth 

2 tablespoons chopped fresh 
parsley 

1 tablespoon tomato paste 

2 teaspoons chopped fresh 
thyme or 2 teaspoon dried 

1 bay leaf 

2 cups water 

24 pearl onions, peeled 

4 thick slices bacon, diced 

8 ounces small white mushrooms 


Pat meat dry; sprinkle with salt and pep- 
per. Coat meat with flour as in photo 
@ . Heat half the oil in large skillet 
over medium-high heat until almost 
smoking. Add beef as in photo @. 
With tongs, turn meat fo brown on all 
sides; transfer to Dutch oven. Repeat with 
remaining beef, adding oil as needed. 
Reduce heat under skillet io medium. 
Add chopped onions, carrot and shallots; 
cook, stirring frequently, until onions are 
translucent, about 5 minutes © . In- 
crease heat to high, pour in wine and 
scrape up browned bits on bottom of pan 
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Colored arm CeCe] 





& Patting meat dry with paper towels 
and coating with flour helps it to brown 
evenly. Sprinkle meat with flour, tossing 
to coat. Shake out excess in strainer; too 


much flour will leave a pasty coating. 
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© Use the same skillet you used for the 
meat to sauté the onions, carrots and 
shallots—the pan drippings release the 


vegetables’ sweet flavor. 


with wooden spoon. (This is known as 
deglazing—see page 199 for more infor- 
mation.) Bring to boil, then add to Dutch 
oven with beef broth, parsley, tomato 
paste, bay leaf, thyme and 2 teaspoon 
salt. Bring to gentle boil, reduce heat to 
low and simmer covered, stirring occa- 
sionally, until beef is almost tender when 
pierced with fork, about 2 hours @. 

Meanwhile, in medium skillet bring 2 
cups water to a boil. Add onions and cook 
over medium heat until almost tender, 
about 5 minutes. Add bacon and cook 2 
minutes more. Drain. Wipe out skillet; 
return onions and bacon to skillet and 
cook until bacon is crisp and onions are 
lightly browned @. Add to stew with 
mushrooms. Simmer uncovered until meat 
is tender, about 30 minutes more ©. If 
sauce is too thin, transfer meat and vege- 
tables with slotted spoon to serving dish 
and keep warm. Boil sauce over high heat 
until reduced and slightly thickened, 
about 5 to 10 minutes. Season with salt 
and pepper. Makes 8 servings. 


Nutrition info per serving: 620 calories, 32 
gm protein, 49 gm fat, 12 gm carbohydrates, 
469 mg sodium, 128 mg cholesterol. 
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6 Add no more than 7 or 8 pieces of 
meat at a time to hot oil, making sure 
pieces do not touch. If you add too much 
meat at once, the oil temperature will drop, 
and the meat will not brown properly. 
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o Slow cooking is the key to a tender, 
flavorful stew. When the heat is too high, 
the liquid will evaporate quickiy and the 
meat will not be properly tenderized. 
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6 Cooking the onions, bacon and mush- 
rooms for a short time and adding them to 
the stew near the end of total cooking 
time keeps them from being overdone. 
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Think quick. Think delicious. Think of Del Monte® 
Vegetables for great side dishes. There’s more behind your 
cupboard door than you thought. 


QUICK CORN MAZATLAN 

1 can (17 oe Del Monte® Whole Kernel Golden Sweet Corn 

1 pkg. (3 oz.) cream cheese 

1 can (4 oz.) Ovtega® Diced Green Chiles 

V4 cup sliced green onions 

V4 cup chopped red pepper 

Drain corn reserving 2 tablespoons liquid. Combine 
reserved liquid and cream cheese in saucepan. Heat and blend 
until smooth. Stir in remaining ingredients. 4 to 6 servings. 


ae. 
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iquid 


Ce 


cooking it in a sea 
fish without overcoo 
is made by simmering water with vegeta- 


bles, herbs, and wine « 
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+ time, 


d broth helps flavor 


}. A court bouillon 


emon juice 


Poaching, the best technique for 
moist tender salmon, is simply sim- 
mering (not boiling) in a flavorful 
broth. Begin the sauce when you re- 
move salmon from heat, so you'll 


have uninterrupted cooking time. 
Prep time: 10 minutes plus standing 
Cooking time: 30 minutes o 


remedy 


stra 





©} After cooking, the court bouillon 
should be cooled to room temperature, 
then strained. Setting the salmon in cooled 
broth allows it to begin cooking more 
evenly; discard vegetables. 


Poached salmon 





Court Bouillon 
4 cups water 
1 cup white wine 
1 onion, chopped 
4 sprigs parsley 
1 bay leaf 
1 teaspoon salt 
Y2 teaspoon thyme 
Y2 teaspoon black peppercorns 





4 salmon steaks, 1 inch thick (1-2 


poaching 


&> The salmon should be simmered over 
low heat just until opaque. Letting the fish 
stand off the heat in the court bouillon 
infuses it with flavor and completes the 
cooking process. 
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hefully remove fish from broth 
ted pancake turner. Use a small, Whi 
jife to begin removing skin at one for 
salmon steak. Once a small strip nex 
has been pulled away, use your butt 
0 pull skin off completely. 





9 Keep butter cold until ready to use. 


sk in a few pieces at a time, waiting 
one batch to soften before adding the 
t. Use very low heat; if overheated, 
er will melt and sauce will separate. If 


sauce begins to separate, remove from 


heat and whisk in remaining butter. 


» Blanc 

| tablespoons white wine vinegar 

| tablespoons dry white wine 

| tablespoon minced shallots 

cup cold unsalted butter, cut up 


. teaspoon salt 


ato, seeded and chopped, for 
jarnish (optional) 


Bouillon: Combine all ingredients in me- 
‘saucepan as in photo @. Bring to 
nd boil 20 minutes. Cool . 





Strain broth into 10-inch skillet. Arrange 
salmon in broth @. Bring just to boil over 
medium heat; reduce heat and simmer 5 
minutes. Remove from heat and let stand 5 
minutes ©. 

With spatula, gently transfer salmon to 
work surface. Remove skin © and discard. 
Transfer salmon to serving plate. 

Beurre Blanc: Combine vinegar, wine and 
shallot in small saucepan over medium-high 
heat; cook until liquid is reduced to about 1 
tablespoon. Remove from heat. Whisk in one 


It’s better with Del Me te 





third of the cold butter a few pieces at a 
time. Over very low heat whisk in remaining 
butter a few pieces at a time, waiting for one 
batch to soften before adding more butter (do 
not melt) @. (Can be made ahead. Transfer 
sauce to ovenproof bowl; cover surface and 
place in pan of warm water up to 30 minutes. 
Whisk before serving.) Pour sauce over salmon; 
garnish with tomato @. Makes 4 servings. 


Nutrition info per serving: 560 calories, 35 gm 
protein, 46 gm fat, 1 gm carbohydrates, 491 mg 
sodium, 189 mg cholesterol. 


Try Lite Peaches over Red Snapper. Garnish a ham with Lite Pears, honey and 


mustard. Or skewer Lite Peaches and chicken for barbequed kabobs. Quick, easy and 


GROW 
BETTER DINNERS 


delicious year-round. Del Monte Fruit livens up your dinner in a snap. 



























Great Italian cooking is minutes away with Del lV 
A Italian Style Stewed Tomatoes. A combination of tend 
tomatoes, vegetables and Italian seasonings. Try the 
minute recipe below. Now that’s presto. | 
CHICKEN PARMESAN 
4 half chicken breasts, skinned and boned 
2 cans (14Y2 oz. each) Del Monte® Italian Style S 
Tomatoes 
2 Tbsp. cornstarch 
'% tsp. oregano or basil, crushed 
STYLE : V4 tsp. hot pepper sauce (optional) 
. . V4 cup grated Parmesan Cheese 
ST mag ve i Place chicken in baking dish. Bake covered 15 mi 
ToMATOE ™ pre-heated 425° F oven; drain. Combine tomatoes, ’ 
Wore a ee ©@= Starch, oregano and pepper sauce; cook, stirring con 
NS until sauce is thickened. Pour heated sauce ov 
chicken; top with cheese. Bake 5 min., unc¢ 
Garnish with parsley. 4 servings. 
Free Recipe Book: Write to Del M 
Recipe Offer, Box 7964, Clintor 
IA 52736. | 
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The other white meat counts 
alories without subtracting taste. 


-verybody knows pork tastes great. But what pork—the other white meat. 

might not know is that it’s surprisingly lowin For free pork recipes, send a stamped, 
ories, cholesterolandfat. All of which adds up self-addressed envelope to Pork Recipes, 
1 perfect meal. So start serving your family PO. Box 10383-D, Des Moines, IA 50306. 
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(continued) 
2 pounds delicata or acorn squash, seeded, cut in %-inch rings 
1 pound shiitake mushrooms, stemmed 
2 bunches green onions, trimmed to 6 inches 
Cooked wild rice 


Port Beurre Rouge 
2 tablespoons minced shallots 
2 tablespoons balsamic vinegar 
2 tablespoons port wine 
Y2 cup butter, cut into cubes 
Salt and freshly ground pepper 
Preheat oven to 375°F. Mix oil, garlic, salt and pepper in small 
bowl. Place squash on oiled baking pan and brush with oil mixture. 
Bake 15 to 20 minutes, until just tender. (Do not overbake.) 
Prepare grill or preheat broiler. Thread mushrooms on 4 
metal skewers and brush with oil mixture. Brush green onions 
with remaining oil. Grill or broil squash, mushrooms and green 
onions until tender, about 6 minutes, turning once. Serve with 
Port Beurre Rouge and wild rice. Makes 4 servings. 
Port Beurre Rouge: Cook shallots, vinegar and port in small, 
heavy saucepan over high heat until almost all liquid is evapo- 
rated. Remove from heat; gradually whisk in butter cubes until 
sauce begins to thicken (do not melt). Warm if needed to 
incorporate butter fully. Season to taste. Makes 2 cup. 


Nutrition info per serving: Without wild rice, 450 calories, 6 gm protein, 37 gm 
fat, 31 gm carbohydrates, 384 mg sodium, 62 mg cholesterol. 


Butternut squash and leek soup 


A homemade vegetable broth adds a robust flavor. 
Prep time: 15 minutes Cooking time: 1 hour 10 minutes O 





leeks, cleaned 
carrots, chopped 

large potato, chopped 

onion, chopped 

celery ribs, chopp 

pound mushrooms, chopped 

small head garlic, separated into cloves 
2 bay leaves 

6 sprigs parsley 

1 teaspoon sail 
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Y teaspoon dried thyme, divided 

4 whole peppercorns 

6 cups water 

2 tablespoons butter or margarine 

1 tablespoon olive oil 

4 garlic cloves, minced 

Ye cup white wine 

2 medium butternut squash, peeled and 
cubed (about 4 cups) 

2 cups cubed crusty bread 

1 tablespoon olive oil 

Freshly grated Parmesan cheese 
Chop green parts of leeks; slice white 
parts and set aside. Combine green 
parts of leeks, next 9 ingredients, 
teaspoon thyme and the peppercorns 
and water in large pot. Bring to boil, 
reduce heat and simmer 40 minutes. 
Strain, discarding vegetables. Add 
water to broth to measure 4 cups. 

Heat butter and olive oil in another 
large pot over medium heat. Add 
white part of leeks, garlic and remain- 
ing Y teaspoon thyme; cook leeks 
until tender, about 5 minutes. Add 
wine and cook until liquid evaporates. 
Add squash and broth. Bring to boil, 
reduce heat and simmer until squash 
is tender, 30 minutes. 

Meanwhile preheat oven to 250°F. 
Place bread cubes on cookie sheet. 
Bake 20 minutes or until dry. Cool. 
Heat oil in large skillet over medium- 
high heat. Add bread and sauté until 
croutons are golden, 2 to 3 minutes. 
Partially crush squash with back of 
wooden spoon. If soup is too thick, 
thin with water. Season to taste. 
Serve with croutons and Parmesan. 





Makes 6 servings. 

Nutrition info per serving: 225 calories, 5 gm 
protein, 9 gm fat, 34 gm carbohydrates, 507 
mg sodium, 11 mg cholesterol. 


Recipes developed by Annie Somer- 
ville, executive chef at Greens. 
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(continued) 
2 pounds delicata or acorn squash, seeded, cut in %-inch rings 
1 pound shiitake mushrooms, stemmed 
2 bunches green onions, trimmed to 6 inches 
Cooked wild rice 


Port Beurre Rouge 
2 tablespoons minced shallots 
2 tablespoons balsamic vinegar 
2 tablespoons port wine 
Y2 cup butter, cut into cubes 
Salt and freshly ground pepper 
Preheat oven to 375°F. Mix oil, garlic, salt and pepper in small 
bowl. Place squash on oiled baking pan and brush with oil mixture. 
Bake 15 to 20 minutes, until just tender. (Do not overbake.) 
Prepare grill or preheat broiler. Thread mushrooms on 4 
metal skewers and brush with oil mixture. Brush green onions 
with remaining oil. Grill or broil squash, mushrooms and green 
onions until tender, about 6 minutes, turning once. Serve with 
Port Beurre Rouge and wild rice. Makes 4 servings. 
Port Beurre Rouge: Cook shallots, vinegar and port in small, 
heavy saucepan over high heat until almost all liquid is evapo- 
rated. Remove from heat; gradually whisk in butter cubes until 
sauce begins to thicken (do not melt). Warm if needed to 
incorporate butter fully. Season to taste. Makes 12 cup. 


Nutrition info per serving: Without wild rice, 450 calories, 6 gm protein, 37 gm 
fat, 31 gm carbohydrates, 384 mg sodium, 62 mg cholesterol. 


Butternut squash and leek soup 


A homemade vegetable broth adds a robust flavor. 
Prep time: 15 minutes Cooking time: 1 hour 10 minutes O 


leeks, cleaned 

carrots, chopped 

large potato, chopped 

onion, chopped 

celery ribs, chopp 

pound mushrooms, chopped 

1 small head garlic, separated into cloves 
2 bay leaves 

6 sprigs parsley 

1 teaspoon sali 


No — — NO RS 


> 


Y, teaspoon dried thyme, divided 

4 whole peppercorns 

6 cups water 

2 tablespoons butter or margarine 

1 tablespoon olive oil 

4 garlic cloves, minced 

Ye cup white wine 

2 medium butternut squash, peeled and 
cubed (about 4 cups) 

2 cups cubed crusty bread 

1 tablespoon olive oil 

Freshly grated Parmesan cheese 
Chop green parts of leeks; slice white 
parts and set aside. Combine green 
parts of leeks, next 9 ingredients, 
teaspoon thyme and the peppercorns 
and water in large pot. Bring to boil, 
reduce heat and simmer 40 minutes. 
Strain, discarding vegetables. Add 
water to broth to measure 4 cups. 

Heat butter and olive oil in another 
large pot over medium heat. Add 
white part of leeks, garlic and remain- 
ing Ys teaspoon thyme; cook leeks 
until tender, about 5 minutes. Add 
wine and cook until liquid evaporates. 
Add squash and broth. Bring to boil, 
reduce heat and simmer until squash 
is tender, 30 minutes. 

Meanwhile preheat oven to 250°F. 
Place bread cubes on cookie sheet. 
Bake 20 minutes or until dry. Cool. 
Heat oil in large skillet over medium- 
high heat. Add bread and sauté until 
croutons are golden, 2 to 3 minutes. 
Partially crush squash with back of 
wooden spoon. If soup is too thick, 
thin with water. Season to taste. 
Serve with croutons and Parmesan. 





Makes 6 servings. 

Nutrition info per serving: 225 calories, 5 gm 
protein, 9 gm fat, 34 gm carbohydrates, 507 
mg sodium, 11 mg cholesterol. 


Recipes developed by Annie Somer- 
ville, executive chef at Greens. 
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Le is ‘her Elon Jambalaya. 

Ever since she was a little girl, she searched for life 
beyond meat and potatoes. Her Northwestern Bayou 
Jambalaya shows she found what she was looking 
for. It's made with Hunt's because it always comes out 
better that way. Something folks have known for me 
100 years. Something your family will know after just 5 


one taste. v, 










Sherlyne’s Jambalaya 















6 slices bacon, diced 1 (14 2-02.) can chicken broth 
1 lb. skinless chicken breast filets, 2 cups converted raw rice 
cut in '/2-inch cubes 1 lb. each: cubed ham steak, 
2!/2 cups chopped onions diagonally-sliced hot-link 
2 cups chopped yellow, red or OR regular smoked sausage 
green bell peppers and deveined and peeled cooked 
'f cup each: julienne-cut carrots shrimp 
and sliced celery 2 teasp.each: thyme and salt 
5 cloves garlic, minced 1 teasp. Gebhardt Chili Powder 
2 (15-0z.) cans Hunt's '/2 teasp. pepper 
Tomato Sauce OR Tomato Sauce _1 cup frozen sliced okra, thawed 
Special (optional) 
1 (14 '/2-0z.) can Hunt's Stewed '/ cup minced fresh parsley 
Tomatoes, undrained Louisiana-Style hot sauce, to taste 










In Dutch oven, fry bacon until crisp; add chicken and cook until no 
longer pink. Remove meat; set aside. Sauté onions, peppers, carrots, celery 
and garlic in hot drippings until crisp-tender. Add tomato sauce, stewed 
tomatoes, broth and rice; stir well. Add remaining ingredients except okra 
and parsley. Bring to boil; simmer, covered, 45 to 50 minutes or until 
rice is cooked. Stir in okra and parsley; heat through. Season to taste with 
hot sauce. Makes 8 to 10 servings. 
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Del Monte | 
Yogurt Cup® 
yogurt breaks 

the rules. 

= It comes in 

a can—an airtight, pop-top container with no preservatives and 

no refrigeration required. Why? Because this yogurt is for kids. 

‘lough as nails on the outside. Smooth and creamy on the inside. 

With no chunky stuff like adult yogurt. Yogurt Cup goes to the 

park, to the beach, to school—wherever kids go. And it comes in 

four outrageous fresh fruit flavors. You may Haar 
not understand why your kids love it so WE GROW " ) 
much. Just be thankful it's yogurt. NEW IDEAS ‘ ee 
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Hobson’s choice 


Chef and owner Richard Smevold told us that his recipe, Apple Squash, 


is especially popular in the fall, when prepared with locally grown squash and 
ples. Bring large pot of salted water to boil. Add 8 cups peeled, cubed butternut squash 
tt 32 |b.); retum to boil and boil 2 minutes. Drain. Preheat oven to 350°F. 
x Y2 to ¥4 cup sugar, 3 cup quick-cooking tapioca, 2 teaspoon salt and pinch 
id ftutmeg in large bowl. Add 6 cups peeled, cubed Golden Delicious apples (about 3 
1% cups apple cider and the squash; toss well. Spread evenly in 13x9-inch baking 
Mix 3 more tablespoons sugar and 1/4 teaspoon cinnamon; sprinkle over top of dish. 
1 hour or until squash is tender. Makes 10 servings. 


cipe index 


s a listing of recipes appearing in this issue, 
ng those from the Journal kitchen and 
isements. Advertisers’ recipes appear in 

ce. Recipes marked with an asterisk include 
yave instructions. 

RTS 

pper Pound Cake p. 184 German Chocolate Cake p. 188 
ake with Cream-Cheese Knox Blox” p. 88 

>. 190 Lady Baltimore Coke p. 184 
e Hazelnut Cake p. 190 Pineapple Upside-Down 

niffon Cake p. 188 Cake p. 184 


leringue Kisses p. 68 Sassy Pecan Pie p. 178 
ipprise Bundt Cake p. 190 Strawberry Icebox Coke p. 188 


ELLANEOUS 


t Squash and Leek Soup p. 204 
y Buttermilk Scones p. 180 

Ty Orange Muffins p. 79 

lut Bread p. 76 

ave Cheddar Sauce p. 168 

J Walnut Salad p. 202 

Butter Banana Muffins p. 78 
om Mazatian p. 195 


; _ 
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ENTREES 


Beef Bourguignon p. 194 

Chicken Parmesan p. 198 

“Chicken Primavera p. 145 

Gttrus Chops p. 203 

Cliff Huxtable’s Spicy Spaghetti 
p. 180 

Domestic Goddess Chili p. 178 

Fiesta Meat Loaf p. 178 

Five-Minute Homemade Spaghetti Sauce p. 192 

Florida Citrus Snapper p. 178 

Linguine with Roasted Eggplant, Basil, Pine Nuts ond Olives p. 202 

Jessica’s Teo Sandwiches p. 180 

Mediterranean Shrimp Sandwich p. 174 

Mexican Beef and Cornbread Pie p. 72 

Middle-East Turkey Pitas p. 172 

Meatballs and Creamy Herb Gravy p. 180 

New Wave Hero p. 172 

Poached Salmon P. 196 

Reuben Reuben p. 174 

Roast Chicken with Sage p. 193 

Roasted Pepper-Goot Cheese Sandwich p. 174 


SIDE DISHES 


Food Fight Mashed Potatoes p. 180 

Grilled Vegetables with Port Beurre Rouge p. 202 
Hobson House Apple Squash p. 207 

Sauteed Greens p. 60 

Warm Vegetable Salad p. 200 


Sherlyne’s Jambalaya p. 205 
Shrimp Scampi p. 199 

Southwest Steak Sandwich p. 172 
Tarragon Tuna Melt p. 172 
Vegetable-Beef Burgers p. 80 


DEL MUN LE 
Culinary escape sweepstakes 


Love to cook? Then don’t miss this fabu- 
lous opportunity to learn professional 
cooking skills and the secrets of Ameri- 
ca’s greatest chefs. Just fill out the entry 
form on page 199, and mail it along with 
three UPC codes from any Del Monte 
products. If you’re the grand-prize win- 
ner, you'll receive an all-expense-paid 
trip for you and a guest for three days 
and three nights to New York City, 
where you'll take terrific cooking classes 
at Culinary Arts at the New School. 
You'l! also enjoy dinners at New York’s 
gourmet restaurants. Five first-prize 
winners will receive a complete set of 
gourmet cookware; twenty-five second- 
prize winners will be sent Taste of Gold: 
The 1988 U.S. Culinary Team Cock- 
book. Turn to page 199 to enter today! 


CLASSIC CAKES from page 190 


Nutrition info per serving 

Black-Pepper Pound Cake: 210 calories, 3 gm pro- 
tein, 13 gm fat, 22 gm carbohydrates, 86 mg sodium, 
84 mg cholesterol. Lady Baltimore Cake: 425 calo- 
ries, 5 gm protein, 12 gm fat, 76 gm carbohydrates, 
330 mg sodium, 24 mg cholesterol. Pineapple Up- 
side-Down Cake: 455 calories, 5 gm protein, 16 gm 
fat, 73 gm carbohydrates, 421 mg sodium, 94 mg 
cholesterol. Strawberry Icebox Cake: 190 calories, 
3 gm protein, 10 gm fat, 22 gm carbohydrates, 30 
mg sodium, 58 mg cholesterol. Citrus Chiffon Cake: 
215 calories, 4 gm protein, 8 gm fat, 32 gm carbohy- 
drates, 248 mg sodium, 66 mg cholesterol. German 
Chocolate Cake: 565 calories, 7 gm protein, 35 gm 
fat, 59 gm carbohydrates, 361 mg sodium, 149 mg 
cholesterol. Fudge Surprise Bundt Cake: 535 calo- 
ries, 8 gm protein, 30 gm fat, 62 gm carbohydrates, 
326 mg sodium, 123 mg cholesterol. Carrot Cake 
with Cream-Cheese Icing: 520 calories, 6 gm pro- 
tein, 28 gm fat, 62 gm carbohydrates, 342 mg sodi- 
um, 76 mg cholesterol. Chocolate Hazelnut Cake: 
485 calories, 9 gm protein, 38 gm fat, 35 gm carbo- 
hydrates, 65 mg sodium, 267 mg cholesterol. 
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= BETTE ¥S. JOAN 
ied from page 146 


conrini 


putation of Joan, and a few snide 
ommentators have said she may have 
wanted some of the men Joan actually 
seduced. Bette herself commented ac- 
idly on the topic, “She slept with every 
male star at M-G-M except Lassie.” 
Joan was also known for some other 
peculiarities: “I’m no angel,” she said. “I 
have a few compulsions that seem to 
drive other people crazy. I insist on 
punctuality and courtesy, and I have a 
passion for cleanliness.” When she 
stayed in a hotel, no matter how luxuri- 
ous, Joan would always scrub the bath- 
room herself before using it. Doing her 





Bette never had Joan’s sexual reputation, and a few 


Hollywood to sign their contracts. Sit- 
ting at a table, posing for pictures, 
Bette managed to grab the best posi- 
tion. She sat in the far right chair so 
that in the photo captions her name 
would appear first. Joan, wise to this 
old trick, then stood behind and to the 
right of Bette, ensuring that her name 
would be the first in those shots. 

As filming of Baby Jane began, em- 
bellishments to the characters and plot 
were added by both stars. Joan played 
the invalid Blanche, who was being 
starved to death by her evil sister, 
Baby Jane, played by Bette. Joan lost 
weight, but only in some areas of her 
body. As the hollows in her cheeks 
grew deeper and her waist grew small- 


chain-smoking. As Maximilian § 
stood on stage, reading the na 
the five nominees, Bette hande 
purse to Olivia de Havilland. Ope 
the envelope, Schell paused, thei 
nounced: “The winner ... Anne. 
croft for the Miracle Worker.” 

“I almost dropped dead when If 
Miss Bancroft’s name,” said Beti 
was paralyzed with shock.” 

“Joan stood instantly erect,” sai 
director Richard Dunlap. “Shou 
back, neck straight, head up. 
stomped out her cigarette 
grabbed the hand of the stage | 
ager, who blurted afterward, 
nearly broke all my fingers witl 
strength.’ Then, with barely an e} 

me to Bette Davis 


snide commentators have said she may have wanted manner. | 
“Bette bit into he 
arette and seem 


some of the men Joan seduced. Bette said acidly, “She 
slept with every male star at M-G-M except Lassie.” 


own housework not only guaranteed 
perfection: The task served as a purifi- 
cation of the soul. Frequently, after a 
wild night out on the town, drinking 
and picking up men, Joan could purge 
her feelings of guilt the following morn- 
ing by cleaning her Brentwood mansion 
from top to bottom. 


Clashing co-stars 

The project that finally brought the 
two stars together was conceived by 
Bob Aldrich, who had already directed 
Joan in one film. “She said she wanted 
to work with Bette Davis,” said Al- 
drich. “[ could never see them working 
together in anything. Then I read 
Whatever Happened to Baby Jane?” 
The story involved two sisters, former 
movie stars, living in mutual hate in a 
dark, foreboding Hollywood mansion. 

Joan gave Bette a copy of the book. 
Bette read it and thought: Well, it 
could work, you know. It’s all there. 
Phony Joan and Crazy Bette. 

Bette met with Aldrich and told him 
that she knew he and Crawford had 
worked together before. She also knew 
that Joan had a habit of developing “a 
meaningful relationship” with her male 


star or director to give her a certain 
power. “I did not know, or care, if she was 
the sexual athlete others have described,” 
said Davis. “I just wanted to make sure 
there was no perclie involved.” 

“Have you slept with Joan?” she 
asked the directo 

“No,” said Aldrich. “Not that I 
haven’t had the opportunity.” That 
settled, Bette okayed the project. 

On May 9, Bette and Joan met in 


208 


er, her breasts became larger. 

“Christ!” said Bette. “You never 
know what size boobs that broad has 
strapped on! She must have a different 
set for each day of the week! She’s sup- 
posed to be shriveling away, but her 
boobs keep growing. I keep running into 
them like the Hollywood Hills.” 

By contrast, Bette wanted to look 
“outrageous, like Mary Pickford in de- 
cay.” She wore heavy white makeup, 
scads of black eyeshadow and a cupid’s 
bow mouth. : 

In the final sequence of the film, 
Baby Jane sits making sand castles 
while her sister lies dying beside her. 

After each take, Joan would get up 
from the sand and get into her limo, 
which took her to her dressing-room 
trailer a hundred yards away. 

After one of these trips, Aldrich 
turned to script supervisor Bob Gary 
and said, “Is she getting younger?” 

“It was a subtle change,” said Gary. 
“Every time Joan went to her trailer, 
she was making herself more glamor- 
ous. She was supposed to be dying, but 
when it came right down to it, Joan had 
been such a glamour queen all her life 
that it was hard for her to look bad. She 
kept taking off her dying makeup bit by 
bit, adding softer makeup.” 

Bette was nominated for an Oscar for 
Best Actress for her role in Baby Jane. 
Although Joan wasn’t nominated, she 
had arranged to accept the award for 
another nominee, Anne Bancroft, if she 
won the Best Actress award. 

The big moment arrived, and nomi- 
nee Bette and surrogate receiver Joan 
stood in the wings, three feet apart, 


stop breathing,” D 
continued. “She h 
the award. Joan w: 
there—and suddei 
had become her night.” 

“I should have won,” said Betté 
phatically. “There wasn’t a dou 
the world that I wouldn’t. And J 
to deliberately upstage me like i 
it was despicable.” | 

In her column the next day, H 
Hopper summed up the event. “] 
rooting for Bette. But when it com 
giving or stealing a show, ee 
top Joan Crawford.” | 


Till death do them nari 


In 1977, Joan Crawford was ver 
reportedly with cancer. She 
complain or tell anyone, not evel 
children. On Tuesday morning, 
10, Joan insisted on getting out Q 
to make breakfast for her housek: 
and a fan who had stayed over. 
they were eating the meal, Joan € 
ford returned to her bedroom and 

The Christmas before her d 
Joan had sent out cards on whic 
wrote, “I am so at peace with the ¥ 
that I’m even thinking good thor 
about Bette Davis.” 

Bette Davis said she has neve) 
derstood why the public still li 
her name with Crawford. “I have 


a 


‘er been anywhere where they ha 


asked about Joan and me. I don’t 
it. I find it interesting. But I hay 
ways wondered. What do people 
they see in us together? After al 
had nothing in common.” 


Shaun Considine is also the auth 
“Barbra Streisand: the Woman 
Myth, the Music.” He lives in 
York City. 
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@ BRAVE NEW BABY 


continued from page 141 


penses, for maternity clothes and 
yther necessities. 

As with earlier, simpler forms of sur- 
rogacy, critics raise ethical and legal 
questions. “Procreation should not be 
divorced from the context of marital 
intimacy by involving a third party,” 
asserts surrogacy expert Father Jere- 
miah McCarthy, professor of moral the- 
ology and dean at St. John’s seminary in 
Camarillo, California. 

The fact that cash changes hands also 
worries many. “Surrogacy is the only 
reproductive act that involves middle- 
men who make money,” says Vicki Mi- 
chel, J.D., an associate professor at Loy- 
ola Law School, in Los Angeles. 

Indeed, Cynthia and Dick spent close 
to $70,000 in medical and legal fees for 
the privilege of having baby Sam; out of 
that, the center, a for-profit institution, 
received $16,000. And considering that 
one out of six U.S. couples is infertile— 
unable to conceive after a year of try- 
ing—there’s a huge potential demand 
for surrogacy services. 

True, ZIFT is currently far too expen- 
sive for most people even to consider. 
But that could change if more states 
mandate health insurance coverage for 
infertility treatment. Currently, only 


Save 50° on the longest pantiliner ever. 
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eight states provide any coverage 
for such services. 


The quest for parenthood 


Still, Cynthia and Dick seem convinced 
that having Sam was well worth the 
effort and the money. Although the cou- 
ple considered adoption and conven- 
tional surrogacy, neither really ap- 
pealed to them. “Adoption gives you a 
baby, but it doesn’t take away the desire 
to have a biological child,” says Dick. 
Cynthia didn’t want a baby that was 
Dick’s genetically but not hers. “It 
would have made me absolutely crazy,” 
she admits. 

Then, about two years ago, Cynthia 
read a newspaper article about a couple 
that had become IVF-ER parents 
through the Center for Surrogate Par- 
enting. The biological mother in the 
article was forty. “I always knew babies 
would be born this way sometime in the 
future, but I thought I’d be too old for it,” 
says Cynthia. Delighted to find that she 
wasn’t, she quickly phoned the center 
for an appointment. 

Although staffers warned the couple 
that the chances of success were slim, 
they were not deterred. After an initial 
medical and psychological evaluation, 
Cynthia and Dick were accepted into 
the embryo-transfer program, and their 
search for a surrogate began. 


Kotex Lightdays*Longs 


A perfect surrogate 
As Dick and Cynthia were pu 
their dream of becoming parents, 
dred and thirty miles away, in So 
California, twenty-three-year-ol 
bie —a wife, mother and colleges 
—was pursuing her own drea 
wanted to carry a baby for an in 
couple. Although her family di 
some debts to pay off, Debbie mai 
that money wasn’t her primary 
tion. “My husband and I weren’t 
to have another baby, and we thou 
would be nice to help somebody 
wasn’t able to have children,” say; 
bie, the mother of a three-year-o 
and an eighteen-month-old daugl 
In June 1988, Debbie contacte¢ 
cal hospital to find out about sury 
programs and was referred to th 
ter. After filling out an applic 
Debbie underwent a thorough 
screening to make sure she wil 
pletely healthy and free of se: 
transmitted diseases. She also | 
psychological evaluation. 
“A successful ZIFT or comp 
p 





surrogate is one who—after com 
the process—will have gotten 
thing out of it for herself, says 
Hanafin, Ph.D., staff psychologist 
center. | 
Most surrogates, Hanafin sa 
working-class or middle-class m 
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-s in their twenties who want to 
difference somehow. “Many of 
say things like ‘T’ll never find the 
cancer, but Pll always know I’ve 
mething important.’ ” 

all but significant percentage, 
ds, also feel that by bearing an- 
uple’s child, they are making up 
st act, such as having an abor- 
giving a child up for adoption. 
ie was accepted into the center’s 
o-transfer program in July 1988, 
ro months later was matched up 
Jick and Cynthia. They’d found 
rrogate earlier, but the embryo 
to implant. This prompted the 
‘to seek another candidate. They 
a second one, but she backed out 
yer husband objected. 


., Hanafin told them about Debbie, 


she described as a healthy young 
1 who neither smoked nor drank. 
> opposed abortion, even if a fetus 
deformity; Cynthia and Dick 
. And so they struck their deal 
phone call. 
hat point, Marrs began giving 
ia large doses of follicle-stimulat- 
rmone (FSH) to make sure her 
vould mature when Debbie ovu- 
Bas assuring the transplant 
occur when Debbie’s reproduc- 
act was receptive. Using ultra- 
Marrs monitored Cynthia’s 


eer 












ovarian follicle growth daily and also 
checked her hormone levels. 

When tests revealed that Cynthia’s 
ovaries had produced at least eight 
eggs, Marrs collected them using needle 
aspiration—a relatively painless proce- 
dure that involves placing a hollow suc- 
tioning needle through the top of the 
vagina into the ovary. He placed the 
eggs in a dish along with a semen sam- 
ple he had obtained from Dick. 

The following day, examination re- 
vealed that Dick’s sperm had fertilized 
three of Cynthia’s eggs. To enhance the 
chances of success, all of the embryos 
were placed in Debbie’s fallopian tube. 
Although implanting more than one 
could theoretically create triplets or 
twins, multiple pregnancies are quite 
rare since most embryos fail to implant. 

Fourteen days later, on September 
23, a blood test revealed that all the 
hard work had paid off: Debbie was preg- 
nant with Cynthia and Dick’s child. 

Cynthia says that while she was elat- 
ed by the prospect of motherhood, her 
feelings toward Debbie were tinged 
with envy. “I wasn’t jealous of Debbie, 
but I was jealous of what her body could 
do,” she explains. “I told her, ‘If I can’t 
carry my baby, there’s nobody in the 
world I would want to carry it but you.’” 

Physically, the first six months of 
Debbie’s pregnancy progressed normal- 
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ly. Psychologically, however, the expe- 
rience was quite different from her first 
two pregnancies. Although she says she 
was concerned about the fetus develop- 
ing inside her, she never felt it was hers. 
“In a way,” Debbie explains, “I was just 
a baby-sitter; all I did, really, was carry 
and feed the baby—exactly the way a 
baby-sitter would.” 

For the most part, Debbie’s friends 
and family were supportive. Although 
her daughter was too young to compre- 
hend the situation, Debbie’s son, Alex, 
knew that his mom was carrying a baby 
for another family. Debbie’s husband, 
Brent, who owns a floor-covering busi- 
ness, says he didn’t resent the fact that 
his wife was carrying another couple’s 
child. “I rationalized that it was a medi- 
cal experiment,” he explains. 

During the next few months, Debbie 
saw Cynthia and Dick regularly. She 
came to Los Angeles for monthly surro- 
gate support-group meetings and for 
doctors’ appointments. She and Cynthia 
also spent hours talking on the phone 
about “their” pregnancy. 


A difficult delivery 


Unfortunately, things didn’t continue 
to go so smoothly. During Debbie’s sev- 
enth month, medical problems she had 
not experienced in her previous preg- 
nancies started to (continued) 
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i BRAVE NEW BABY 
continued 

develop. She began to feel extremely 

tired, her feet swelled painfully, and she 

developed severe, recurring headaches. 

On May 4, a routine exam at her local 
hospital revealed Debbie was suffering 
from toxemia—a condition marked by 
high blood pressure, fluid retention, 
swelling, and protein in the urine. Doc- 
tors don’t know what causes toxemia, but 
left untreated, it can kill both mother and 
baby. Since delivery clears the body 
of all the substances produced 
during the birth process, the best treat- 
ment for toxemia is childbirth. However, 
about four and a half weeks remained 
before Debbie’s due date. 

Fearing Debbie might have a seizure 
or even die, physicians at the local hos- 
pital refused to release her. That after- 
noon Debbie’s obstetrician, Margaret 
Bates, M.D., medical director of obstet- 
rics at the Hospital of the Good Samari- 
tan, was informed of Debbie’s condition. 
She arrived at the scene the next day. 
She examined Debbie, decided it was 
safe to transport her to Los Angeles and 
airlifted her out. 

Once at Good Samaritan, doctors sta- 
bilized Debbie’s condition; however, 
fearing her blood pressure might rise 
dangerously, they tested the amniotic 
fluid to see whether the baby was ma- 
ture enough for delivery. He wasn’t. 
“We took one look at the fluid and knew 
his lungs were very immature,” says 
Bates. She then gave Debbie steroid 
injections to hasten the baby’s lung de- 
velopment and put Debbie to bed. 

Eight days later, on May 14, Debbie’s 
condition worsened. Her head and up- 
per abdomen throbbed with pain, and 
she was excreting large amounts of pro- 
tein in her urine. Bates decided that 
even though the baby wasn’t due for 
three weeks, it would be dangerous to 
wait much longer to deliver. 

At noon the following day, Bates in- 
duced labor with intravenous doses of 
Pitocin, a drug that causes the uterus to 
contract. An hour and a half later, she 
surgically broke Debbie’s sac of waters. 
Another twelve hours passed and final- 
ly, at exactly 1:31 A.M. on Monday, May 
15, Sam was born, weighing in at a 
healthy six pounds two ounces. 

As Dick, Brent, and Debbie’s mother 
watched, Dr. Bates put the baby in 
Cynthia’s arms. “She was ready to bun- 
dle him up and walk away,” Bates re- 
calls, laughing. “But I said, ‘Wait, he’s 
still attached! ” Dick cut the umbilical 
cord, and the jubilant parents took their 
son into a room across the hall for his 
first bath. 

Suddenly and unexpectedly, the 
scene in the delivery room turned grim. 
The placenta failed to be expelled, and 
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blood began pouring out of Debbie “like 
a faucet,” causing her blood pressure to 
drop sharply. Dr. Bates realized she 
would have to extract the placenta man- 
ually; there was no time for the anes- 
thesiologist even to administer pain- 
killing drugs. “It was a matter of life 
and death,” she says. “I told Debbie 
that I was very sorry, but what I was 
about to do would hurt a lot.” With that, 
she reached up into Debbie’s womb and 
pulled the placenta out. 

Although delivery of the placenta 
usually causes the uterus to contract, 
thereby sealing off the open blood ves- 
sels, in up to 5 percent of deliveries, 
including this one, bleeding continues. 
By this time, Debbie, who had lost about 
one third of her total blood volume, was 
almost unconscious. Nurses quickly be- 
gan massaging her abdomen and ad- 
ministering intramuscular injections of 
powerful drugs that helped the uterus 
to contract. Finally, to everyone’s 
great relief, the bleeding stopped. 

The next day, Debbie was able to sit 
up in bed and reflect on Sam’s delivery. 


She said she didn’t think she’d consider 


being a surrogate a second time. “Once 
in a lifetime was enough,” she says. 

In addition to being sobered by her 
frightening experience, Debbie says it 
made her somewhat more circumspect 
about surrogacy in general. “I’m glad I 
did it,” she explains. “But any woman 
considering surrogacy should under- 
stand that things can go wrong.” 

Indeed, surrogacy might be consid- 
ered a risky business in more ways than 
one. The practice currently exists in a 
legal limbo; in the wake of the Baby M 
trial, New Jersey invalidated surrogacy 
in cases where payment is involved. 
Most other states—including Califor- 
nia, where baby Sam was born—have 
no laws either permitting it or banning 
it. At this point, lawyers must draw up 
contracts and present them to the courts 
on a case-by-case basis. 

Because of these difficulties, many 
experts urge would-be parents to pro- 
ceed cautiously. Father McCarthy says 
people should consider whether over- 
coming infertility is something that 
should be done at all costs. “How hard 
must people try to have children of their 
own?” he asks. “Isn’t there a limit?” 

Dick and Cynthia’s answer is, quite 
simply, no. “You end up with something 
so special and so wonderful,” she says. 
“Besides,” he asks, “why would God 
have created the technology that made 
ZIFT surrogacy possible if He didn’t 
want people to use it?” 

In fact, they feel so good about ZIFT 
surrogacy, they may go through the pro- 
cedure again in a few years. “Cynthia 
may not have a uterus,” says her hus- 
band, “ but we’re not going to let a small 
thing like that stand in our way!” a 
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gain greater control over your lif 
become a happier person. 


Breaking out of the trap 
Your goal is to move from the 
choice you woulda-coulda-sh 
made in the past to options that, e 
they don’t produce the effect you 
right away, will get you going. 
@ First, make yourself aware o 
cisely what you are thinking whe 
feel tied up in knots. You ma 
“Right now, I’m feeling like a loser 
that’s not enough. Be specific anc 
lyze what has made you feel so lo 
M@ Writing down your neg 
thoughts can be a great help. 
often look at the things they have 
ten down and say, “Oh, that’s 
lous. I’m not that bad.” 

@ Analyze your thoughts for the 
of thinking on the list. You don’t 
to pinpoint precisely which err¢ 
plies, because several are often at 
at the same time. But ask yourself 
I catastrophizing? Mind readi 
what I’m thinking really true? 
check out the facts?” Once you 
from an emotional state to a ra 
frame of mind, you're controlling 
automatic negative reaction. You 
able to interrupt your nagging and 
cal internal monologue and turn 
a productive dialogue with yoursé 
@ Concentrate on the future ins 
the past. Make a list of goals. 
could change your life, what c 
would you like to make? Break t 
down to workable parts. Use as 
small steps as possible so your 
doesn’t seem overwhelming. And 
put too much pressure on yo 
When you think of your ultimate 
picture moving closer to them, 1 
than attaining them. 
@ Plot out alternative courses of 
so if you run into a setback yo 
prepared and ready to move 0 
yourself what trade-offs you’d be 
ing to accept, what constraints mi 
accommodated. 
@ Finally, if you just can’t elin 
some past mistake from your mi 
something about it. What is yo 
ment plan? Wouldn’t it be better 
to make amends somehow rathe} 








action instead of just thinking ab 
and leave the woulda-coulda-s 
trap behind. 

Arthur Freeman, Ph.D., is an ass 
professor and the director of profe 
al education at the Center for Cn 
Theory at the University of Pen 
nia. Rose DeWolf is a staff writer 
Philadelphia Daily News. | 
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Simple. Basic. ‘They're so much a part of your 
life, you wouldn’t dream of starting the day with- | 
out them. 

Lubriderm”® ts also simple. Basic. It was created 
for dermatologists, so you know it’s good for your |, 
skin. Lubriderm absorbs quickly and will leave 
your skin soft, smooth and healthy looking. | 





Lubriderny 
Lotion 





Ss } 
oC 
FOR DRY SKIN CARE sot 
Created for Dermatologists. 2 
co 
Softens, smooths, moisturizes 3 
and protects 
Absorbs quickly. 








Everyday. Everywhere. | 





i: you think there’s nothing new in furniture, you'd 
better sit down. 

Now there’s Lasting Images — a unique collection of 
designer furniture featuring revolutionary FuturStyle™ 
Seating Support Systems from Du Pont. 

FuturStyle™ is a remarkable concept that makes 


springs, coils — all the heavy, traditional parts of uphol- 


stered furniture — obsolete. The result is everything 


you ve ever wanted in quality 
and durability. Sofas, 
chairs, loveseats 


and mod- 


Introducing the newest technological miracle from Du Pont. 


™ 


ular pieces made with FuturStyle™ are extremely com- 
fortable. And research has shown that it’s up to six times 
more durable than typical spring constructions. 

In addition, each piece in the Lasting Images collection 


features plush, wear-resistant fabric made with Du Pont 


Dacron® polyester and comfortable, resilient cushions 


by randy williard design, manufactured by Stanford Manor, a division of Furniture Corporation of America. 










made of Du Pont Dacron®* Hollofil® polyester. 
You can buy Lasting Images in the configuration tk 
meets your needs. All four pieces as shown, $2299 or 
$48 a month on SearsCharge Plus. Your actual monthly 
payment may vary depending on account balance. 
SearsCharge Plus is available for most major pure 


totalling $700 or more. Build your own custom settin, 





and take 










everyday low prices and convenient credit terms. 
Come in and see Lasting Images made with FuturStyle’ 
Seating Support Systems from Du Pont. You’ve 


got to sit on it to believe it. And the beauty is, you can 


Over and over again. SEAIRS ¥ 
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Exclusively at Sears. 1 PEE 


WHY ARE WE GIVING AWAY OUR 


NEWBORN BABIES 


TRUE-TO-LIFE “INFANT” DOLLS 
‘OR 
JNLY 
3UARANTEED TO 
‘IRST 10,000 WHO 


JECEMBER 25,1989... 


AMAZING 
PUBLICITY 











OFFER 


magine... a true-to-life newborn “infant”! Nearly 
foot long! Just right for loving and cuddling. 
‘ach adorable, newborn has correct anatomical 
letailing, moveable arms, legs and head—even a 
navel” bandage and newborn “wrinkles” just like 
eal babies! Each newborn has an official 
hospital” ID bracelet around its wrist and is 
dorably dressed in its first outfit including lace- 
rimmed shirt, absorbent diaper, even a pacifier! 
our child can even choose the baby’s name and 


record it right on our official Birth Certificate, in- 
cluded with your newborn. We expect to achieve 
sales of over $20 million dollars in 1989! Yet we 
really will guarantee to give you one for only $5 if 
you are among the first 10,000 to respond. Hurry. 
If you respond early enough (before Dec. 17) you 
may request up to 7 dolls. We reserve the right to 
extend above time and quantity guarantee. This 
Publicity Offer will not be made by the company 
in any store. 


<< == === === MAIL BEFORE DECEMBER 25 FOR AMAZING OFFER "="""="="="=" 




















| : FOR AGES 3 AND OVER 
eee ombapy Dept oa 120 FULL ONE YEAR MONEY-BACK GUARANTEE 
: y: ALLOW UP TO 6-8 WEEKS FOR SHIPMENT 


Mr/Mrs A 
Miss/Ms i 
WHITE 
ADDRESS .- 
BOY | R54593| $5 | |$ 
BLACK cnt [nsisos| 35 | |s oy ! 
SPECIAL PROMPTNESS BONUS: Order before Dec. 17 and STATE ZIP j 
_ receive 7-Piece Deluxe Layette Set for only $3. (SEE BELOW) ae ee Ae 
Includes: “Onesy’ romper, sleepgown, cap, pair of booties, i 
bib, rattle. CO PAYMENT OF $_____-=-~—~—~=6 - ~ENCLOSED Jj 
R54596 CL Blue 7-Piece Layette (Make check payable to RBM Ltd.) i 
R54597 C Pink 7-Piece Layette E ra ra ee - Siebekcrainied i 
nter a or 16 card numbers below 
SUBTOTAL | $ i 
ADD $2 SHIPPING FOR EACH NEWBORN | $ Card No. 
NY RESIDENTS ADD SALES TAX | $ A 
Card Expire Date a q 
TOTAL $ Mo./ Yr. j 
(R54600) 4 
4 
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wae Whisper-weight Nightgo 
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only 







Only $6.65 apiece! Sounds like a dream come true! 
pinch yourself — it’s real! These beautiful waltz-leng 
cool, comfortable, a real treat to wear! 


Smooth and touchable as the richest satin 
relief — no-iron nylon tricot means easy machi 
dry care. They'll always look beautiful, ever 

in the morning. ‘ 


Find Your Perfect Size Right 
Misses’: Small (8-10), Medium (12-14), | 
Women’s (please add $2 per gown for 
XL(38-40)* 2XL(42-44)* — ! 


You know you never 
have enough nighties, 

and these are so pretty! 
Go ahead, indulge 

yourself. Order your 
favorite colors 

' right now! 









i 













aes 






sce 


eee 











95 4 for 

Ve aoe “Se 49 $26.50 

si Gee 255 Nighties 5 for $32.75 
H 


«t HABAND For HER 265 N. 9th St., Paterson, NJ 07530 
I 
| 


Please send ___ Nightgowns as specified. 

H3L COLOR WHAT SIZE? HOW MANY? 
A PINK pied Sere 
B BLUE Se abst 
Cc LILAC 
D MINT 
F CREAM ‘ 

(not shown) 
PRICE $ _______ Our Money Back 


ADD $2.45 TOWARD $ 2.45 Approval Guarantee 
POSTAGE & HANDLING ———_ assures you that if you do 
BO EN aISIZES $ not choose to wear the 
GA RESIDENTS — ADD items you selected, you 

LOCAL & STATE TAX $)) Soe may retum vem win 
30 days for a full refun 

TOTAL $ —___ of the purchase price! 


CHECK (.-) METHOD OF PAYMENT: ClEnclosed 
Visa MasterCard EXP. DATE: / 




















CREDIT CARD # 





icy Name 
Paterson, New Jersey 07530 Street 
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|SCOVERED NATIONAL PARKS 
e millions of tourists flock to popu- 
ational parks like Yellowstone and 
Grand Canyon this summer, you 
= the crowds by visiting lesser- 
mm, but no less beautiful locations. 
following are three favorites. 
.e mountains and desert of Big 
| National Park form a world of 
rises. The discoveries begin as you 
- this west Texas park. The Chihua- 
1 Desert, which appears brown 
lifeless from a distance, reveals 
f to be a thriving landscape. Walk 
ture trail, and you'll discover the 
nery that covers desert soil. Or 
> along any of the scenic drives in 
ight-hundred-thousand-acre park— 
ay spot coyotes and foxes, mule 
and jackrabbits. 
d then there are the mountains, 
ing in the distance. Their name, 
s, means ghosts. In these cool 
heights, more surprises await 
rs who explore a maze of hiking 
. Cacti grow alongside the de- 
ants of prehistoric forests of as- 
and maple, and springs provide 
e for mountain animals. Take a 
back ride to the South Rim and 
ark spreads before you, like a 
work quilt—the khaki and olive 
of the desert cut by the darker 
slash of the Rio Grande winding 
gh canyons. 
itors to Big Bend can choose from 
camping areas, many back-coun- 
ampsites, an RV park and the 
s Mountain Lodge. For informa- 
ite Big Bend National Park, TX 
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ere’s an eerie quality to this “land 
standing-up rocks,” as the Chiri- 
a Apaches called Chiricahua Na- 
| Menument, Arizona. It’s as if 
madcap sculptor decided to dis- 
his work outdoors and then aban- 
the project to the wind and de- 
un. 

cenic drive winds through forests 
ne columns, lichens splashed like 
t paint across their craggy sur- 
. Hiking trails pass beneath stone 
s and across stone bridges. Huge 
ers balance on tiny pedestals, 
ng as if a breath would send them 
ing. But they have stood this way 
housands of years. 

e Chiricahua Apaches lived here, 
y Cochise and Geronomo. Then 
white settlers, who established 
es in the foothills and canyons. 
visitors can explore a restored 
homestead at the Faraway 
h site. 








Using Retin-A’? 


Recent reports have shown that 


Retin-A® may: 
Reduce Wrinkling 
Help Prevent Skin Cancer 


Problem: Retin-A® may cause: 


¢ Irritation 
% Dryness 
Sun Sensitivity 


Solution: 


# Use Resource® Ultra Sensitive 
Skin Care Products 

Leaves Skin Looking Younger 
with Velvety Feel 


* A Practicing Dermatologist’s Clinically 


Proven Program for Excellent Results 


For ULTRA Sensitive Skin 


or Skin made Sensitive from use 


of Retin-A®* 


Available at Fine Drug Stores 


1 800 232-7588 


*Retin-A® is a registered trademark of the Ortho Pharmaceutical 


Corporation and is available by prescription only. 
Consult your dermatologist. 


The Indians and homesteaders have 
given way to campers and hikers. 
Camping is available at Bonita Can- 
yon Campground and in surrounding 
Coronado National Forest. For infor- 
mation write Chiricahua National 
Monument, Dos Cabezas Route, Box 
6500, Willcox, AZ 85643. 

There are places in Great Basin Na- 
tional Park, Nevada, where the past 
seems closer than the present. Away 
from the campgrounds, it seems that 
little has changed here in the past few 
centuries. 

Drive along Wheeler Peak Scenic 
Drive, and you'll see the southernmost 
glacial formation in the U.S. Trek to 


Zs Us CC. 


ULTRA-SENSITIVE SKIN CARE 


* Dermatologist Formulated 
For Sensitive Skin 

# Mineral Oil Free 

* Non-Blemish Promoting 

# Fragrance Free 

 Hypo-Allergenic 


the summit of Wheeler Peak and take 
in a view of the ancient glacier-carved 
lake and valleys below. A smaller rem- 
nant of the past is still living: Bristle- 
cone pines are among the oldest spe- 
cies on earth, and a few stands of these 
knotted, scarred trees are preserved in 
the park. The presence of the past is 
not confined above ground here—Leh- 
man Caves is a major attraction. Tour 
this large cavern, and you'll see elabo- 
rate limestone formations shaped by 
thousands of years of dripping water. 
Great Basin does have modern facil- 
ities for camping, though. For informa- 
tion write Great Basin National Park, 
Baker, NV 89311. —CINDI MYERS 
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Use it! You won't believe your eyes, but 
your mirror and jealous friends will be 
the proof! 


by Zsa Zsa Gabor 


Dahling, I'll tell you a secret. 


Look at my face. All my jealous friends tell me I never 
look my age. My skin looks 20 years younger than I 
am. I haven’t aged in 20 years. I always look younger. 


Because I have a secret that makes my face look forever 
younger — and beautiful. 


You see me on television. Those closeups and those 
lights show everything. 

But on my face you never see anything but a fresh, 
clean, soft skin. No puffy eyes. No unsightly fine line 
wrinkles. Even a beautiful chin and neck area. My face 
always looks smooth and young. 


Because I do something special — and I look like a 
young woman under the brightest lights... and even 
when I’m naughty and dance all night. 


Now, I have another surprise. 


Lots of my friends here in Hollywood never look their 
real age. Rich and famous people who would kill me 
if I revealed their names. They always look good. And, 
I'll tell you the truth — we all share the same secret of 
how to look years younger. I call it my “face saver.” 
They call it the “star maker.” You'll call it a “miracle.” 


Dahling — it’s a mahvelous creme that fights the signs 
of aging. Just a few precious minutes each night — and 
you look like you discovered the Fountain of Youth. Take 
my word for it. My face and my looks are something 
I never joke about. 


Imagine, a wonder creme that smooths out fine line 
wrinkles. That fades away years from your appearance. 
That moisturizes and nurtures your skin... pampers 
it... beautifies it and protects it. And even puts back 
what nature, time, and naughty living take away. 


Listen to me, dahling. 1 know about fancy cosmetics 
and expensive cover-ups. They can’t do much. 


Ah, but my secret — see what it does for your face. 
Go ahead, try it on problem areas like crow’s feet near 
your eyes, wrinkles around nose and mouth, bags under 
eyes and those terrible frown and laugh lines. 

Then watch the mira 
See my secret help trans 
smoother, younger look. 


that takes place every night. 
rm your appearance into a 
u won't believe your eyes, 


but your mirror and jealous friends will be the proof. 
And the best dahling are you ready for this? — 

you'll love the results. You'll look mahvelous. Everyone 

will want to- know your secret. But dahling, you don’t 


tell them it’s my creme 


aven’t aged in 20 years, I have 
a secret creme that makes me loo 
forever younger!” 
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Look at me. I haven't aged in 20 years. I always look you 
My wonder Creme fades away the years! 


To try my secret, I, Zsa Zsa, make you this sp 
offer: Send for it, use it for 30 days at my risk. See 
it does for your face. I promise you'll look younger, 
beautiful and more desirable each day, every day. in 
I guarantee you'll love it or just return the label a 


will give you back every penny you paid. 

It has to be mahvelous, dahling. It has my nat 
it. And remember, I guarantee it. To send for my se 
formula, do this: 


Rush your name and address on a piece of pé 
together with payment for your choice of: 


For 6 months economy size only $29.95 
For 60 days supply only $19.95 
For 30 days supply only § 9.95 


iRowme: FACE 
Dept. ZZ49 d 


20 W. Lindenwold Plaza 
Canton, Ohio 44767 


Or call me at 1-800-777-9876 





P.S. FREE! A Special Gift. Order within the next 
11 days and I send you Free my Moisturizing Day 
Creme, a $9.95 value. It’s yours FREE. It works 
mahvelously all day long. 








| 
P.P.S. Also FREE! Order within 7 days and I'll | 
send my 101 Hollywood Beauty Secrets. The best } 
makeup secrets from TV and Hollywood’s top expé 
How to have beautiful nails, lashes, eyes, brows, | 


professional makeup secrets. 
Advertisement © 1989 IHS H-430( 
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»..48 pleased to present our eighth beauty, health: 
and fragrance showcase, featuring authentic fragrances 
that are the genuine creations of the world’s 
most successful designers. To order fill in 
coupon on page 4 or call toll-free 1-800-852-6565. 
















It’s a shopping spree on 
Rodeo Drive. It’s knowing 

no limit on your credit card. It’s 
looking fabulous in everything 
you bought. It’s returning 
nothing. Ever. It’s a feeling 
you may get once in a lifetime 
or all of your life 

It's SPECTACULAR 

It’s original 

It’s a fragrance only by 












iiorgio Beverly Hills Extraordinary 
me. Made famous in Beverly Hills 
‘orn by the world’s most celebrated 
n. Giorgio Beverly Hills. Floral. 
jous. Romantic. One ounce of 

o Perfume costs $165, or youcan 
ence this extraordinary perfume in 
sia lirmited edition '% oz. size for 
0. Limit 3 per customer. 
















08 Red By Giorgio Beverly Hills. Rich. 
Refined. Distinctively different. Red. The 
unexpectedly soft, long-lasting new 
fragrance that captures all of the spirited 
elegance of Beverly Hills. 1 oz. of Red 
costs $175, or youcan experience Red 
in a limited edition Ye oz. size for 
$15.00. Limit 3 per customer. 
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04 Spectacular - One ounce Spectacular perfume costs $150 acy 
or you can experience Spectacular in a limited edition Ye oz for $12.50. 
Spectacular by Joan Collins available at Dillard's 





05 Anne Klein Parfum. 
Sensuality and soul. The 
fragrance that captures all that 
is Anne Klein... in an 
extraordinary bouquet of 
tuberose and jasmine with an 
undercurrent of spice notes 
This exclusive offering: the 
distinct Ye oz. miniature flacon 
parfum, a $25 value, for 
$10.00. 


‘Parfum Panthére de Cartier. 
red by Cartier's legendary “Great 

' it evokes the mystery and power 
2 animal after which it is named. 
red in a faceted flacon and flanked 
Jair of sleek panthers. Liquid jewels 
Ordinaire. To enchant. Entice. 

ue. An objet d’art to covet, to own, 
give. Parfum Panthere Ye oz, a 

value, yours for only $15.00. 































09 Liz Claiborne Perfume. A great 
mood to be in. Lively. Carefree. Fresh 
Vibrant. Expressive. This exclusive offer, 
the Liz Claiborne Ye oz. perfume in 
designerflacon, a $30 value, yours for 
only $15.00. 







ANNE KLEIN 

































06 Gucci No. 3. Elegant 


ET CI A Sophisticated. Contemporary. A 
g a fragrance of unusual radiance with rich 
{ floral topnotes. As Gucci No. 3 warms 
GUCCI on the skin, the scent of rose oils, 
NQ3 jasmine, narcissus and iris unfold on 


delicate notes of amber, patchouli and 
vetiver, blending with green forest notes 
The Ys oz. Parfum, a $25.00 value, is 
SEER yours fo experience for only $12.00. 















10 Sung, Alfred Sung, is a harmonious 
blend of elegant white florals. “My perfume 
is an extension of my designs, an 
evolution, an intimate expression of a 
woman's wants and Gesires,” states 
internationally acclaimed designer Alfred @ 


= 07 Caesars Woman Extravagant 
Perfume from Caesars Palace. 
neuen Introducing the most sensuous 
om ae fragrance since Caesar perfected 
: pleasure. A floral splendor touched with 
rare woods and spices. One ounce of 





Oscar de la Renta Perfume. The 
antly feminine designer fragrance 
he woman who loves silks and 





1s, ruffles and bows. Imported from Os fi Caesars Woman perfume $160.00. Or Sung This extraordinary perfume is 
ce, the Oscar de la Renta .14 oz mis experience this limited collector's $225.00 per ounce, or you may 

Jme in designer flacon, a $35 Neh edition: Ye ounce size, yours for only experience SUNG in this % 02. collectors 
e, your for only $15.00. K $10.00. edition, a $40.00 value, for only $12.50. 


per customer. 
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GLYCELY STEAGING EMU 
}j GLYCEL' 
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11 The Glycei Progressive Treatment 
Selections. Part of the remarkable 
collection of fragrance-free Glycel skin 
care products developed in Switzerland 
containing the patented ingredient, GSL 
This natural extract, GSL, identified by Dr 
Christiaan Barnard, works to help your 
skin look younger. The travel size GSL 
Celiular Anti-Aging Creme, Toner 
Anti-Aging Emulsion and Clay Mask is a 
$25.00 value, available through this 
special offer for only $10.00. 














Gbunabown 


RETINOL 
ULTRA RICH NIGHT CREME 
400,000" 


12 Retinol-A Wrinkle Care Cream by 
E. Burnham Cosmetics. Why look old 
before your time? See the years vanish 
Lines, wrinkles, crows feet are softened, 
reduced, smoothed ouf. Age spots are 
diminished. Your skin will look vibrant, 
healthier, younger. Feel and be more 
attractive. Full 2 ozs. Only $19.95. 
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13 Hydrolyzed Collagen. Your! f 
For More Youthful Skin, Thicker Hi 
Stronger Nails — Mor 

er Body. The beau 
hat works from 

ilanced nourishment t 

S YOU 100k years younger 

onger lasting 
twomen the 








g for 


‘only $19. 95. 

























14 One Touch” Home Electrolysis 






From Inverness. Safe, convenient, 
gentle; effective. For permanent hair 
removal in the privacy of your 


own home! Battery operated 
With Comfort Control Dial! that 
adjusts for gentle treatment 
Spring-cushioned Stylet Tip 
cant pierce the skin, € 
Audible signal automatically 
signals when treatment begins 
and ends. Includes 
extra stylet tip, battery 
instructions. $35.00. 








15 Deneuve, Le Parfum. A 
provocative fragrance. Obtain 
e» your limited edition flacon 

* through this offer. Be among the 
| first fo try this intriguing mosaic 
of rare essences. . . elegant 
florals, rich Orientals. Normally 
$165 per ounce, this Ye ounce 
Parfum is yours for $12.50. 
Wear A Masterpiece. 















22 Le Crayon by Cosmetic 1st. 
get all these 12 super-rich fashion 
in your own crayon box that sta 
upright on your vanity table. A b 
12 super sensational pencils tha 
includes blendable Kohl eyeliner: 
soft lipliners. $17.50 value only $ 

































16, 17,18 Designer Parfum €- 2D 
presents, “Air D’Amour,” o f " 
romantic, vibrant and feminine 
fragrance that defines the , sy : 
beauty and elegance of being Spe 

a woman. Harmonious light —— 

floral top notes blend in a body 

of carnation and roses. Natural 


as, 7 z 
PL PARES 


Spray 3 oz, $18 value, yours } i DEW ee en mei 
for $13.50. Dusting Powder 6 : PE rence 


"\ oer 
0z, $13.50 value, yours for Renta 


only $10.00. The Collection, a 
$31.50 value, yours for only 
$20.00. 


a Lee 


19 Cardeaux Miracle 
Cover. This formulation 
conceals like no other in the 
market. Just a dab will cover 
skin imperfections and 
camouflage dark circles 
under the eyes for all skin 
tones. This creamy concealer 
truly performs miracles. To 
be applied with or without 
foundation. Miracle Cover 
covers all day. Retails for 
$16.00. Special introductory 
price. $12.00. 


23 Hands & Nails. ‘A dramatical 
different hand cream that conditio! 
hands, nails and cuticles - then I¢ 
moisture like wearing invisible glo 
Beautifully non-greasy. Results aré 
and felt immediatley; hands look yo! 
cuticles are softened and nails xa 
stronger-looking. Used by doctors 
nurses for its effectiveness on freqt 
washed hands. Special offer, 3 02! 
for $5.00. 











































d 20 Anais Anais ...A 
j bouquet from a French 
Garden presents Les Pastels 
en Fleurs. Four pair of ae 5 s 
luxurious Panty Hose in Soft me saris 


White with a multi-colored 
floral prin, Hushed Pink, THICKER Thick 

































Mauve and Gray. Indulge in HAIR HAIR 
1.5 0z. Anais Anais foun at (once es 









Perfumed Body Lotion and 
enjoy the Parfum sample 
tucked in an attractive gift 
. ee box. All yours for only : 

tes $14.00, a $35 value, MO 5 ami ie 


me ss 





“th 
LU LO” 











High Potency 
NOURISHMENT PACK 


21. Le Crystal Naturel. An extraordinary sc fue, Shc Vee 
body deodorant made of natural mineral pence 


salts from France. Simply moisten and 124 Thicker Hair... . Solutions fot 
Voila! — nature’s own incredible deodorant Thinning Hair, by Amitée®. Develop 
for men and women. Smooth it under your men an women who want thicker, 
arms or on your feet. It's unscented, healthier hair, Each product is formull 


hypoallergenic, non-sticky, non-staining th Celluplex, an exclusive compl 
and invisible. BONUS - if lasts and lasts! SE Cee aa 


Travel pouch included. One year's supply hair and scalp to improve overall 
$15.00. csndition. Includes: 12 oz shamp 
oz conditioner and 8 oz therapeu 
volumizing spray, plus 4 no 
treatments. An $18 value, yours fo 
$11.95. 

Fhone, 9 am-9 pm EST, Call Toll-Free 1-800-852-6565 
























































28 Pheromone Parfum From Marilyn Miglin. The 
world’s most precious perfume is $325.00 the ounce. it’s 
¥ more than a fragrance. It's an experience. Created for the 
B woman who makes life an Adventure. With Love. This very 
era purse flacon, a $45.00 value, is yours for just 


29° Vita 

Sampler, Indulge ; 
every time you shower or bathe 
with the essential luxury of 
Vitabath® Gelee. Sampler 
contains 2.1 oz each of these 
fragrances: Spring Green, 
fresh and woodsy; Fresh Pink, 
feminine and sensuous; Tangy 
Lemon, brisk and citrusy; and 
Vitabath Plus®, specially 
formulated for dry, sensitive 
skin. An $18.00 value for only 
$6.50. 

















sprit De Phantom An elegant 
yriental fragrance inspired by the 
Broadway smash-hit “The 

ym Of The Opera.” Top notes of 

JS fruits tenderly merge with the 
ce of exotic floral cores. The 

ition sparkles with woody accords 
e mystery of amber, vanilla and 

. So seductive... This 4 ounce 
1 Purse Spray, a $55.00 value, for 
15.00. 





oti 


34 Parfum Tea Rose captures the very 
essence of the English Rose Garden 
Magical in its beauty. Utterly romantic and 
powerfully seductive fo anyone partial to 
the scent of Roses. Give yours esin 
fullest bloom, decanted into the perfectly 
beautiful Parfum Tea Rose bottles; ve oz 
Parfum Tea Rose, a $35.00 value, is yours 
for only $10.00. 
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30 New from Fashion Highlights 
- The calors that captivate, 40 of 
our best Fall eye shadows in one 
complete kit designed to 
enhance your every 
mood for both day and : a 

evening - a $50.00 _— Le Sn gam 
value for only $13.95. the . 


31. The Original Placentique 
Cell Renewal Formula will 
transform aging or blemished 
skin to a vital, youthful and 
beautiful appearance. 
Specifically designed as an 

nlp all-in-one skin care formula to 

_ meet the needs of beauty 
conscious, discriminating 
women. Now, get 2 oz travel 

size Free with purchase of 4 oz 

A $75 value for only $25.00. 














tep-by-step video teaches 
sional makeup secrets! Why settle 
ty when you can look dazzling! This 
jute video shows you how fo make 
/es sparkle using eye shadow, liner 
jascara more effectively. Learn how 
ly foundation correctly, how to give 
ps a softer, more sensual look. 
sculpturing, skin care and much 
Special offer only $9.95. 

9.95 value) 









35 Parfum Samba. Samba is a new kind 
of beautiful! A fragrant flirtation of glorious 
Flowers and ate Fruits blended with 
exotic Woods and rare Spices. Presented 
in a nervy, curvy little bottle, 4 oz 
irresistible Samba is $7.50 (a $20.00 
value). Discover the special joy you will 
feel when you love what you wear! 





































32 “New” The Stocking Stuffer of 1989, “The Wand Scenter” . . . Allows herfo 
carry her favorite fragrance in an elegant refillable purse applicator. Fill the barrel of 
the wand with your fragrance. Applies twice the fragrance of a normal applicator. 
Gift boxed. Yours for $18.50. Available in black or gold 





33 Chantal Cosmetics: 
“Elasyn Essence Two-Vial Kit” 
(plus Skin Treatment samples) 
Counteract the visible signs of the 
skin's aging process with the 













E.N. Hair Grooming Magic has 36 Le Parfum Salvador Dali. 

































cclaimed for its unique formula. You Elastogenic Skin Treatment go ae ae a 1 centEhy ; greatest 
‘tually see your hair look thicker and breakthrough ingredient, Al THE ae sone! : Hales i s rr 
ffer just one application! T.E.N. turns ETHOCYN, in its most Se ig u i is unig le 

ry, brittle hair into a lustrous, concentrated form. Help your ag Bee ico a + in a bottle also 
died looking head of hair. Created skin to resume ifs youthful a cha by oe ma ter ond is itself a 
h men and women. Just a tiny resiliency and appearance ie BI sitet rom yOu Can: OM | 

at is all you need. A full month $30.00 Value for $15.00 oe a Benen aaa 








’ - only $19.95. (limited time only) 





To order by Phone, 9 am-9 pm EST, Call Toll-Free 4-800-852-6565 









































































37 Why Look Your Age 

... When You Can Look Your 8est! The most 
advanced cosmetic skin care product you 
can buy without a prescription smoothes 
away fine wrinkles and sun damaged skin 
Amazing new formula balances resiorative 
properties of Vitamins A, E and B5 with 
collagen and sunscreen will make you |ook 
younger in 30 days or money back. 60-day 
supply, a $37.95 value, only $27.95. 
(Ongoing beauty assured; new supply sent every 2 
months fo satisfied customers.) FREE BONUS 
Personalized skin care analysis included with order 


38 Your own Personalized Color 
Analysis. Your personalized fashion 
color wheel to help you select just the 
right wardrobe colors fo go with your 
coloring. (see order form) 

Only $6.95 ($19.95 value) 
Satisfaction Guaranteed. 


40 Five Great Fragrance Collection. Enjoy these elegant, uplifting and exhilirati 
fragrances. Opium, Chloe, Nipon, Sinan, Valentino. Enhance your fragrance 

wardrobe or use as a magnificent giff. All in their original flacon bottles, treas' 
by collectors. All five valued at $130, yours for only $27.95. A one time only offer. 












41 Zoulla Hair Remover. The most 
effective and safest method of FACIAL 
and body hair removal ever discovered, 
not a wax or bleach, all natural, non- 
toxic, no harsh chemicals 
and it's water soluable. 
Keeps hair off 4 to 10 weeks, 
no paraphernalia needed 
and it is reusable. Leaves 
face and skin baby soft and 
smooth. One tube is 
sufficient for one full body 
application or several facial 
applications. An amazing 


Super Lysine 
value at only $12.00. ee 


Plus+ Tablets 


42 foe — Europe's famous Bath and Shower Gel Travel Sachets. Indulge ie Eocemnend 
yourself and discover the most exotic, relaxing and rejuvenating bath or shower 
in Algemarin’s Ocean blue, mineral and protein rich, natural sea algae foam bath. 


Your chance to experience and adopt Algemarin bath gel at this special price. 20 
convenient travel sachets, yours for just $5.00. Id Orde 










43 SuperLysine Plus + for beau’ 
skin. Completely natural, anti- 

allergenic, skin healing cream mai 
from special herbal formula helps cl 
up skin problems quickly. Special ta 
formula reinforces the healing actio 
the cream by boosting immunity. 
L-Lysine cream and tablets clears 
prevents herpes sores, acne and ras: 
Super Lysine Plus + cream and tt 
combination only $14.95. 

















39 Experience the Ultimate from 
Focus 21 Professional Salon Products. 
Order Jojoba Sebum Emulsifying 
Shampoo, and Reconditioning Formula 
Corrective Conditioner for $9.86 & 
receive Splash Gel Extra Firm Sculpting 
Gel Free! All 8 oz Sizes 














ed Sad goed 


TO ORDER BY MAIL: Please circle the number(s) corresponding to a product selections. Indicate quantity in space provided. 
Enclose a check or money order, or charge it, for total product costs plus $2.95 per entire order for handling and delivery. Allow 4) 
for delivery. Order now, offer expires Jan. 30, 1990. Supplies may be limited. The Beauty MarketPlace will refund your money immeé 
should any supplies be exhausted. Some products illustrated are regular size. Offer will be filled with authentic sizes as described. | 


PLEASE PRINT 


ITEM QUANTITY ITEM | 


27 TEN. Hair Grooming $19.95 NAME 


























02 Ponthere d ____ 28 Pheromone $12.50 | | | 
03 Oscor de lo Renta $15.00 29 Vitabath $6.50 
04 Spectacular $12.50 : 30 Fashion Highlights $13.95 ROEITESS 
05 Anne Kle 31 Placentique $25.00 | AN sia ea idea | tesa] eel ler a 
06 Gucci No. 2 e. _ 92 Wand Scenter $18.50 CITy No P.O. Boxes ° U.S. Addresses Only STATE ZIP 
ae ee eae i MINIMUM CREDIT CARD ORDER $20.00 
08 Red by _______ 39 Chantal $15.00 CHECK ONE [_] MasterCard [_] Visa : 
09 Liz Claibome $ = _ 34 Tea Rose $10.00 | 
10 Sung $12.4 _______ 35 Parfum Samba $7.50 
11 Glycel $10.00 36 LeParfum Salvador Dali $8.50 CREDITCARD NUMBER EXPIRATION DATE 
12. Retinol-A Wrinkle _________ 87. Look Your Best! Antiwrinkle _ 
_ 13 Hydrolyzed Collag ; Cream $27.95 a feat a Eula 
14 One Touch Electroly: \ ______ 8 Fashion Color Wheel $6.95 SIGNATURE AREA CODE TELEPHONE NUMBER 
15 Deneuve $12.50 : 
HECK ONE BOK FOR 
16 Air DAmour Spray $ FACH QUESTION TOTALCOSTOF = Make Check or Money Order Payable 
son WW OWE. SFO lete THE BEAUTY MARKETPLACE 
TTIW BLOND (7 CODEN SION AND HANDLING: ___ $2.95 ss [Box 998 
I TOTAL AMOUNT 
ee SNeLOseD: 5 FARMINGDALE, NY 11737 
SRAY/SILVER/WHITE 
39 Focus 21 Salon Collection $9.86 | 
) ssioancecoleston 62798. | FREE MYSTERY GIFT WORTH $25 WITH ORDER OF $50 OR MORE! 
Zoulla Hoit Remover $12.00 | [_] Check this box for orders of $50 or more. 





2 Algemarin Travel Sachets $5.00 


‘3 Super lysine Pus $1495 ‘Tq order by Phone, 9 am-9 pm EST, Call Toll-Free 1-800-852-656! 





Ladies’ Home Journal 
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you're planning a vacation, we’d like to help. Listed below are Ladies’ Home Journal 
yertisers offering free booklets and brochures. Simply check the travel information you'd 
e, and circle the corresponding numbers on the accompanying Travel Planner coupon. 





ARKANSAS—Forests in the Natural State are ablaze 
3 fall colors. Free Vacation Planning Kit from Arkan- 
tells you what to see and do and where to find our 
rful autumn festivals and events. 


EST WESTERN PATRICK HENRY INN—Closest hotel to 
nial Williamsburg, just 1/2 block away. The 262-room, 
rvice hotel has a Colonial dining room, remote color 
AM-FM clock radio, game room, playground with 
Gardens 3 minutes away. Meeting, banquet & con- 
nce facilities. Jamestown & Yorktown Victory Center 
minutes away. 


REVARD COUNTY—LAUNCH YOURSELF TO FLORIDA'S 
CE COAST!—It’s more than 8,300 heavenly hotel rooms 
close to 2,500 scenic campsites and RV parks along 72 
es of the closest beaches to the Walt Disney World 
ation Kingdom.Send now for a free vacation planner. 


SUPER, NATURAL BRITISH COLUMBIA, CANADA— 

m long surf-pounded beaches to the glacial lakes of the 
ies, we offer you some of the most magnificent scenery 
e world. Send for our FREE Travel Kit. 


COLORADO TOURISM BOARD—Sceing our beautiful 
tains is one thing. But immerse yourself in the color- 

character of our towns and resorts, culture and cuisine, 

als, nightlife, history, lore and romance. You need our 

» vacation guide. 

tLASSIConnecticut The Pride of New England-—See 
Engiand in all its splendor when you visit Connecti- 
Where country roads take you where you've never 
. And the memories take you back. 


ASHINGTON D.C. yee a wealth of a 
and savings. Enjoy pectin ar shopping, outstand- 
theater, and aightlifet ur impressive monuments and 
ums are all free. Our free brochure lists 91 D.C. 
Is offering reduced weekend rates. 


TEAMBOATING THE ORIGINAL AMERICAN VACA- 
. Free full-color deluxe brochure describing spectacu- 
to 12-night vacations aboard the legendary DELTA 
EN and the magnificent MISSISSIPPI QUEEN. 
ights includes breathtaking views, gourmet cuisine 
great entertainment in 65 pages. 


URAILPASS—provides first-class train travel through- 
Europe. You can follow an itinerary or follow your 
. Prices begin as low as $9.00 a day. FREE BRO- 


FI.MAGRUDER INN, WILLIAMSBURG—A 4-diamond 
hotel known for its deluxe rooms, friendly service 
convenient location near Colonial Williamsburg and 
Gardens. Plus tennis, swimming, saunas,and a fine 
urant and lounge. Circle 10 for a free color brochure. 
d for Free Travel Kit including eight Regional bro- 


| 
"PUT GEORGIA ON YOUR MIND"—Send for a Free 
vel Kit including eight regional brochures. 


GOLEN ISLES OF GEORGIA—Brunswick, Jekyll Island, 
Je St. Simmons Island, Sea Island. Four islands and a 
t city. Beaches, history, golf, shopping. 4,800 hotel/ 
el rooms. Complete Visitors Guide—FREE. 


INDIA—Nothing compares. From the Taj Majal to the 
igal Tigers preserves the Himalayass. Send today for 
r free guide to this exotic subcontinent. 


INDIANA—INviting, INspiring, INcomparable. You're 
or a great time when you come on in to Indiana. Fall 
rs you historic bed and breakfasts, covered bridge festi- 
3, beautiful fall foliage. Send for your free IN brochure. 


WALT DISNEY WORLD GATEWAY! Stay in Kissimee— 
Cloud Resort Area. Be closest to Epcot Center, the 
zic Kingdom, Central Florida’s major attractions. Bro- 
re lists accommodations and sights. Big-time attrac- 


LHJ TRAVEL 


PLANNER SREPEeE ico 


19 20 21 


P.O. Box 2477 
Boulder, Co 80329-2477 


Name 
Address 


' 
City State 


Circle items requested: 1 2 3 4 5 6 7 8 


tions, small-town hospitality. 


16. LEXINGTON , KENTUCKY:—Enjoy the tranquil beauty 
of world-famous horse farms or the bustling pace of the 
downtown area, alive with restaurants, shops and theater. 
Tour the popular Kentucky Horse Park, historic homes 
and villages. Shop for antiques and some of America’s 
finest collectibles. 


17. Have the Time of Your Life in LOUISIANA—Indulge 
your romantic fantasies against a richly textured backdrop 
of Old-World charm and Old-South elegances. 


18. MARYLAND HAS MORE THAN YOU CAN IMAGINE— 
Playful ocean surf, thick-forested mountains, the charming 
cobblestone Annapolis, fun-filled Baltimore Inner Harbor, 
the gateway to Washington D.C. FREE Travel and Out- 
door Guide and Calendar of Events. 


19. MYRTLE BEACH—Breathtaking beaches, splendid 
shopping, fabulous fishing, glorious golf, terrific tennis, 
superb seafood, non-stop night life, and incomparable inn- 
keepers. Write for free color brochure. 


20. Sail off into the Sunset! NORWEGIAN CRUISE LINES 
offers five beautiful ships to the Caribbean, the Bahamas, 
Mexico for 3, 4, 7, 8 and 10 days. Best food and entertain- 
ment afloat. Free brochure. 


21. The elegant PLANTERS INN was created with a lavish 

attention to detail. The 52 guest rooms feature mahogany 

four-poster beds, armoires, private bath and continental 

breakfast. Penthouse rooms include working fireplace and 

ootion terrace. On Reynolds Square in Savannabh’s historic 
istrict. 


22. RAMADA RESORT AT THE PARKWAY—592 rooms 
and suites located just 3 miles from Vacation Kingdom and 
Epcot Center. Minutes from Sea World and other attrac- 
tions. Shuttle and ticket purchases available. Restaurants, 
deli, lounge and giant free-form swimming pool. Send for 
brochure. 


23. RHODE ISLAND—AMERICA’S FIRST RESORT. Tour leg- 
endary Newport. Discover Blackstone Valley’s Autumn 
brilliance. Bask on beautiful South County beaches. Expe- 
rience historic Providence. Explore 400 miles of spectacu- 
lar coastline. Sail away to romantic Block Island. 


24. ROYAL CARIBBEAN CRUISE LINE. Exciting 7-,8-,10- 
and 14-day cruises from Miami to popular ports of call 
throughout the Caribbean, Bahamas, Bermuda, South 
America, Mexico’s Yucatan and the Gulf of Mexico. 


25. Experience living history in SAVANNAH, Georgia's 
mother city and the nation’s largest national urban land- 
mark historic district. Vacation planning packet of bro- 
chures offer beach and city accommodations, restaurants, 
sight-seeing, recreation map. Savannah packet free. 


26. SHERATON MYRTLE BEACH MARTINIQUE—Located at 
71st Avenue North on Myrtle Beach, South Carolina. Ex- 
clusive residential location. All accommodations ocean- 
front with private balcony. Specializing in family vaca- 
tions, golf packages, meetings and conventions. 


27. FREE SOUTH CAROLINA VACATION GUIDE. 80 full- 
color pages of uncrowded beaches, championship golf, his- 
toric cities and plantations. Plus dining, shopping and an 
events calendar. This fall it’s yours to enjoy. 


28. STEUBEN COUNTY IN NEW YORK'S FINGER LAKES 
REGION—Corning Glass Center and Museum, glassblow- 
ing, Western American art, lakes, fall foliage, grape har- 
vest, winemaking, shopping and more. You'll want to come 
see us again. Free color brochure & lodging guide. 


29. Day or night VALLEY FORGE shines . Fascinating 
history. Dazzling shopping, 

glittering musical revues and Broadway stars. Charming 
country inns. Send for free 16-page guide. 


12 13 14 15 16 17 18 
22 20, CA Oe Om 1a oO nao, 
Offer expires December 31, 1989. 


Zip 





T ina has never 
had a Teddy Bear. 


A mother’s love. A doll to cuddle. 
Tina knows nothing of these things. 
But she does know fear, rejection, 
and hunger. 

For just $21 a month, you can help 
save a child like Tina. 

Through our sponsorship program 
you can help provide a child with a 
better diet, clothes, medical attention, 
school. And even a toy or two. 

But don’t wait. There are so many. 
And somewhere, right now, a child 
is dying from starvation and neglect. 


Write to: Mrs. Jeanne Clarke Wood 
Children, Incorporated, P.O. Box 5381 
Dept. LH10T9, Richmond,Va.23220USA 


0 I wish to sponsor a CO boy, D girl, in 
O Asia, D Latin America, 0) Middle East, 
O Africa, 0 USA, DO Greatest Need. 


O I will give $21 a month ($252 a year). 
Enclosed is my gift for a full year D, the 
first month (). Please send me the child’s 
name, story, address and picture. 


O I can’t sponsor, but will help $ 
O Please send me further information. 
NAME> 


ADDRESS 








city z Z STATE zip 
OCheck OAm.Express OMasterCard OVisa 
CARD NO EXP DATE 





SIGNATURE 


1-800-538-5381 


CHILDREN, INC. 


U.S. gifts are fully tax deductible. 
Annual financial statements are available on request. 





SLL LLL LLL LLL. 











= WAR AGAINST WOMEN 


continued from page 139 


perienced at least one incident with 
ypus men that made them feel in- 
sulted or degraded,” says Bernice R. 
Sandler, of the Association of Ameri- 
can Colleges, in Washington, D.C. 
“When one university held an anti- 
pornography march, for instance, the 
women marching were taunted with 
cries of ‘gang rape, gang rape’ and T’ll 
take that one.’ ” 

Far too often, male students do not 
confine themselves to verbal assaults: 
According to a survey of six thousand 
students at thirty-two campuses by 
Mary Koss, Ph.D., a professor in the 






ld 


“This 1s not a problem that can be fixed with a hitle 
psychotherapy and a few more prisons. The real 


issue is the way men are brought up to view women.” 


psychiatry department at the Uni- 
versity of Arizona, one in twelve 
men admitted to having forced, 
or tried to force, a woman to have 
intercourse. 

Incredibly, many men see nothing 
out of the ordinary about such at- 
tacks. “A ‘nice’ guy I was seeing de- 
cided he was tired of me saying no to 
sex,” says Kelly, a musician from Se- 
attle. “He had forcible, very painful 
intercourse with me. I fought, but he 
was a very large man. Afterward, he 
seemed to have no idea that he’d done 
anything wrong.” 

More shocking still are statistics on 
mere boys provided by Elizabeth 
Holtzman, district attorney for the 
borough of Brooklyn, in New York 
City. In the last two years, there has 
been an astounding increase of 200 
percent in rape arrests of boys under 
thirteen in New York City, she says, 
while rape arrests of boys under eigh- 
teen went up 27 percent. 

The comments of one of those youths 
provide a chilling insight into an at- 
tacker’s motives. “She was weak. She 
couldn’t do nothing,” the boy says of 
his victim. “I was a dominant force 
over her.” 

Certainly, that need for power is a 
factor in sexual violence, and the cur- 


rent wave of sexual rage may be 
caused at least in part by a backlash 
against the challenges to traditional 
male power that have been posed by 
the women’s movement. “[Some men] 


may be uncomfortable dealing with 
strong women,” say Bernice Sandler 
and Jean O’Gorman Hughes in a re- 


port on campus harassment. “Lashing 
out at these and other women by ha- 
rassing them is a way to alleviate 
their discomfort.” 

Many men have been deeply shaken 
by the social upheaval in the years 
since the women’s movement became 
mainstream, according to J. William 
Gibson, Ph.D., an assistant professor 
of sociology at Southern Methodist 
University, in Dallas. “From the mid- 
sixties through the late seventies, 
many traditional social relationships 
for men were significantly altered,” 
Gibson says. “A lot of the culture that 
has emerged in the eighties, such as 
the increased popularity of movies and 
novels that present men as warriors, 


has been a symbolic attempt to restore 
a more traditional world.” 


The heart of the matter 


Then again, some cultural traditions 
do stand—especially the definition of a 
“real” man. “Unfortunately,” says 
Holtzman, “we have the idea that men 
prove themselves by being physically 
stronger than someone else or even 
harming that person physically.” 

Since many boys are also taught 
that manhood can only be conferred on 
them by other men, women are seen 
primarily as “the other’—and the 
appropriate victims on whom to 
prove oneself. 

And these days, such time-dishon- 
ored stereotypes are more widely dis- 
seminated than ever. The misogynistic 
images appear everywhere: 
® Computer software MacPlaymate, a 
program that has found its way into 
both college dorms and executive 
suites, has graphics that display a 
nude, spread-eagled woman who is, ac- 
cording to a personal computing maga- 
zine, “ready to entertain your wildest 
electronic fantasies.” The author of the 
program, Mike Saenz, a twenty-nine- 
year-old from Chicago, cheerfully ad- 
mits that the program is “sexist as 
hell.” Prudence Baird, a Los Angeles 
executive who is conducting an infor- 
mal campaign against the program, 
says, “I call it ‘MacRape.’ ” 

@Comic books Many titles in the 
$300-million-per-year industry focus 
with disturbing frequency on the 
theme of sexual violence. One comic, 
“Black Orchid,” begins with a woman 


‘A dreadful price 






















being tied up and set afire; an 
“Displaced Paranormals,” shows 
tractive female “mutant” being 
pended from the ceiling and tort 
@Men’s magazines Violent sg 
themes such as rape and bonda 
often depicted in mainstream pu 
tions, says Neil Malamuth, Ph.D. 
fessor of communications at UC 
the book Pornography and Sexu 
gression (Academic Press, 1984), 
muth writes of the negative effe 
the “coupling of sex and aggressi 
these portrayals.” 
e“Slasher’ films Box-office a 
tions like The Tool Box Murder: 
the Friday the 13th series custo 


show “independent women” 
killed “in a sag 
highly sexué 
way, says Pa 


Bart, Ph.D., a so 
gy professor at 
University of II] 


Chicago. 
@ Popular music 
uncomfortably 


percentage of the 
sic bought by 
agers emphasizes violence, espe 
sexual violence against women. 
ples: A song by the band Gu 
Roses that contains the line J u 
love her, but I had to kill her; an 
by the group Poison, “I Want Ac 
that contains the lyric Jf I can’t 
her I'll take her and make her. 
another performer, the rapper 
Rick, has released a record 
“Treat. Her Like a Prostitute.” 
@ Comedy Some of the most 
abashed contempt for women cé 
found in the routines of populaj 
formers like Eddie Murphy (“Re 
ber the good old days, when you 
beat up on women?”), Sam Kinis 
don’t condone wife beating .. . I 
stand it”), and Andrew Dice 
who, said one reviewer, portrays 
en as “a series of pliant orifices a 
panied by a plaintive nagging Mi 
Such cracks are no joke. On 
Angeles woman who saw Clay’s 
called it “forty of the most upsé 
minutes I’ve ever experienced.” 
tines like Clay’s clearly reflect 
common some ugly attitudes ar 
shows habitually draw raucou 
proval from hundreds of male far 


The toll taken by the war against 
en is clear and devastating. For th 
lions who’ve been the victims of § 
assault, life will never be the sam! 
cording to a study co-authored by { 
Sorenson, Ph.D., a clinical psyche 
at UCLA, victims of rape and fe 





ual assaults are much more likel 


nonvictims to suffer from (conti) 


meson 
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How To MAKE 
[328 HEALTHY MEALS 
WITH JusT Two 
_ LOAVES OF BREAD 

AND $3.95. 





Delicious Roman Meal® and Roman Light® Better Homes & Gardens® New Cook Book. 
reads are cholesterol-free, low in sodium A $12.95 value, it’s yours for just 
1d a great source of fiber. $3.95* plus postage and handling when 
But if that’s not enough, we’ll be glad you order today. See the display at your 
) offer you 1,328 more good reasons to local supermarket for details. 
ick some up today. Pick up some Roman Meal and see 
Because now when you buy Roman how easy it is to convert two loaves of 
feal or Roman Light bread, you can get a bread into hundreds of healthy, nutritious 
reat deal on the softcover, 10th edition meals for you and your family. 


Natural Whole Grain Goodness? 





©1989 Roman Meal Company 
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: WAR AGAINST WOMEN 


jor depression, alcohol or drug depen- 
nee, or anxiety disorders such as pho- 
bias and panic attacks. “The rape ruled 
my life; I couldn’t stop thinking about 
it,” says Bonnie, the Iowa student. She 
was unable to work for eight months 
after the attack, and even today, she 
speaks haltingly of her ordeal. “It’s 
taken a long time for me to come to 
terms with it, and I still don’t trust 
men at all.” 

Kelly, the Seattle woman who was 
raped by her date, says, “I completely 
stopped going out with men for a 
while. But even after I started dating 
again, [ wouldn’t go to a man’s apart- 
ment alone for any reason. I was sure 
that something awful would happen.” 

The same kind of fear often grips 
women even if they have escaped an 
attack. “I’m completely afraid of being 
alone anywhere for more than a few 
minutes,” says Alice, thirty-two, a 
nurse who fought off an attacker on a 
deserted Northern California beach. 
“And I’m still furious at that guy, who- 
ever he was. How could he believe he 
had the right to do that to me?” 

For women who have become accus- 
tomed to independence, the loss of con- 
trol they experience after an attack 
can be almost as frightening as the 
incident itself: Bonnie had been living 
on her own at the time she was raped, 
but she moved back to her parents’ 
home the day of the attack. “I felt ter- 
rified,” she explains. 

Nora, a thirty-five-year-old comput- 
er executive from Dallas, was raped in 
an underground parking lot. Now, she 
thinks, she will be looking fearfully 
behind her for the rest of her life. “I 
had gotten careless,” she says. “But 
you can’t ever let your guard down.” 

And one New York City woman, 
who was verbally harassed four times 
in the space of a block late one night, 
says the incidents have made her more 
wary of traveling by herself. “I used to 
think I could go pretty much anywhere 
at any time,” she says. “Now I’m not so 
sure. I have to start thinking like a 
victim. No woman should have to do it, 
but that’s the reality.” 


Fighting the violence 
Although the war against women may 


seem unwinnable, there are some spe- 
cific defensive steps that can be taken. 


“We need to have more effective en- 
forcement of existing laws, and in 
some cases, strengthening of them,” 
says Elizabeth ltzman. “We also 


need to have counseling and training 
programs within the criminal justice 
system—we still find 5 who re- 
flect attitudes that women who are 
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raped are responsible for it.” 

Unquestionably, though, the most im- 
portant changes to be made are cultur- 
al. “This isn’t a problem that can be 
fixed with a little psychotherapy and a 
few more prisons,” says Diana Russell, 
Ph.D., professor of sociology at Mills Col- 
lege, in Oakland, California. “The real 
issue is the way men are brought up 
to view women and to see manhood.” 

At home, parents should be aware of 
the messages their children may be 
getting from the music they listen to 
and the videos they see. If those mes- 
sages are exploitative, parents should 
reasonably discuss the issue with their 
kids: It is of the utmost importance 
that children not think of sexual vio- 
lence as entertainment. 

Holtzman says, “Speaking out 
against violence in media and particu- 
larly violence against women is cru- 
cial. I also think we need to address 
issues of discrimination against wom- 
en, so we can strengthen the notion of 
the full humanity of women.” 

It’s essential, too, for men to under- 
stand that sexual harassment, even if 
it is not violent, is part of the spectrum 
that has rape and murder at its far- 
thest end. “Sexual harassment is not a 
lunchtime sport,” says Bonnie Lynn, 
forty-eight, an insurance claims ad- 
juster from New York City. Lynn was 
outraged by a humorous New York 
Times article that appeared last April, 
one week after the Central Park rape, 
on “good-natured” men in the Wall 
Street area who volubly judged pass- 
ing women on their appearance. “In its 
extreme, the idea that women are fair 
game leads to the kind of animal vio- 
lence that was demonstrated against 
the woman in Central Park.” 

Most important of all, perhaps, is 
teaching boys that being a real man 
does not have to mean being violent or 
aggressive. It is here, says Jane Hood, 
associate professor of sociology at the 
University of New Mexico at Albu- 
querque, that parents can play an es- 
pecially significant role. “We need to 
encourage children of both sexes to 
play together so that by the time 
they're teenagers, boys will learn to 
see girls as friends and not just sex 
objects,” she says. “We don’t need to 
encourage them to fight all their bat- 
tles physically. I know these are hard 
changes to make, but they are ones we 
must think about.” 

Nancy Biele agrees. “If we can stop 
at a generational level and teach boys 
and girls differently, we can break 
through this. A world that is truly 
equal,” she says, “would be a world 
without sexual violence.” % 


Carol Lynn Mithers is a free-lance 
writer based in Los Angeles. 
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Dazzling 
eer mAlbel 


reat yourself, ors 
special, to this shi 
crystal pendant. 
Hamill ice pendant is worth $40 
yours for only $9.95, with y 
women’s watch purchase. 
And don't miss Casio’s — 
Sparkling Ice Sweeps 
Your chance to make 
brilliant diamond ri 
yours. Or any one c 
fabulous array of 
prizes. Look 





orothy Hamill knows. When 
you want to turn on the 


dazzle. Or display some 


dash. Casio’s new collection of 
women’s watches put on a smashing 
show. 

Now, whatever face you want to 


put forward, there’s a Casio to match 





it. From classic and casual to outright 
elegant. From sporty and fit to bold 


aha acy. Dorothy Hamill & Casio. 


For a show-stopping performance, 


put on a Casio. Watches that do more Puttin on Ps i I ele\tt4 


than teli time. They tell a lot about you. 





“imepiece Division, 570.Miimmleasant Avenue, Dover, NU 07801 
Ja Ctd., 2100 Ellesmere Road, Suite 240, Scarborough, Ontario M1H3B7 





LAWN TIPS 


| was very moved to read your July story, 
“What every mother fears,” in which Bet- 
sy Phelps described how her daughter, 
Beth Marie, was injured in a lawn-mower- 
related accident. It is because of accidents 
like these that four years ago Briggs and 
Stratton Corporation joined forces with the 
American Red Cross to sponsor a safety 
program called Knowing Mowing. We hope 
to reduce the more than sixty thousand 
mower-related accidents that occur each 
year. George R. Thompson III 
Briggs and Stratton Corporation 

Milwaukee, WI 


To find out more about Knowing Mow- 
ing, call 414-271-1449. 


CHILD-CARE CONCERNS 


Regarding “The working mom’s handbook” 
(August), why don’t you do the same for 
stay-at-home moms? | am a college-edu- 
cated woman who has chosen to be at 
home with my son, and | am so sick of 
every woman’s magazine geared toward 


@ A PASSING FANCY 


continued from page 103 


laughs. “Leo tried to sing along. He got 
the lyrics mixed up. He sang ‘The ham- 
ster, my friend, is blowin’ in the wind.’ 
What am I talking about?” she says. 

They laugh together for a moment, and 
then Jenny begins to cry. “There’s no- 
body like you on earth,” she says. 

“You're probably right about that,” he 
says softly, “but I owe it all to your 
wonderful imagination.” 


hen she arrives home, she thinks 
that if she had the house to herself, 
she’d retreat to her bedroom and 
yowl for hours. She’d take a slow, hot 
bath, put on her pajamas, make herself a 
bowl of oatmeal for supper. Then she’d 
pile into bed and make a nest there, 
taking along a box of crackers and some 
junky magazines. She'd tell anybody who 
tried to interfere, “I’m on vacation.” 
When she opens the back door, a couple 
of hamsters whiz past, pursued by a cat. 
She sees Margot the baby-sitter curled up 
on the sofa, entwined in the telephone 


cord, crying, breaking up with her boy- 
friend for the umpteenth time. The chil- 
dren are in the kitchen finger painting, 
only they’ve st i stamping the kitch- 
en cabinets with their hands. Butler 
looks up and thumps his tail guiltily, 
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working moms. Please give us a pat on the 
back, and pay some more attention to us. 
Mary Katzman, Glastonbury, CT 


As a day-care supervisor in a medical cen- 
ter, | really enjoyed your article on child 
care and have shared it with other profes- 
sionals. | was pleased that you chose to 
ask the workers themselves what their 
thoughts were. We are the unsung heros 
and the unacknowledged “other mothers” 
in many cases. It’s good to see knowledge 
about day care in mainstream publications. 

Toni Carter, Wichita, KS 


WELFARE WORK 


| have just finished reading “From welfare 
mom to millionaire’ (August) and felt com- 
passion and anger toward the author, who 
described her bad experiences with ‘the 
welfare department. As a welfare case- 
worker in Illinois, | struggle to make the 
best of the many complex programs, the 





grinning at her with purple teeth. 

How is it that despite her caved-in 
heart she knows exactly what to do? She 
pops a tissue from her purse and hands it 
to Margot. Then she shoves up her 
sleeves and in twenty minutes the kitch- 
en sparkles, the kids are scrubbed, Butler 
is on his chain in the backyard, the 
hamsters are rescued, Margot is con- 
soled, paid and dispatched, and a chicken 
is slipped into the oven. 

When Dave arrives home, grumbling 
about tricycles left in the driveway, she 
barely hears him. Not until she’s 
washing dishes and Dave has corralled 
the children for their bath does the feel- 
ing overtake her that she’d swallowed 
the moon. 

It was very large, the moon, bigger than 
she ever dreamed, and it did not go down 
easily. It had looked warm and frivolous as 
a butterscotch when she’d first reached for 
it, but now it spread itself inside her like a 
slow-melting glacier. 

She looks down at the sink full of 
supper dishes. This is the way you forget 
them, she thinks, all those splendid 
chances for love that are out there. You 
stop looking into the sky. You bow your 
head. You put your hands in soapy water 
and clean up. 

She gazes at the dishes until the wa- 
ter grows cold. Then the moon surprises 
her, beaming in through the kitchen 


-she wishes Dave had missed hei 


reams of paperwork and the endless 
cession of problems. Sure, we’re not 
fect, but we are human and have co 
sion for those that we are trying to 
The media play down the positive as} 
of the system; why not give us a 
shake? Shirley Haley, Chestn| 


THE WOMAN WHO WOULD BE QUEEN. 


| 



























Please inform Susie Pearson, whose a 
“Diana’s double life’ appeared in Au 
that Diana will not become queen. [ 
will remain the Princess of Wales—ju 
Prince Philip remained the prince. 
Pamela K. Puekis, Cedar Po 





According to the British consulate in 
York, Diana will indeed become 
when Charles becomes king. Sexist th 
it may seem, if it were the other 
around and Diana was assuming 
throne, Charles would remain a 4 


—= 


Send your letters, preferably typ 
ten, to LHJ, 100 Park Avenue, 
York, NY 10017. | 


window. It’s different from the one¢ 
hung over the Seven-Eleven on We: 
day nights. It looks as holey as 
yellow sock snagged in the nei 
hood trees. There is so much ligh 
ing from this moon that she can sé 
way by it all the way upstairs. 
Everyone’s gone to sleep. Or 
threshold of her bedroom in the s 
moonlight this is what she sees: thi 
full of her family, a peaceable kin 
all her own. Dave is wearing his paj 
three little boys dozing in his arms 
ler is curled at the foot of the bed, flé 
by his harem of cats. | 
Gazing at her family, she fee 
unbidden solace of something trie 
true. She undresses quietly and re 
for the nightgown that Dave laid ¢ 
a chair for her. The nightgown gle 
a downrush of moonlight; it look 
the ghost of her. She thinks that 
been absent for a long, long time 


pir 


knows that one thing she will 
about Simon is the brief, risky ft 
he gave her of not knowing, finally 
her life would turn out. 


Marianne Gingher is the author 
award-winning novel “Bobby 
Greatest Hit.” She lives in Green 
North Carolina, with her husban 
two sons. This is her second story foi 
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Oui of the mouths of babes 


My four-year-old nephew hates to get into the tub. 
When he protested his next bath to his mother, he 
asked, “Why can’t you just dust me like you do the 
furniture?” —T.R. Kovach, Nevis, MN 


/ MAYBE ITLLGO IF 
e SAY PLEASE ! 





While | was teaching a first-grade music class one 
afternoon, a little girl student ran up to me and 
yanked on my dress. “What's wrong?” | said. She 
answered, “Anthony told me | was a tattletale!”’ 
—Jodi Solomon, Charlotte, NC 


At the breakfast table one morning, | asked my 
four-and-a-half-year-old daughter if she could 
name the president of the United States. After 
thinking for a moment, she replied, “George 
Bushington.” —Gail Viox, Cincinnati, OH 





From the 1989 FOR BETTER OR FOR WORSE CALENDAR, by Lynn Johnston. Copyright © 1988 
Universal Press Syndicate, published by Andrews and McMeel. Reprinted by permission. 


SAVING FACE 


Are baby boomers aging? 
It's not for me to say. 
TRICK OR TREAT! But you might find a clue or two 
Within my makeup tray: 
HALLOWEEN There's astringent for my T-zone, 
HANDOUTS FROM Some undereye erase; 
THE STARS 


| use a different lotion 
Oprah Winfrey.................... thinmints On each section of my face. 
Concealer for my laugh lines, 


Danny DeVito ................... Shortbread A cream for cellulite, 


ZsaZsaGabor ............. old wedding rings And a tube of turquoise river mud 
; One only wears at night. 
Kevin Costner ................ baseball cards I might as well admit it— 
Willard Scott ............+.+......candy corn It’s not a phase, | know. 
a Good-bye to looks au naturel; 
Preservatives, hello! 
—linda Holt 


COMING IN 


GET SET FOR THE NEW DECADE! LHJ LOOKS FORWARD TO 1990 IN 

OUR SPECIAL WOMEN IN THE NINETIES ISSUE. IN ADDITION TO 
PREDICTIONS FOR HOW OUR LIVES WILL CHANGE, WE’LL GIVE 
YOU A SNEAK PREVIEW OF: Hollyweod’s rising stars 
The top picks from those in the know in the entertainment 
w world. Future-perfect living Homes to accommodate 
. nineties lifestyles; plus the gadgets designed to streamline 
daily activities. The mew American beauties Stan- 
_ dards are changing, and beauty this decade means playing 
up what's best about you. Tips to help you make the most of 
' your look. Quick and healthful foods We'll give you 
. recipes for fifty fast meals, elegant microwave dinners, and 
more. Biggest medical breakthroughs Exciting new 


oe a . ey technology that will save more lives than ever before. 
Don’t miss LHJ’s exciting peek at the future! On sale October 12. 
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Sally Field, Oprah, Cher, 
Tom Cruise, Kevin Costner, 
JFK Jr., Roseanne, Madonna, 
Dolly Parton, Barbara Bush 
and lots, lots more! 
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THIS IS YOUR 
NO.1 DENTAL PROBLEM. 
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THIS IS THE NO. 1 
SOLUTION FOR REMOVING IT. 





(THE NEXT STEP WOULD SEEM FAIRLY OBVIOUS.) 









SOME THINGS 
SHOULD NEVER 
CHANGE. 


Since 1956, theres been no excuse for 

dry skin. That's because for over 30 years 

women have been discovering Eterna’ exclusive 
hydrating complex. How it left their skin 

looking and feeling healthier. Softer. 

Lovelier. That's why—over the years— 

we wouldn't dream of changing this 
extraordinary moisturizer one iota. 


And that’s why today—being born wil 
dry skin doesn’t mean having to live 


© 1989 Revion, Inc. 





Megan 
WITH EXCLUSIVE 
a PROG 


re 


eeeseren ne 


Me 


~ REVLON 





UNFORGETTABLE 











If you have an unbridled passion for chocolate you may find 
this confection of milk chocolate, chocolate cream and hazelnuts to be you aindoing. 
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Before you tak 
With their super 
soft life like neve: 
October 5 anc 
them, and a $5 reb 


off, put on a pair a our new Pees Pumps: 


Cl ones and great looks, you'll enjoy the _ 
ore. And enjoy it in style. Between 

), get a free gift just to try 
when you buy them. 
Our toque “C *radle Construction™” surrounds 


the foot ina soft, natural leather cushion, 
just like a slipper. 
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feel beau 


For the Soft Spots retailer nearest you call 1-800- 
© 1989 Lowell § 
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Dove’ contains 1/4 


moisturizing cream. 


It won't dry your face like soap. 
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LHJ gets set for 

WOME the new de- 
rab) cade! In our 
= i 1) biggest issue 
= N ever, we look 


ian forward to the 
changes the ‘90s woman will make 
for herself and her family. 


IN THE NEWS 


57 * Decade of decisions: 

What’s next for women 
LHJ gathered together some of America’s smartest 
women—including Barbara Walters, Sally Jessy Ra- 
phael, Wendy Wasserstein and Madeleine Kunin—to 
talk about trends, family, work and health. Don’t miss 
these highlights from their predictions about life in the 
nurturing nineties. 


72 * The LHJ Roper poll 
Women across the country share their hopes and fears 
for the future. 


21] * The she decade 
Leaving the want-it-all superwoman behind, the nine- EXPECTATIONS 
ties woman is making new choices, setting new PAGE 72 
priorities. By Lynn Langway 


216 * The good daughter 
An honest look at the pressured lives of women who care for their aging parent 
By Andrea Gross 





218 * Sandra Day O’Connor: woman in the middle 
The only woman on the Supreme Court could cast the deciding vote on the abot 
issue and other crucial cases that will affect the lives of millions of Amer 
women. By Merrill McLoughlin 


220 * The way we'll be 
Twenty encouraging things about our work and home lives—better benefits, hit 
salaries, more marriageable men—plus profiles of four women who have a lum 
the nineties lifestyle. By Michael J. Weiss 


PERSONALITIES 


47 * Last look at the ’80s 
The best, the worst, the never-to-be-forgotten. Headline-makers from royal bi 
and babies to greedy glitz and televangelist scandals. By Joanne Kaufman 


126 * The Steel Magnolias scrapbook 
We caught up with your favorite stars on the set of the first woman’s movie of 
decade. By Jill Rachlin and Jeff Rovin 


138 * What’s hot: Hollywood’s rising stars 
A preview of the up-and-coming from those in the know. By Jim Calio and Jill Rac 





Cover photos: Bush, Eddie Adams/Sygma; Eikenberry, Alan Berliner/Visages; Walters, Capital Cities/ABC; Field, D. Kirk 
Sygma; Parton, Paul Harris/Outline; Oprah, Gerardo Somoza/Outline; Bergen, Tony Esparza; O'Connor, Ken He| 
Photos, this page, from top: John Maher, Dennis Brack/Black Star 
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First there was 

New Complexion Makeup 

and Pressed Powder. 

And now, fora 

complexion that’s perfection, 
Revion introduces 

NEW COMPLEXION 

LOOSE POWDER with Siloxyn 3. 
So, for flawless results 

indulge in this precious powder. 

So smooth, so blendable 

so light—it leaves all others in the dark. 
And our special sifter opening 

only lets out the exact amount 


-OMple (oj) your heart desires. 
3 Poweige 


lucent Meditiiy 








vom the softest-spoken pink 
to reds with real bite, 
Revion’s color story 
is practically endless. 
SUPER LUSTROUS™ 
LIPSTICK— 
60 conversational tones in all. 
Colors that go on so rich 
and creamy, 
stay so long, so true. 
Revion color. Pass the word. 





148 * What was hot 
The movies, TV and music we loved and 
left in the eighties. By Leslie Jay 


BODY AND MIND 


90 * Biggest medical 
breakthroughs of the decade 
The high-tech achievements of the 
eighties—lasers, gene mapping and 
more—that will be the standard treat- 
ments of tomorrow. By Densie Webb 


98 * Women and AIDS: What you TAKES, 
must know now TERRIFIC 

Not everyone who has AIDS is homo- TASTES 
sexual or a drug-user. Thousands of PAGE 250 


women have contracted this deadly dis- 







BEAUTY| 
REDEFIN 





QUICK 








ease, and doctors worry that the num- 
bers will continue fo increase. 
By Gina Kolata 


104 ¢ “I can’t have breast cancer, 
I’m only 35!” 

Youth does not automatically protect 

against this devastating illness. Find out 

how breast cancer starts and what your real risks are. By Marie Dawson 


114 * The baby chase 
When conceiving a child is impossible, many couples become obsessed with t 
every test and drug. Their desperation has made infertility treatment a boom 
industry. By Katherine Barrett and Richard Greene 





176 * No sex, please, we’re married 
The sexual revolution is long since over, and couples caught up in careers and 
find they have no time for each other. Welcome to the new sexual reality. 
By Dorothy Glasser Weiss 


182 ¢ How to be good to yourself 
Do you give till it hurts? This decade, taking care of business means taking care 
yourself, too. Our quiz will tell you how to make time for you. 


BEAUTY 


39 © Beauty and fashion journal 
Designer forecasts; celebrity wardrobe hits and misses; the ultimate exercises fo 
flat stomach. 


236 * Good-bye ’80s, hello ’90s 

If you never could get that deep, dark California tan, and if giant shoulder pa 
made you look like a linebacker, you'll love our fond farewell to these passé p 
trends and many other flings of the past. Plus, fitness, fashion and makeup mu 
haves on the horizon. 


242 * The face of the decade 
Nineties beauty is grown-up, one-of-a-kind good looks, and we've got tips to help ¥ 
put your best face forward, no matter what your age. By Lois Joy Johnson 


HOME 


226 ° Future perfect 
Americans are spending more time at home—and they’re making home an even ma 
livable place. Meet three families who’ve got designs on the nineties, and take a lo 
at tomorrow’s great gadgets. 
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dry skin needs more than 
just more moisture. 


It needs extraordinary replenishment. 
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Long lasting replenishment created only for wits skin. 
Dry skin is special. : 

Treat it that way. 

With a time-release system containing micro- 
encapsulates that provides emollient-rich moisture. 
Releasing all day long replenishment a eRe Ta 
feels greasy. How does dry skin respond? 

By feeling more supple.. , 

More comfortable. More alive. 

Which makes it look better. Younger. 
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Now your nails dry quicker 
and notably harder because 
REVLON NAIL ENAMEL 
has a faster-drying formula* 
85 high-visibility colors— 
high performance and 

high shine. 

To give you lasting lustre 

at your fingertips 

and time on your hands. 


*As shown in laboratory tests at the 
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FAMILIES TODAY 


188 ¢ Parents’ journal 
Stay-at-home moms speak out,and more. 
By Mary Mohler and Margery Rosen 


199 © The child-care patchwork 

The shortage of quality child-care facili- 
ties has many parents shuttling their 
kids between Grandma’s and the baby- 
sitters. By Irene Nyborg-Andersen 
and Pamela Guthrie O’Brien 
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FOOD HOME! 

249 * Food journal oe 
What's cooking in November. 

250 ¢ 50 fast meals 

When time’s running short, you'll reach 

for our collection of put-together-in-a- 

flash dinners. By Jan T. Hazard ON THE 
262 ¢ The nutri-ditionalist FASHION 
Get a mega-boost of nutrition in every FRONT 
meal with recipes and guidelines for PAGE 236 


healthful eating. By Roberta Duyff 
273 * Microwave entertaining 
Tasty appetizers and Thanksgiving side dishes you can get on the table in 
utes. By Marcia Cone and Thelma Snyder | 


282 * Sweet indulgences 
A Julia Child cookbook bonus of her most delectable desserts. Bon appétit! 


290 ¢ Inside the Journal kitchen/Recipe index 
Decoding nutrition labels; trendy tastes soon to appear on supermarket shelves. | 


FICTION | 


78 ¢ Piano fingers | 
Dean had big plans that never panned out. Could he make his dreams for his daug 
come true? A story from the award-winning writer. By Bobbie Ann Mason | 


160 ¢ The Anastasia syndrome 
Judith Chase has everything a woman could want, but something is very wrong 
condensation of the new novel from the queen of suspense. By Mary Higgins ' 


SPECIAL FEATURE 


76 * Names for the 90s sweepstakes 


REGULAR FEATURES 


18 ¢ Editor’s journal ‘294 ¢ Pet news 
Lassie comes home; trends in caring 


20 ¢ Can this marriage be saved? your pet. By Nina Keilin 


“I'm still doing everything” 
By Margery Rosen 


10 « travel pl 
28 * A woman today S10 Ue are canes 


“My moment of courage” An exclusive 
firsthand account from a survivor of the 
crash of flight 232. By Ruth Ness 
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316 * Last laughs 
Quips and quotes from all over. 
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Wrinkles seem deeper. 

Emollient-rich Night of Olay melts away 
the tensions of the day as you rest. 

8 uninterrupted hours of treatment 
boosts depleted moisture levels. 
Improves resiliency. Easing dry lines. 
Skin feels firmer after a night of 
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By Myrna Blyth 


WHAT'S NEXT 
FOR US ALL? 


he issue you are about to read is the largest in the one-hundred-six-year history of 
Ladies’ Home Journal. This bountiful issue is all about what’s next for women in the decade 
of the ‘90s. If strikes me as remarkable and gratifying that a century-old magazine's biggest 
issue ever is not about the past but the future. What better evidence of the vitality and 
contemporary appeal of the Journal? What better proof that the ‘90s will offer the Journar's six- 
teen million readers greater opportunities for achievement and satisfaction than ever before ? 
Ladies’ Home Journal staffers have been working on this issue 
since last winter. We started our research with an all-day 
conference, co-sponsored by General Motors Parts, that called 
together leading experts in the areas of health, careers, family, 
finance and the arts to help us determine the significant trends of 
the ‘90s. Then various department editors consulted authorities 
in their fields to find out what's next in beauty, fashion, 
fitness, food, decorating and entertainment. 
What have | learned editing this issue? Most of all I’ve 
learned that women, after a decade of trying, have given up, 
= with a sigh of relief, the impossible dream of being Super- 
woman. The prevalent ‘90s attitude about having it all will be 
-—_ much less intense, far more realistic, even, | hope, allowing for an occasional 
laugh at oneself. In past decades, women were usually told what they should want, how they 
should behave. In the fifties and through much of the sixties women were told they should be the 
happy helpmates, subjugating themselves cheerfully to the needs of their husbands and children. 
in the seventies and eighties they were told they should fulfill themselves, usually with 
singleminded concentration ontheir careers. Well, at LH/ we believe that in the nineties women 
won't want to be fold anymore, thank you. They will want to think for themselves. They'll decide 
what's most important to them personally, and then act on those decisions. They’‘ll want to make 
their own choices on how to live. Of course, figuring out what a woman wants for herself is often 
frightening and always complex. But, | believe, women in the nineties will be up to this ultimate 
challenge. And the Journal, just as in the past hundred and six years, will be around to help. So 
welcome to the nineties, which we have dubbed the She Decade. Read the issue and find out all 
the reasons why. And, be assured, it looks like a very promising future for us all. 
READER CALL-IN DAY 
This month it's Wednesday, November 8, from 1 to 4 P.M. Eastern time. Remember, the call’s on you. At the 
phones: Health Editor Nelly Edmondson Gupta and a breast-cancer specialist, 212-351-3680; Test Kitchen 
Director Carol Prager, 212-351-3681; Associate Beauty and Fashion Editor Susan Parkes, 212-351-3682; 
Decorating Editor Lauren Payne, 212-351-3683; Assistant Managing Editor Nina Keilin, 212-351-3684. 


© 1989 Meredith Corporation All rights reserved. “Never Underestimate the Power of a Woman” and "Can this marriage be saved?” are 
trademarks of Meredith Corporation, registered at U.S. Patent Office. Title "Ladies’ Home Journal” registered at U.S. Patent Office and foreign 
countries. 
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Judy and Steve had a deal: 
They’d both share parenting 


responsibilities. But now 


Steve won’t do his part. By 


Margery D. Rosen 


For thirty-six years, this column has shown that 
married couples grapple with age-old problems. 
In the eighties, however, these problems were 

often exacerbated as couples struggled to 

cope with women’s changing roles. Still, there’s 


reason for optimism about the future of 


marriage, says Sonya Rhodes, a couples 
family therapist in New York City and the 
counselor for this month’s case. She sees a 


return to real commitment, with men and 
women determined to concentrate on their 
relationships. “Couples are going to be far less 
frivolous about ending their marriages,” 

notes Rhodes. “Men, in particular, are 
beginning to change. !n the nineties | think we'll 
see more true partnerships in marriage.” 
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Tm still doing 
everything” 


Judy's turn 


“lve had it. ’ve absolutely had 
it,” said Judy*, twenty-eight, 
her deep blue eyes flashing 
and her voice rising with an- 
ger. “I might as well be a sin- 
gle parent for all the help and 
support I get from Steve. Katie 
is almost a year old, I’m still so 
tired my hair hurts, but I do 99 
percent of the child care and 
the housework. 

“As I sit here talk- 
ing, I can feel myself 
getting madder and 
madder. What right 
does he have to treat 
me like this? We were 
married five years 
when we began talk- 
ing about having a 
baby. It was definite- 
ly something we both 
wanted. And we had a deal: 
We were going to be equal 
partners, sharing everything. 

“Steve knew I wanted to con- 
tinue my career as a children’s 
book editor, and he was very 
supportive of my plans. Togeth- 
er, we interviewed baby-sitters 
“The story reported here is true, al- 


though names and other details have 
been changed to conceal identities. 


and looked at day-care centers. 
We agreed that Deidre, this 
lovely woman who lives four 
blocks away, was ideal. After 
six weeks’ maternity leave, I 
went back full-time. Steve takes 
Katie to the sitter’s house on 
the way to work—he’s a stock- 
broker—and that’s about it. Is 
this his idea of equal? 

“When I look back, I realize 
Steve pretty much checked out 
of his responsibilities the day I 
came home from the hospital. 
Td had a C-section after nearly 
forty-six hours of labor, and I 
was exhausted. Steve asked 
his mother to come and help 
out. She’s a very intrusive, 
controlling woman who thinks 
Steve walks on water. I knew 
we needed help, so I said fine, 
anything. 

“Well, having his mother 
there was perfect for Steve. I'd 
ask him to change the baby, 
and his mother would say, ‘Oh, 
Steve, you shouldn’t be doing 
that.’ Or, ‘Why don’t you run 
down to your theater group 
and take your mind off all of 
this, and Steve would disap- 
pear. Steve is very involved in 
this not-for-profit arts group 
that (continued on page 24) 
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(continued from page 20) helps un- 
derprivileged kids through drama. 
I’m proud of him for devoting so 
much time to it, but he’s gone five 
nights a week until eleven P.M.! ’m 
sick of it. 

“Even when he’s home, he’s not 
there. Last week, it was his turn to 
watch the baby while I took a nap. 
As soon as my head hit the pillow, I 
heard Katie crying. When I raced 
into the living room, Steve was ly- 
ing on the sofa reading the paper, 
while Katie screamed. Is he deaf? 

“But you know, it’s more than 
just the actual 
taking care of the 
baby. It’s the thou- 
sands of little 





things that go along with having a 
child. Like taking her to the doctor. 
Or remembering to buy diapers. It’s 
only common sense—and common 
courtesy—to at least put diapers on 
the list if he notices that we are out. 

“Steve wants a nice home, but he 
doesn’t help keep it that way. He’s a 
total slob, and that’s very hard to 
deal with. Our apartment is tiny, 
and the only way to make it nice is 
to put things in their place. 

“Steve thinks he’s trying. But go- 
ing to the grocery store and buying 
things I don’t need is not a help. If I 
ask for a specific brand, then that’s 
what I want. He gets insulted be- 
cause he thinks he deserves a medal 
just for going, but he only makes 
more work for me because then I 
have to return everything. 

“Ive tried to talk to him about 
this, but Steve looks right through 
me and tunes me out. He becomes 
cold and withdrawn. It’s infuriating 
when he shuts me out—the same 
way his father treats his mother. 

“This is the kind of situation I 
swore I’d never fall into. My mother 
was your typical suburban house- 
wife—a very meticulous housekeep- 
er. She was very sweet and loving— 
and very unassertive. 

“To me, Mother seemed strangely 
accepting of her life. She was active 
in volunteer work, the PTA, the 
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whole bit. I knew she had always 
wanted to be a teacher, but her par- 
ents had discouraged her from go- 
ing to college. 

“My father was a very strict au- 
thoritarian. He traveled a lot, but 
even when he was home, I knew I 
could never talk to him about any- 
thing personal. 

“Something that happened my 
sophomore year of college was typical. 
By this time, Steve and I had been 
dating steadily. When I was home for 
Christmas, my mother actually went 
snooping through my pocketbook and 
found my birth control pills. She made 
me tell my father. 

“Until then, my parents had 
adored Steve. But that night, my 


‘T'll do my part as much as the next 
guy, but Judy ts a fanatic,” Steve says. 
“This is a home, not a museum.” 


father started ranting and raving. 
God, I thought the walls would 
crumble. ‘You’re not my daughter,’ 
he bellowed, and he made me prom- 
ise to stop sleeping with Steve or 
he’d stop paying for college. 

“Well, like the good little girl Td 
learned to be, I promised I wouldn’t 
sleep with Steve. At least I let him 
think I wouldn’t. 

“That calmed him down, but he 
still refused to see Steve and stayed 
cool to me up to my wedding day. 

“Anyway, as I said, Steve and I 
agreed to be equal parents, but now 
he’s made a one-hundred-eighty-de- 
gree turn. He doesn’t help, he’s of- 
ten not home and there are times 
when he deliberately sabotages me. 

“Last weekend was a perfect ex- 
ample. We were driving upstate to 
visit his parents—we go every 
weekend even though we seem to 
fight more there. I'd asked Steve to 
pack a bag for the baby. Well, we’re 
driving along, and Katie starts to 
cry, so Steve pulls out a bottle of 
milk. Not juice but milk! He knows 
I don’t want Katie to have anything 
but breast milk yet. Is that under- 
cutting me or what? 

“Lately, these things make me so 
angry, I can barely talk to him, let 
alone make love. We fall asleep 
without even saying goodnight. I 
get very sad when I think about the 


way we were, but I can’t stand one 
more day living the way we are 
now. Id be better off by myself.” 


Steve's turn 


“[m in a no-win situation here,” 
said Steve, twenty-eight, a tall, 
muscular man who still looked like 
the high school athlete he had been. 
“I try to help out, I try to pick up 
Katie when she’s crying, but she 
keeps craning her neck to see where 
Judy is. She doesn’t want me, she 
wants her mommy. So what am I 
supposed to do? 

“T feel, well, pushed aside. I want- 
ed to start a family as much as Judy 
did, and I was thrilled when Katie 
was born, but I had no 
idea that one little baby 
could be so exhausting. 
And Judy doesn’t give me 
an inch. 

“For instance, I don’t 
think a baby has to be 
changed anywhere near 
as often as Judy thinks 
she does. She is so terri- 
fied Katie will get a rash 
that she changes her constantly. 
And when I try to, she tells me ’m 
doing it wrong. 

“Tll tell you something else: I can 
dress my child as well as anyone. A 
few weeks ago, I was taking Katie to 
the playground, and Judy got hyster- 
ical that I put this sweater on her. 
‘She’s going to roast,’ she screamed, 
and ran to take it off. You know, she 
could have spoken in a civil manner. 
It would have gotten the same result. 

“How about a little credit for the 
things I do? I’ve about had it with 
trying to please Judy. I spend a lot of 
time in the grocery store, making 
sure to buy everything on her list. Is 
it necessary to treat me like a crimi- 
nal because I buy the wrong spaghet- 
ti sauce? If that’s the way she’s going 
to be, I won’t offer again. 

“And Id like to put in a word on 
the housekeeping front, too. My fa- 
ther ran his own printing business 
and my mother was a housewife. She 
liked’ pampering her family. [ll do 
my part as much as the next guy, but 
Judy is a fanatic. Every dish has to 
be washed within minutes of finish- 
ing dinner. Every pillow on the couch 
has to be fluffed. I can’t live like that. 

“Besides, if she’d just lay off and 
stop nagging me, I’d get to it all. 
But Judy won't lay off. She’s just 
like my mother—very controlling, 
very bossy. And she’s (continued) 
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@ CAN THIS MARRIAGE 


continued 


so hostile. She doesn’t talk, she 
screams. She won’t make love. My only 
escape is my theater group. Yes, I’m 
gone some nights, but Judy exagger- 
ates about how much. 

“Judy told you about driving up to 
my mother’s house last weekend. More 
than anything else, her hysteria then 
convinced me that we needed outside 
help fast. All I did was pack a bottle of 
milk. I didn’t mean to sabotage Judy’s 
nursing. Was it that big a deal? 

“What else can I say? I try. I really 
try. But with Judy it’s never enough.” 


The counselor's turn 


“Judy and Steve were so intensely an- 
gry at first, I wasn’t sure they’d be 
able to break the cycle of hostility. 
“Judy was threatening divorce. 
Highly expressive and emotional, she 
felt very much the victim and was in- 
censed that Steve would abrogate their 








well-thought-out agreement. She felt 
strongly not only that she should be 
able to continue her career but also 
that parenting responsibilities should 


be shared. 
“Steve’s betrayal represented more 
than just additional burdens during an 


26 


Dove’ contains 5 My moisturizing cream. 


It won't dry your face like soap. 





already-hectic day. The way he tuned 
her out was rejection similar to her 
father’s rejection whenever she failed 
to please him. 

“Judy didn’t realize, however, that 
her attitudes and behavior in many 
cases were creating as well as perpetu- 
ating the problems. 

“For the first few sessions, Steve 
brooded silently. He also felt like a 
victim: He honestly thought he was 
fulfilling his share. He would uncon- 
sciously act out his anger by failing to 
do what he had promised. What’s 
more, Steve felt increasingly inade- 
quate as a father, since it was clear 
that Katie preferred Judy. 

“My first step was to help this couple 
define their problems and negotiate 
specific solutions. The fight over the 
milk was a good place to start, a per- 
fect example of how Judy was placing 
Steve in a catch-22 situation. I told 
her frankly that in this particular case 
she was overreacting. 

“Then I pointed out ways Judy had 
not only set herself up as the special 
person in their daughter’s life but had 
given Steve double messages: She 
wanted him to be more responsible and 
independent in handling the child-care 
and household duties but at the same 
time insisted on supervising or criti- 
cizing his efforts. 










































“T told Judy that if she wanted to | 
in charge, she couldn’t complain t 
her husband was not doing enoug 
Though, clearly, nursing was som 
thing only she could do, was it so ter 
ble if Steve chose one diaper ointme 
over another? And Judy had to lea 
to trust her husband to take Kati 
sweater off once he discovered it w 
warmer outside than he had though 

“My comments were a revelation 
them. Judy realized that she was r 
giving Steve enough room to develo 
close relationship with Katie. Over 
next few weeks, she made a one 
effort not to rush and grab her if s 
was crying but rather to let Ste 
handle it. 

“Though some people may disa 
with me, I believed that Judy’s A 
ing was depriving Steve of an imp 
tant role. Once we discussed this, s 
agreed and, since the baby was n 
over a year old, decided it was time 
wean her. This gave Steve an oppo 
nity to feed Katie, and it became 
time of closeness for them. 

“As our sessions continued, Sté 
was able to express how left out 
felt. I told him that he should take t 
initiative instead of waiting for J 
to nag him. 

“He started suggesting activit) 
that he could enjoy with Katie. 7 
more time he spent with her, the me 
warmly she responded to him, 4 
Steve began to feel confident and 
control. ‘You know what Katie did 
morning?’ he told me with pride at c 
session. ‘When she woke up, instead 
calling out Mommy, she called Mo 
mydaddy. I guess that means son 
thing, no?’ 

“We negotiated other solutions 
well. Steve agreed to cut back his 
ater-group activities to two nigh ’ 
week. This way, he didn’t feel jail 
and Judy didn’t feel abandoned. | 
Steve started to do his share of 1 
housekeeping, Judy relaxed and re 
ized the apartment did not have to 
spotless. 

“They stopped visiting Steve’s pi 
ents every weekend, since those tr 
exacerbated their problems. As th} 
began to spend more time together] 
the city, they became more unified a) 
family. Steve grew more responsive) 
Judy and Katie, and Judy no long 
felt like a single mother. What’s mo} 
Judy has learned to express how §& 
feels in a nonconfrontational, nonaq 
satory way. That prompts Steve) 
think about his own feelings, and th 
can discuss a solution. 

“Judy and Steve were in counse i 
for almost a year. In that time, th 
achieved the closeness they sought 4 
had honed tools to retrieve it wh 
new problems develop.” 
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Safe at home after the 
plane crash, the author 
says, “I just can’t 
imagine being scared of 
anything ever again.” 


As the DC-10 headed for an emergency landing in Sioux 
City, lowa, | gripped the hand of the little girl next to me. 
“It’s going to be all right,” | told her. Within minutes, the 
plane crashed and burst into flames—and I knew I had to 





Throughout the eighties, “A Woman Today” has shown how we 
have overcome tremendous challenges and coped with serious 
problems. Now, on the eve of the nineties, here is a story that 
portrays the extraordinary bravery of one American woman. 


hen I left 
my house in 
Grand Junc- 
tion, Colorado, 
for the airport 
last July 19, I was nervous anda 
little scared—as I always am 
when I travel by plane. But [had 
no idea how terrifying this trip 
would become—or that it would 
nearly cost me my life. 

I was flying to New York to 
visit my parents, who live in 
Queens. It was a very special 
occasion: My mother and I were 
going to buy my wedding gown. 
The big day was August 18, and 
I'd been dreaming about the 






try to save us both. By Ruth Ness 


dress I would wear ever since my 
fiancé, Roy Ness, and I had got- 
ten engaged in April. 

I was traveling with Debbie 
McKelvey, a friend of a friend, 
and her two children, Devon, 
five, and Ryan, seven, who were 
also going east to visit relatives. 


Debbie’s husband couldn’t make 
the trip, so I was helping her 
with the kids. (I’m a speech ther- 
apist for the local school district, 
and I love children.) First we 
would fly to Denver, then get on 
a flight to Chicago, and there, 
finally, we’d board a plane for 
Newark Airport. 

Our flight was due to leave at 
10:15 that morning, but when 
Debbie and the kids and I got to 
the airport we discovered that 
the plane had been delayed. We 
sat down to wait, and Debbie 
mentioned that there had been a 
bad landing the day before in 
Chicago. “So we should be safe 
today; the chances of 
something happening 
two days in a row are 
pretty small,” she reas- 
sured me. 

When we finally ar- 
rived in Denver, United 
_ flight 232 to Chicago 
had just started boarding. As we 
got on the DC-10, I was amazed 
at the size of it—it was the big- 
gest plane I'd ever seen. “Can 
this thing really fly?” I asked one 
of the flight attendants. 

“Oh, yes,” she replied, smiling. 

We found our (continued) 
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moisturization. 

No one can bring 
you closer to it than 
Nivea. Its unique water- 
in-oil formula creates a 
protective barrier that 
keeps water in your skin. 
It not only replenishes 
better, it actually helps 
raise the moisture level 
in your skin. 

The result? 
Noticeably softer, more 
supple skin. 

With Nivea, 
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A WOMAN TODAY 


‘ontinued 


s—I was with Devon in row 
lve, and Debbie and Ryan were 
ad of us in row eleven. A short time 
r the flight was scheduled to take 
a voice came over the loudspeaker 
ouncing that the crew was sorry 
the delay but that the plane had 
some electrical problems. “It’s all 
mn. care of,” she said, “and we’ll be 
ng off shortly.” 
lectrical problems? I thought, pan- 
d. I struggled to regain my compo- 
.. Everything is fine, I told myself. 
nd for a while, everything was 
The flight attendants served 
+h, and afterward they turned on 
n-flight video, a recap of the 1989 
le Crown horse races. I relaxed. 
nen suddenly, as Devon and I were 
isting our movie headphones, there 
a huge explosion in the rear of the 
ie. The aircraft shook and headed 
nward. It was like being on a light- 
‘-fast roller coaster—I could feel 
skin on my face being pulled back 
he force of gravity, and I gripped 
armrests as hard as I could. We’re 
hing! I thought in terror. 
lmost immediately, the plane lev- 
off, and the pilot, Captain Alfred 
nes, came on the intercom. “Ladies 
gentleman, I’m sorry for the dis- 
ance,” he said. “We lost our num- 
two engine, and we’re going to bea 
e bit late getting into Chicago. I'll 
) you posted.” 
ne other passengers looked as 
sen as I felt. But the flight atten- 
ts remained perfectly calm; they 
<ed through the cabin reassuring 
le. It must be okay, I thought, but 
is too nervous to really believe it. 
was concerned about Devon, but 
didn’t seem scared at all. I made 
her seat belt was fastened secure- 
ind I tightened my own. 
was obvious that there was still 
ething very wrong with the plane. 
flight had become extremely rough, 
he two remaining engines (our DC- 
ad a total of three) sounded as if 
' were going on and off. (Later, we 
id out that the only way the pilots 
d steer the plane was by alternating 
er between the engines. The explo- 
had all but destroyed the tail of the 
raft as well as the hydraulic lines, 
ing them to lose fluid and stop func- 
ng. Without the hydraulics, a pilot 
almost no control of the steering 
landing gear.) 
ept my own fears in check by com- 
g those around me. “It’s going to 
ay,’ I reassured Debbie, who was 
| tense. The teenage girl across the 
from me was shaking and had 
5 in her eyes. “Don’t worry, it will 


be all right,” I told her. 

A few minutes later, the captain 
came on the loudspeaker again. “We’re 
preparing for an emergency landing in 
Sioux City,” he said. “I’m not going to 
kid you—it’s going to be rough. In fact, 
it’s going to be very rough. I'll try to 
give you notice about four minutes be- 
fore impact.” 

This can’t be happening! I thought 
in panic. But I forced myself to calm 
down. I knew I had to stay in control or 
I would get hysterical. “It’s going to be 
okay, it’s going to be okay,” I kept 
saying to myself over and over. Devon 
was very quiet, and every once in a 
while I'd lean over and hold her hand. 

The flight attendants instructed us 
to pull the safety procedures from our 
seat pockets and review them. Then 
they demonstrated the brace procedure 
for landing. We were to bend down and 
put our heads between our knees and 
hold onto our ankles. 

I turned to Devon. “Do you under- 
stand that when we hit the ground it’s 
going to be very rough?” I asked. “We 
need to stay down no matter what.” 

“T understand,” she replied. 

“Devon, listen to Ruth,” Debbie said. 
“IT love you, honey.” 

All around me people were hugging 
their family members. I felt so empty 
because I had no loved one to hold 
onto. Then I thought, Thank God | 
don’t have anybody here with me! 

Because I’m an expressive person, | 
was confident that Roy and my family 
knew how much I loved them. If any- 
thing did happen, at least I wouldn’t 
have any regrets about that. But ’m 
only twenty-seven years old, I thought 
despairingly. I want to get married! 

I began bargaining with God. If I 
live, Pll try to be a better person, I 
vowed. I focused on the future and the 
things Id do once | got off the plane. 

“Four minutes,” the captain warned 


‘over the loudspeaker. “Get into the 


brace position.” 

We got down as instructed, and | 
kept an eye on Devon. I don’t want to 
do this! I thought frantically. I prayed 
harder than Id ever prayed before. 
Please, God, I pleaded, let us make it. 

“Brace, brace, brace!” shouted the 
voice over the intercom. Suddenly, the 
plane slammed into the ground, and 
then bounced and slid to the right. A 
second later, it flipped over, and the 
section in front of us burst into flames. 
“Oh, God, I’m going to die; I’m going to 
burn!” I cried. 

The plane skidded violently and 
then stopped. We were hanging upside 
down, held by our seat belts. There 
was thick black smoke everywhere, 
and I could feel intense heat from the 
fire. We’re still alive! I thought in 
amazement. (continued) 
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(continued) Quickly, I pulled off 
my seat belt and dropped to what 
had been the ceiling, landing on my 
head. I reached up and unlatched 
Devon’s seat belt, but because I was 
in shock, I didn’t realize that I 
would need to catch her. She fell to 
the ceiling just as I had. 

But she didn’t cry or say a word. I 
picked her up and carried her to 
where I thought the emergency exit 
was. Then somebody yelled at me, 
“Go this way!” so I headed toward 
the back of the plane. As I stumbled 
through the rubble and wires on the 
floor, I lost the sandals I’'d been wear- 
ing. I could barely see through the 
smoke, but I could hear people shout- 
ing, “Get away; it’s going to blow!” 

I could see a light ahead and ran 


as we got closer, we saw a group of 
people already there. 

“Ruth! Devon!” Debbie yelled. 
She ran over to us, tears streaming 
down her face, and grabbed Devon 
out of my arms. I was so relieved 
that I started to cry, too. 

People kept coming out of the 
cornfield, and I recognized the pas- 
sengers who had been sitting near 
us. Miraculously, no one seemed se- 
riously hurt. I had a bump on my 
head and a few black-and-blue 
marks. Debbie, Ryan and Devon 
also had only minor injuries. 

We all stood there trying to figure 
out exactly what had happened to 
the plane. The section we’d been in 
was still burning, but it didn’t blow 
up. “There’s part of it over there, 


As the plane headed downward, I prayed 
harder than I'd ever prayed before. 
Please, God, I pleaded, let us make it. 


toward it. Suddenly I was standing 
in a cornfield. The stalks were about 
six feet tall, and it was so disorient- 
ing, I didn’t know which way to go. 
I spotted a woman in a bright pink 
shirt moving through the corn. 

As I was running to catch up to 
her, Devon said, “Ruth?” Neither of 
us had spoken since the crash, and I 
was so surprised to suddenly 
hear her voice that I practically 
jumped. “What? What?” I asked. 
“Are you okay?” 

“That landing was a lot rougher 
than I thought it was going to be!” 
Devon said. 

“It was a lot rougher than I 
thought it would be, too!” I replied. 

We finally reached the lady in the 
pink shirt. When she saw I was car- 
rying Devon, she said to her hus- 
band, “Honey, take the child.” 

But I wouldn’t let him. I can’t let 
go of her, I thought. It felt so good to 
hold onto someone. 

It was at that moment that I 
made a horrifying realization—I 
had no idea what had happened to 
Debbie and Ryan. I didn’t want 
Devon to get upset, so I turned to 
the lady and spelled out, “I don’t 
know where her M-O-M-M-Y is!” 

The woman and [ stared at each 
other. Then her husband said, 


“There’s a tree over there, and there 
may be a road. Let’s go that way.” 

We headed toward the ec, and 
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too,” somebody said, and in the dis- 
tance we could make out another 
chunk of the aircraft. We found out 
later that debris from the wreckage 
was spread over an estimated three 
quarters of a mile. 

About ten minutes later, a Na- 
tional Guard truck drove up. The 
Guardsmen explained that they 
were on their way to another sec- 
tion of the plane, where the passen- 
gers had been gravely injured. They 
would send a bus back to get us. 

When the bus arrived, we 
couldn’t all fit at once, so families 
and people requiring medical atten- 
tion went first. Debbie got on with 
the kids, but I decided to wait, since 
I didn’t need first aid. 

About a half hour later the bus 
returned, and we all got on. “Be 
careful,” I beseeched the driver. 

We drove onto the tarmac and 
saw what was left of the front sec- 
tion of the plane. Rubble, suitcases 
and clothing were strewn as far as 
the eye could see, and ambulances 
and rescue workers were every- 
where. I stared in shock and disbe- 
lief as I realized that many people 
must have died. (Later it was deter- 
mined that 112 people had lost their 
lives, and 184 had survived.) 

More than anything else at that 
moment, I wanted to talk to Roy 
and my parents. Fortunately, I 
hadn’t told anybody what flight I 


was on. But I did want to reach my 
mother and father before they left 
for Newark Airport. We were put on 
another bus and taken to a nearby 
National Guard building where we 
could use the phones. 

I dialed my parents’ number, but 
there was no answer. Then I tried 
Roy. When I heard his voice, my 
composure crumbled. “I was in a 
plane crash!” I told him, sobbing, 
“and I lost my shoes!” 

“Are you all right?” Roy cried. 

“Tm fine,” I said, still weeping. 

I was so incoherent that we spoke 
for only a few minutes. Id call him 
back later, once I had calmed down. 

After I hung up, I was directed to 
a room where the other passengers 
were gathered, and I found Debbie 
and the children. Members of the 
Red Cross, Army Reserve and Na- 
tional Guard came around and 
talked to each of us, making sure 
we were all right. About an hour 
later, they took us to Marian Medi- 
cal Center, in Sioux City, where each 
of us was examined by a doctor. 

Then we sat in the waiting room 
for what seemed like forever. No one 
from United had contacted us, so we 
had no idea what was going on. 

I called Roy back and was re- 
lieved to hear that he had managed 
to get in touch with my parents. 
They were flying out to Denver 
right away. Roy would arrive in 
Sioux City the next day to pick me 
up, and we’d rent a car and drive to 
Denver to meet my parents. Al- 
though it would be a ten-hour trip, 
neither of us suggested flying in- 
stead. I knew that there was no way 
I could get on a plane yet. I would 
certainly fly again—I love to travel 
too much not to—but I would need 
some time to prepare myself for it. 

Finally, at about nine-thirty P.M., 
a United representative walked 
into the medical-center waiting 
room. “If anybody wants to go home 
tonight, we'll try to have a plane 
ready,” she told us. “If not, we'll 
make lodging arrangements for 
you.” She explained that they 
would be sending most people who 
wanted to stay overnight to nearby 
Briar Cliff College. 

Debbie and I talked it over and 
decided to go to the college. (Debbie’s 
husband was also arriving the next 
day to pick them up.) We had noth- 
ing except the clothes on our backs, 
so the staff at Briar Cliff passed out 
little bags containing toiletries and 
gave us hospital scrubs (continued) 
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A WOMAN TODAY 


continued 


leep in. They also offered to get us 
clothing we might need for the next 
—or in my case, a pair of shoes. 
couldn’t sleep, so I went into the 
age, where the TV was on. There, 
the first time, I saw news footage of 
crash. As I watched the plane tum- 
to the ground into a ball of fire and 
rd the reporter say that at least 
hundred people had died, I couldn’t 
eve it. It seemed impossible that I 
ld walk away from an accident so 
are. 
Jhen I finally went back to my 
m room, all I really wanted to do 
; go home. I had a bad headache, 
tly from the stress and partly from 
aping my head in the plane. I tried 
leep, but every time I shut my eyes, 
w the crash. 
or me, the next morning was the 
¢ difficult part of the whole ordeal. 
. families of the passengers who 
died had started to arrive, and it 
so sad I could hardly stand it. I felt 
tremendous sense of grief and loss. 
oy phoned to say that his plane 
id be arriving at two o'clock. I de- 
d to take one of the buses United 
provided to shuttle passengers and 
t him at the airport. 
Jhen I was ready to leave, I couldn’t 
Debbie and Ryan, but I did say 
d-bye to Devon. I hugged her and 
her I'd see her again soon. 
was waiting at the gate when Roy’s 
ne got in. We cried as we clung to 
n other for a long, long time. 

Jhen we got into the car, I col- 
sed. I was completely exhausted, 
every muscle in my body ached. 

e reached Denver at about mid- 
t and checked into the hotel where 
arents were staying. We went up- 
s to their room, and all four of us 
t a long time hugging and crying. 
e next few days were .very emo- 
al. One moment Id feel a sense of 
oria at being alive, and the next 
te I'd break down and start sob- 

. Friday was the hardest of all, 
use we decided to go shopping for 
wedding dress. I made Roy come 
» us because I didn’t want to let 
j out of my sight. But every time I 
d on a dress—or even thought 

nt the wedding—Id cry. 

y Saturday I was so exhausted 
n the emotional ups and downs that 
pt wanted to go home. “Let’s fly,” I 
j to Roy. I'd had enough of driving 
yng the ride from Sioux City. And I 
w I was going to have to get on a 
he again. The sooner I do it, I 
ight, the easier it will be. 

ut it was anything but easy. The 
ids and the feelings of flight 232 


Were Stilt LOO tresn 1m My mind, and 
the plane ride home to Grand Junction 
was very turbulent. I kept squeezing 
Roy’s arm. I even screamed twice, he 
told me, although I don’t remember 
doing that! 

Since then, because I still have trou- 
ble sleeping and I cry frequently, I’ve 
been seeing a psychiatrist who special- 
izes in post-traumatic stress disorder. 
Talking to him has helped a lot. 

Everyone in town has also been car- 
ing and supportive. When I got home, 
there was a big Welcome Back sign on 
my house. I received dozens of cards 
from people all over the country and 
drawings from the children that I work 
with in speech therapy. Flowers filled 
my living room—even my dentist sent 
me a dozen long-stemmed roses! 

I try to stay positive, but there are 
times when I| get angry about what 
happened. I don’t think any person 
should have to go through such a hor- 
rible experience. I know that some of 
the other passengers are bringing law- 
suits against United, but I’m not ready 
to talk about whether [ll do that. I 
want to hear what the Federal Avia- 
tion Administration discovers in terms 
of who is liable. 

Although I will continue to fly, I do 
worry more about safety now. One 
thing I am thankful for is that such an 
experienced pilot as Captain Haynes— 
a thirty-three-year veteran—was at 
the controls of flight 232 that day. He 
was honest, he was calm, and you 
could tell that the crew respected and 
trusted him. He’ll always be my hero! 

Since the accident, Debbie and the 
kids and I have stayed in touch. We 
call each other if we read or hear 
something about the crash on TV, and 
we talk about all the emotions we're 
experiencing. I feel especially close to 
Devon—I bought her a present for her 
sixth birthday not long ago, and | in- 
vited her and her family to my wed- 
ding. (I’m happy to say that we all had 
a wonderful time. The wedding came 
off exactly as planned, and practically 
every guest we invited, one hundred 
forty in all, attended.) I even had a 
picture taken of Devon and me. She 
will always have a very special place 
in my heart. 

What binds us together is not the fact 
that I rescued her, for I don’t consider 
myself a heroine; I only did what anybody 
else would have done. Instead, it’s that 
Devon and I gave each other comfort and 


strength. I remember that, as I ran | 


through that cornfield, not knowing 
where I was going, I felt this overwhelm- 
ing sense of fear. And then | felt Devon’s 
arms around my neck, and I thought, 
You can’t be scared, look at what you 
just did! I know now that after doing 
that, Ican do anything. s 
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menopausal years you can, and should, expect 
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from the symptoms that can disrupt your life. 
Estraderm: 
The Enlightened Approach To Menopause 
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insomnia, and vaginal dryness all have a very 
real, physical cause: the loss of your body’s 
estrogen. Estraderm’ relieves menopausal symp- 
toms by replacing that estrogen in a natural 
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your liver and your stomach. Estraderm is eas' 


to apply and stays put during bathing. 
What To Ask Your Doctor About Estradet 
Estraderm is being used safely and effec- 
tively by millions of menopausal women. Io leé 
whether it would benefit you, here are some 
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Q: Is the Estraderm Patch right for me? 


What are the benefits of Estraderm? 

Can Estraderm help relieve vaginal dryness? 

How long will I need to wear the The Patch? 
A Free Menopause Information Pack 
The pharmacists and physicians at CIBA 
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MMARY OF PRESCRIBING INFORMATION. 
SEE FULL PRESCRIBING INFORMATION. 





ESTROGENS HAVE BEEN REPORTED TO INCREASE 
THE RISK OF ENDOMETRIAL CARCINOMA. 

Three independent case contro! studies have reported 
an increased risk of endometrial cancer in postmeno- 
pausal women exposed to exogenous estrogens for more 
than 1 year. This risk was independent of the other known 
risk factors for endometrial cancer. These studies are fur- 
ther supported by the finding that incidence rates of endo- 
metrial cancer have increased sharply since 1969 in eight 
different areas of the United States with population-based 
cancer-reporting systems, an increase which may be re- 
lated to the rapidly expanding use of estrogens during the 
last decade 

The three case control studies reported that the risk of 
endometrial cancer in estrogen users was about 4.5-13.9 
times greater than in nonusers. The risk appears to depend 
both on duration of treatment and on estrogen dose. In view 
of these findings, when estrogens are used for the treat- 
ment of menopausal symptoms, the lowest dose that will 
control symptoms should be utilized and medication 
should be discontinued as soon as possible. When pro- 
longed treatment is medically indicated, the patient should 
be reassessed on at least a semiannual basis to determine 
the need for continued therapy. Although the evidence 
must be considered preliminary, one study suggests that 
cyclic administration of low doses of estrogen may carry 
less risk than continuous administration; it therefore ap- 
pears prudent to utilize such a regimen. 

Close clinical surveillance of all women taking estrogens 
is important. In all cases of undiagnosed persistent or re- 
curring abnormal vaginal bleeding, adequate diagnostic 
measures should be undertaken to rule out malignancy. 

There is no evidence at present that “natural” estrogens 
are more or less hazardous than “synthetic” estrogens at 
equiestrogenic doses 


ESTROGENS SHOULD NOT BE USED DURING 
PREGNANCY. 

The use of female sex hormones, both estrogens and 
progestogens, during early pregnancy may seriously dam- 
age the offspring. It has been shown that women who had 
been exposed in utero to diethylstilbestrol, a nonsteroidal 
estrogen, have an increased risk of developing in later life a 
form of vaginal or cervical cancer that is ordinarily ex- 
tremely rare. This risk has been estimated as not greater 
than 4 per 1000 exposures. Furthermore, a high percent- 
age of such exposed women (30-90%) have been found to 
have vaginal adenosis, epithelial changes of the vagina 
and cervix. Although these changes are histologically be- 
nign, it is not known whether they are precursors of malig- 
nancy. Although similar data on the use of other estrogens 
are not available, it cannot be presumed they would not 
induce similar changes. 

Several reports suggest an association between intra- 
uterine exposure to female sex hormones and congenital 
anomalies, including congenital heart defects and limb- 
reduction defects. One case control study estimated a 
4.7-fold increased risk of limb-reduction defects in infants 
who had been exposed in utero to sex hormones (oral 
contraceptives, hormone withdrawal tests for pregnancy, 
or attempted treatment for threatened abortion). Some of 
these exposures were very short and involved only a few 
days of treatment. The data suggest that the risk of limb- 
reduction defects in exposed fetuses is somewhat less 
than 1 per 1000. 

In the past, female sex hormones have been Used during 
pregnancy in an attempt to treat threatened or habitual 
abortion. There is considerable evidence that estrogens 
are ineffective for these indications, and there is no evi- 
dence from well-controlled studies that progestogens are 
effective for these uses. 

If Estraderm is used during pregnancy, or if the patient 
becomes pregnant while taking this drug, she should be 
apprised of the potential risks to the fetus and of the advis- 
ability of continuation of the pregnancy. 


INDICATIONS AND USAGE 
Estraderm is indicated for the treatment of the following: moder- 
ate-to-severe vasomotor symptoms associated with meno- 
pause; female hypogonadism; female castration: primary 
ovarian failure; and atrophic conditions caused by deficient 
endogenous estrogen production, such as atrophic vaginitis 
and kraurosis vulvae 
CONTRAINDICATIONS 
Estrogens should not be used in women or men with any of the 
following conditions 

known or suspected cancer of the breast; 
. known or suspected estrogen-dependent neoplasia; 

known or suspected pregnancy (see Boxed Warning); 
. undiagnosed abnormal genital bleeding 

active thrombophlebitis or thromboembolic disorders: 
. history of thrombophlebitis, thrombosis, or thromboembolic 

disorders associated with previous estrogen use 
WARNINGS 
1. Induction of Malignant Ne 
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ee 
threefold increase in the risk of surgically confirmed gallbladder 
disease in postmenopausal women receiving oral estrogens, 
similar to the twofold increase previously noted in users of oral 
contraceplives. : 

3. Effects Similar to Those Caused by Estrogen-Progestogen 
Oral Contraceptives. There are several serious adverse effects 
of oral contraceptives and other high-dose oral estrogen treat- 
ments, most of which have not, up to now, been documented as 
consequences of postmenopausal estrogen replacement ther- 
apy. This may reflect the comparatively low doses of estrogen 
used in postmenopausal women. 

a. Thromboembolic Disease. |t is now well established that 
users of oral contraceptives have an increased risk of various 
thromboembolic and thrombotic vascular diseases, such as 
thrombophlebitis, pulmonary embolism, stroke, and myocardial 
infarction. Cases of retinal thrombosis, mesenteric thrombosis, 
and optic neuritis have been reported in oral contraceptive 
users. There is evidence that the risk of several of these adverse 
reactions is related to the dose of the drug. An increased risk of 
postsurgery thromboembolic complications has also been re- 
ported in users of oral contraceptives. If feasible. estrogen 
should be discontinued at least 4 weeks before surgery of the 
type associated with an increased risk of thromboembolism, or 
during periods of prolonged immobilization. 

While an increased rate of thromboembolic and thrombotic 
disease in postmenopausal users of estrogens has not been 
found, this does not rule out the possibility that such an increase 
may be present or that subgroups of women who have underly- 
ing risk factors or who are receiving relatively large doses of 
estrogens may have increased risk. Therefore, estrogens 
should not be used in persons with active thrombophlebitis or 
thromboembolic disorders, and they should not be used in 
persons with a history of such disorders in association with 
estrogen use. They should be used with caution in patients with 
cerebral vascular or coronary artery disease and only for those 
in whom estrogens are clearly needed. 

Large doses of estrogen (5 mg conjugated estrogens per 
day), comparable to those used to treat cancer of the prostate 
and breast, have been shown in a large prospective clinical trial 
in men to increase the risk of nonfatal myocardial infarction, 
pulmonary embolism, and thrombophlebitis. When estrogen 
doses of this size are used, any of the thromboembolic and 
thrombotic adverse effects associated with oral contraceptive 
use should be considered a Clear risk.. 

b. Hepatic Adenoma. Benign hepatic adenomas have been 
associated with the use of oral contraceptives. Although benign 
and rare, these tumors may rupture and cause death from intra- 
abdominal hemorrhage. Such lesions have not yet been re- 
ported in association with other estrogen or progestogen 
preparations, but they should be considered if abdominal pain 
and tenderness, abdominal mass, or hypovolemic shock 
occurs in patients receiving estrogen. Hepatocellular carci- 
noma has also been reported in women taking esiionen 
containing oral contraceptives. The causal relationship of this 
malignancy to these drugs is not known. 

c. Elevated Blood Pressure. Women using oral contraceptives 
sometimes experience increased blood pressure which, in 
most cases, returns to normal upon discontinuing the drug. 
There is now a report that this may occur with use of oral estro- 


“gens in the menopause and blood pressure should be moni- 


tored with estrogen use, especially if high doses are used. 
Ethiny! estradiol and conjugated estrogens have been shown to 
increase renin substrate. In contrast to these oral estrogens, 
transdermally administered estradiol does not affect renin 
substrate. 

d. Glucose Tolerance. A worsening of glucose tolerance has 
been observed in a significant percentage of patients on estro- 
gen-containing oral contraceptives. For this reason, diabetic 
patients should be carefully observed while receiving estrogen. 
4. Hypercalcemia. Administration of high doses of estrogens 
may lead to severe hypercalcemia in patients with breast 
cancer and bone metastases. If hypercalcemia occurs, use of 
the drug should be stopped and appropriate measures should 
be taken to reduce the serum calcium level. 


PRECAUTIONS 
General 


1. Acomplete medical and family history should be taken before 
initiation of any estrogen therapy. The pretreatment and periodic 
physical examinations should include special reference to 
blood pressure, breasts, abdomen, and pelvic organs, as well 
as a cervical Papanicolaou test. As a general rule, estrogen 
should not be prescribed for longer than 1 year without another 
pee examination being performed. 

2. Because estrogens may cause some degree of fluid reten- 
tion, careful observation is required when conditions that might 
be influenced by this factor are present (e.g., asthma, epilepsy, 
migraine, and cardiac or renal dysfunction). 

3. Certain patients may develop undesirable manifestations of 
excessive estrogenic stimulation, such as uterine bleeding, 
mastodynia, etc. 

4. Prolonged administration of unopposed estrogen therapy 
has been reported to increase the risk of endometrial hyperpla- 
sia in some patients. Estrogens should be used with caution in 
patients who have or have had endometriosis. 

5. Studies of the addition of a progestin for 7 or more days of a 
cycle of estrogen administration have reported a lowered inci- 
dence of endometrial hyperplasia. Morphological and bio- 
chemical studies of endometrium suggest that 12 to 13 days of 
progestin are needed to provide maximal maturation of the 
endometrium and to eliminate any hyperplastic changes. 
Whether this will provide protection from endometrial carcinoma 
has not been clearly established. There are possible additional 
risks that may be associated with the inclusion of progestin in 
estrogen replacement regimens. The potential risks include ad- 
verse effects on carbohydrate and lipid metabolism. The choice 
of progestin and dosage may be important in minimizing these 
adverse effects 

6. Oral contraceptives appear to be associated with an in- 
creased incidence of mental depression. Although it is not clear 
whether this is due to the estrogenic or progestogenic compo- 
nent of the contraceptive, patients with a history of depression 
should be carefully observed 

7. Preexisting uterine leiomyomata may increase in size during 
prolonged estrogen use. If this occurs, estrogen therapy should 
be discontinued while the cause is investigated. 

8. In patients with a history of jaundice during pregnancy, there 
is an increased risk that jaundice will recur with the use of 
estrogen-containing oral contraceptives. If jaundice develops in 
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continued while the cause is investigated. 

9. Estrogens may be poorly metabolized in patients \ 
paired liver function and should be administered with cz 
such patients. | 
10. Because the prolonged use of estrogens influences 
tabolism of calcium and phosphorus, estrogens should 
with caution in patients with metabolic bone diseas: 
ciated with hypercalcemia and in patients wit 
insufficiency. 


Information for Patients 
See Patient Package Insert . 


Drug/Laboratory Test Interactions 

The results of certain endocrine and liver function tests 

affected by estrogen-containing oral contraceptives. 

lowing changes have been observed with large do 
estrogen: 

1. increased sulfobromophthalein retention; 

2. increased prothrombin time; increased factors VII, 
and X; decreased antithrombin 3; increased nor 
rine-induced platelet aggregability; 

3. increased thyroxine-binding globulin (TBG), leadi 
creased circulating total thyroid hormone (7,4) as 
by column or radioimmunoassay; free T3 resin u 
decreased, reflecting the elevated TBG; free T4 con 
tion is unaltered; TBG was not affected in clinical 
Estraderm; 

. reduced response to the metyrapone test; 

. reduced serum folate concentration; 

. Increased serum triglyceride and phospholipid cot 
tion, and decreased pregnanediol excretion. 
The pathologist should be informed that the patient is 

ing estrogen therapy when relevant specimens are su 

Carcinogenesis, Mutagenesis, Impairment of Fertil 

See WARNINGS and Boxed Warning. 

Long-term continuous administration of natural and ‘ 
estrogens in certain animal species increases the freq 
carcinomas of the breast, cervix, vagina, and liver. 
Pregnancy Category X 
See CO RAINDICAT IONS and Boxed Warning. 

Estrogens should not be used during pregnancy. 
Nursing Mothers 
As a general principle, the administration of any drug a 
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mothers should be done only when clearly nece: 
many drugs are excreted in human milk. 


ADVERSE REACTIONS 

See WARNINGS and Boxed Warning regarding pot 
verse effects on the fetus, induction of malignant n 
increased incidence of gallbladder disease, and ad 
fects similar to those of oral contraceptives, i 
thromboembolism. 

The most commonly reported adverse reaction to 
in clinical trials was redness and irritation at the appli 
This occurred in about 17% of the women treated an 
approximately 2% to discontinue therapy. Reports of r 
been rare. | 

The following additional adverse reactions have 
ported with estrogenic therapy, including oral contrac 

Genitourinary System: Breakthrough bleeding, 
change in menstrual flow; increase in size of uterine 
mata; change in cervical erosion and amount of 
secretion. 

Endocrine: Breast tenderness, breast enlargement. 

Gastrointestinal: Nausea, vomiting; abdominal 
bloating; cholestatic jaundice have been observed 
estrogen therapy. 

Eyes: Steepening of corneal curvature; intolerance t 
lenses. 

Central Nervous System: Headache, migraine, ee 








Miscellaneous: Change in weight, edema, change i 


HOW SUPPLIED | 

Estraderm 0.05 (estradiol transdermal system) — ea 
system contains 4 mg of estradiol USP for nomi 
ou 0.05 mg of estradiol per day 

Patient 


alendar Pack of 8 Systems ....... NDC 
Carton of 6 Patient Calendar | 
Packs of 8 Systems ................20--+: NDC 0083 
Carton of 1 Patient Calendar | 


Pack of 24 Systems: °=~ < S222 Sa-ncioee NDC 

Estraderm 0.1 (estradiol transdermal system) — eac! 
system contains 8 mg of estradiol USP for nomir 
ery of 0.1 mg of estradiol per day | 


Patient Calendar Pack of 8 Systems....... NDC 0083 
Carton of 6 Patient Calendar 
Packsiofi8'SystemSioe...: oem seirises sven NDC 0082 
Carton of 1 Patient Calendar | 
Pack of 24/Syslems-s-seasee etn ece cae NDC 0083 
*See DESCRIPTION. 


Do not store above 86°F (30°C). 
Do not store unpouched. Apply immediately upon rem 
the protective pouch. 


Printed in U.S.A. C88-23 (f 


Cl Bex 


CIBA Pharmaceutical Company 
Division of CIBA-GEIGY Corporation 
Summit, New Jersey 07901 1" 


Photo credits, page 27C 
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The ups 
and 
downs of 
eighties 
star 

style, plus 
designer 
forecasts 
for the 


nineties 












Celebs tend to be major trend- 
setters, but sometimes they of- 
fer a lesson in what nof to 
wear. Whose style did we 
love? Candice Bergen as the 
sophisticated working girl Mur- 
phy Brown, Nancy Reagan’s ar- 
ray of always-right red suits, 
Tina Turner’s minis, which proved 
being over forty is sexy. The 
wanna-bes copied Madonna’s 


anid misses 


Over the past decade, style-conscious celebs have looked overdone, underdressed, trendy 
and drop-dead gorgeous. Here, a look back at the best and worst of what they wore 





look, but only she could carry it 
off. Other celebs alternated be- 
tween looking marvelous and 
missing the mark. Fergie looked 
best-dressed in elegant but sim- 
ple gowns, awfully unroyal in 
flashy knee-length dresses. Di 
didn‘t make mistakes often, ex- 
cept for those military jackets 
and silly hats. Joan Collins was 
prettiest when she toned down 
the Dynasty excess. Cher’s cos- 
tumes were barely there—we 
like her understated sexy look 
better. As for that ripped- 
sweatshirt look—it was just a 
flash-dance in the pan. 
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What’s everyone’s fitness priori- 
ty now and in the nineties? A flat, 


a 
toned tummy. We asked L.A.- The optimal 


ABDOMINAL 


workout 


based fitness trainer Dan Isaac- 
son, who’s helped sleeken stars 
like Jane Fonda, for the best ab- 
dominal exercises. Do all three 
daily for a magnificent midriff! 







standard crunch 


Lie on back with knees bent, feet flat on floor, shoulder- 
width apart. Press lower back to floor. Place fingertips 
on shoulders. Bring chin closer to chest. Squeeze abdo- 
minals, bringing shoulders off the floor to comfortable 
tension. Hold one count; slowly relax down. Do three 
sets of ten. TIP: Increasing the number of repetitions will 
not work your abdominals harder, increasing your resis- 
tance will. If this exercise is too easy, try it with hands 
clasped behind head. Do three sets of ten. 


‘90s beauty WiSh list 


diagonal 
crunch 


Begin with standard 
crunch starting posi- 
tion, hands on tops of 
thighs. Pressing lower 
back into floor, reach 
both hands past out- 
side of right knee, 
hold for one count and 
slowly lower to floor. 
Now — reach both 
hands past outside of 
left knee, hold for one 
count and slowly low- 
er. Do three sets of 
ten, alternating sides. 


reverse curls 


Begin with standard crunch starting posi- 
tion, placing fingertips behind head. Press 
lower back into floor, and raise legs to 
90-degree angles at hip and knee. While 
holding this position, simultaneously raise 
shoulders slightly and lift knees slightly 
toward ceiling. Fully contract abdominals, 
hold for one count and relax slowly down 
to floor. Do three sets of ten. 


WE ASKED THOSE IN THE KNOW (AS WELL AS LHJ’S 
WISHFUL-THINKING EDITORS) FOR THE BEAUTY 
BREAKTHROUGHS WE HOPE WILL COME TRUE IN THE 90s 


© Lipstick that stays on through absolutely everything—eating, drinking, kissing—and will come off only with a special 


remover €* Foundation that automatically adjusts to your skin tone © Cordless, noiseless hairdryers that have built-in 


diffusers for curly hair/perms Q Shampoos that accelerate hair growth—no more waiting out bad haircuts! 


6 Sunscreens that subily change color to indicate that you're getting too much sun © Fragrance that lasts twenty-four 


hours—you merely moisten to reinvigorate £3 A product that promotes brow and eyelash thickness © A pre-acne 


treatment for children—a person's propensity toward developing acne will be detected and prevented before blemishes arrive 


© A greaseless, portable makeup stick that erases smudges and mistakes in a snap, leaving skin prepped for reapplication 
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consumer magazine? 


(Or are you using one of the runners-up?) 
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predict a lot more 
color for the nine- 
ties as well as 
more stretch fabrics, 
like silk - and - Lycra 
blends, for comfort. 
Women will be more indepen- 
dent—not restricted by fashion 
trends. They'll adopt a casual 
style, a wardrobe of easy shapes 
they've always depended on.” 


Marc Jacobs 
for Perry Ellis «4 


ashion for the nieties woman will be deter- 
mined by two absoluie necessities: lots of 
options and ease of dressing. Infinitely more 


secure and assertive, the nineties woman will no 
longer be dictated to by trends or conventional images. 
Her wardrobe will start wi hody—the modern, 
sleek unitard—as the basis for everything, to which she 
will add pieces and accessories that suit her individual- re 
ity. Fabrics will be seasonless, and cccessories will add 


color while the basic pieces remain neutral. Look 
forward to clothes that work al/ the time.” 
Donna Karan 





If you re still looking for the perfect pantyhose, 
get on the phone for a FREE pair of Silk Reflections. 
1-800-SAY SILK. 


1 so sure you Il love Silk Reflections, we'll give you a 

pair FREE to prove it. When you call 1-800-729-7455, 

please be prepared to provide us with the following information: 
WEIGHT (LBS) @ NAME 


HPAMirsarinaenwe sess ow ow mw f@ ADDRESS 
CITY, STATE, ZIP 


@ SIZE 

OABOCDOEF “S 
@ COLOR (STATE #) ; 

O #1-BARELY THERE 

© #2-BARELY BLACK 

© #3-PEARL . 
| @HAVEYOUTRIEDSILK tHE LADY PREFERS 
SS REFLECTIONS BEFORE? é = 
pn eee ear} | | YES Ey NO An! 
Available at fine department and specialty stores everywhere. 


OFFER EXPIRES ON NOVEMBER 30. 1989 OR WHEN 1,000,000 CALLS HAVE BEEN RECEIVED. WHICHEVER COMES FIRST ONE FREE PAIR PER 
NAME AND/OR ADDRESS. DUPLICATES WILL BE AUTOMATICALLY VOIDED BY COMPUTER. ALLOW SIX TO EIGHT WEEKS FOR DELIVERY. 
OFFER GOOD ONLY IN USA. OFFER VOID WHERE PROHIBITED. © 1989, HANES HOSIERY. INC 
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BEST ‘80s ACCESSORIES THAT 
WILL WORK. IN THE “90s 
Peco CeCe meta 
makes your middle look little, 
matte black sunglasses that 
camouflage sleepless eyes and 
He MRE Camu TRL 
(they’re not j 
anymore!), bla 


net) 7. 
fake pearls—they 
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play perfectly with skirts,” 
MCMV urns: 
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lothing in the forthcoming decade will be feminine but with modern, streamlined shapes—for 
example, o fluid tunic top over a slim skirt. Color and texture will make an outfit appear new. 
There will be a lot of mixing of colors, less black in a woman’s working wardrobe.” 


Louis Dell’Olio for Anne Klein 





or the early part of the 1990s | feel the 
mood of women’s ready-to-wear will 
be one of quiet sophistication, and the 
silhouettes will continue to be more tailored. 
Accessories such as wonderful scarves, belts 
and jewelry will be an important part of 
dressing; they'll personalize a new ensemble 
or update an old favorite.” 


Adrienne Vittadini 
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Selected styles contain DuPont Lycra® spandex. 












t never felt 
) beautiful. 


it of the Loom® panties fit beautifully— 
gently hugging waistband to oh, 
mfortable legbands. From bikinis to 

thighs to briefs. Beautiful, in soft 

n and fresh, fresh colors. So, for the 

tiful fit, pick the Fruit. 

Fruit of the Loom Panties. 





FRUIT OF THE LOOM. 


UNCONDITIONALLY GUARANTEED 


How long have you been using a color rinse? 
Never? | 
Forever? 


Whichever, you owe it to your hair to try 
Instant Beauty, Clairol’s wash-in wash-out rinse, the first color 
rinse gentle enough to be called hypo-allergenic. Pick your 


perfect color from 9 complexion-flattering Instant Beauty 





shades. (There are shades to cover your gray, brighten 
your gray, tone down brassiness or enrich your natural | 
color.) The thick, rich formula adds body and shine, too. 
Try Instant Beauty today. Your hair and your mirror | 


will thank you. Clairol’s Instant Beauty 


eeseecerine Beautiful wash-in wash-out color that’s hypo-allergenic. 


Veed color advice? Call 1-800-CLAIROL. 








Photo credits, page 270. 


Wedding vows 
were voguish 
in the eighties. 
The demure Di- 
ana would be 
the first head- 
liner to march 
down the aisle. 





Okay, send in the nineties. But first, let's give the 


excessive eighties a proper send-off. By Joanne Kaufman 
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n July 29, 1981, countless American alarm clocks were set for the 
ungodly hour of five-thirty A.M. so countless American women could rise, 
shine and attend via satellite a certain fairy-tale wedding between a 
bachelor prince and a shy Sloane Ranger. Princess Diana subsequently did 
her duty with dispatch; she and Charles produced an heir (William) and a 
spare (Harry) and introduced randy Prince Andy to his future wife, Sarah 
Ferguson. On July 23, 1986, Americans once again set those alarms to watch 
Fergie become the Duchess of York—and to bemoan the lack of nuptial pomp in 
the colonies. Royalists had to settle for very posed pictures from the very private 

edding of America’s closest approximation of a princess, when Caroline Kenne- 
do’ to Edwin Schlossberg in Hyannis Port. Then came the birthdays; last 
ely a month apart, Caroline had Rose, and Fergie had baby Beatrice. 
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ic Bove nT VE: Just peel & stick. 
Be erty) to use. 

* INEXPENSI VE: Only pennies for 
each personal label. 

* MANY USES; Use to personalize 
envelopes, letters, greeting cards, 





MARY GRACE AMANDA LEE SLO ince + 
Walnut Street, Fenton, MO 63026 1130 Meadow Drive, Sacramento, CA 95825 esi gad hei ie es rae E 
: ae a ° GREAT GIFTS: Order for yourself 
anta— ; ae ae 
and for family and friends. We can 


Choose any tk Your labels will be ae size shown capa . Ship gift orders direct. 












Butterfly—L03 
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High Country—LO9 NOTE TN Autumn—L12 
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Redwood ae. Morning oer 





~ 7 MAIL YOU. ODAY 
TO: Colorful Images AEC TOUR ORDER TD: 


6707 Winchester Circle 
Boulder, CO 8030] 
: 7. Print YOUR name & address. This is how it will appear on your labels. 
: Name 
Address 
City, State ZIP 
. Select individual label styles for yourself (144 labels/set). 
$5.95/set (only $4.95/set when you order 2 or more sets): 
# OF SETS STYLE # STYLE NAME AMOUNT 


ae LS 
—— 
$ 


at Ps = LS 
. Select Variety Packs for yourself (384 ‘labels/set). $12. 95 
each (only $10.95/set when ordering 2 or more): 
# OF STYLE DESCRIPTION 
SETS # 


VO1l Scenic Variety Pack. 48 personal labels in each of 
these styles: LO1, L02, LO4, L06, LO7, LO8, LO9 & L12 


V03 Beautiful Variety Pack. 48 personal labels in each of 
these styles: LO2, LO3, L04, L07, L14,L17, L19 & L20. 


VOS Pets Variety Pack, 12 Se rsonal labels in each of 
these styles: L11, L26 27. 
5 Ocean Variety Pack. | of L14,L19, & L20. 


Mountains Variety Pack. ach of LO9, L12 & L13 
Unique Variety Pack. 128 each of LOI, LO7 & L14 


Christmas Variety Pack. 64 each of AO], L15, L24, A02, 
AOS & A06 


VI7 Jumbo Variety Pack. 32 each of LOI, L02, L03, L13 
L14,L17, L20, L24, L30, LAO, L59 & L60. 


. Select gifts. Same price as orders for yourself. When we 
ship direct to recipients we notify them the gift is from you. 


Gift #1: 

Name 

Address 

City, State ZIP 

Style Numbers for Gift #1 

Shipping for Gift #1 Return to me Send to recipient 
: B : For Additional Gifts: 

Your Name y, 5 Attach a separate sheet with name & address of gift recipient, 

Here : j : style # and whether to send gift(s) to you or direct to recipient 
, Zs: # of Additional Gift Sets 

Add $1.00 per set for postage & handling. 
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Se er Bah 


BC APATA 


Or RIE oS 
Sele rNO) 
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inthe “Style Name” area (10 letter limit). 


aybe it was our way 

of commemorating 

the bicentennial of 

the French Revolu- 

tion, but seldom 

have so many of the 
wretched—legions of home- 
less begging for spare change 
on street corners—co-existed 
so closely with so much 
wretched excess. Witness 
flashy New Yorker Leona 
Helmsley, hotel queen-cum- 
tax cheat. Or Malcolm Forbes, 
the party-boy publisher, who 
threw himself a $2 million 
birthday bash in Tangier. Or 
billionaire Donald  Trump’s 
wife, Ivana, who kept closet- 
fuls of pricey Christian Lacroix 
dresses until their chic went 
pouf in the night. Wall Street's 
big bull market suddenly went 
poof, too, and Yuppies bid 
R.I.P. to their BMWs. 
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he Betty Ford clinic be- 
came as stellar a hangout 
as Spago during the ad- 
dicted eighties. Elizabeth 
Taylor admitted to a drug 
problem and checked in. 
Liza Minnelli signed up, saying 
she, too, needed help. Else- 
where, Drew Barrymore confided 
her child-sized substance abuse. 
Tammy Faye Bakker, wife of 
P.T.L. televangelist and scandal- 
ist Jim Bakker, didn’t need to tell 
us she was hooked on mascara, 
but she also revealed her depen- 
dence on prescription drugs. 
Fawn Hall, Jessica Hahn and Don- 
na Rice, meanwhile, had a few 
blue confessions of their own. 
Fawn told a congressional com- 
mittee she had typed fake memos 
and shredded documents for her 
shiny-medaled mentor, Ollie 
North. To Tammy Faye’s dismay, 
Jessica claimed she’d been forced 
to have sex with her boss Jim 
Bakker. While Gary Hart wanted 
to keep Monkey Business his 
business, Donna said she made 
no excuses for the boat ride to 
Bimini that torpedoed his 1988 
campaign for the presidency. 
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he White House didn’t quite become a woman’s place, 
although Democrat Geraldine Ferraro did make history 
when she ran for the vice-presidency, becoming the 
first female ever to appear on a major-party presiden- 
tial ticket. Elsewhere, stateswomen flourished. In the 
Philippines, Cory Aquino and her people’s-power move- 
ment gave the boot to Ferdinand Marcos and that celebrated 
shoe’s who, Imelda. Pakistan’s Benazir Bhutto followed in her 
father’s footsteps, winning election as the country’s prime 
minister. She is the first female leader of a Moslem country. 
And a grocer’s daughter, Margaret Thatcher, won her third 
election, consolidating her grip on Great Britain. She has ruled 
her country longer than any prime minister in this century. 
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Mr. Goodwrench 
Was there. A network journalist. 


A Pulitzer prize-winning playwright. Doctors. 
Educators. Corporate honchos. 

It was a distinguished panel of women. And they 
were all in New York, discussing women’s issues for 
the next decade. 

They were at the “Women in the 90s” symposium, 
which was co-sponsored by LH/ and a very supportive 
man: Mr. Goodwrench. 

GM Parts is proud to have backed this 
important conference. Because we value women as 
colleagues...and as customers. 
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Scenes from a forward-looking day: 
actress Jill Eikenberry, who received a 
Woman of the Nineties award from 
[HJ; the audience hears the informed 
viewpoints of enthusiastic panelists 


= fo women? 





whats next 





or one fascinating, thought-provoking, funny 
and inspiring day last spring, LHJ looked to the 
future—your future. What trends await women 
in the nineties? we asked. What will be happen- 


ing in the workplace, within our families, to our 





health? To find some answers, we held an all- 
day forum in New York City, co-sponsored by General 
Motors Parts (who have certainly helped put women in 
the driver’s seat). We brainstormed with the best: ac- 
complished women in business, media, medicine, acade- 
mia and the arts. We listened to the top newswoman in 
television, a Pulitzer Prize—winning playwright, and a 
star of one of the most acclaimed programs on TV. On 


the pages that follow, we share their predictions. 
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CODERATOR 
Viyrna Siyih, 
Editor-in-Chief and 
publishing director of 
Ladies’ Home Journal 


Sally Jessy 


Raphael, 
nationally syndicated 
television and radio 
talk-show host 


Janet 


Schneider, 
senior vice-president 
of the Roper 
Organization, the 
public-opinion 
research firm 
Pepper 
Schwartz, 


Ph.D., 

professor of 
sociology at the 
University of 
Washington, writer, 
and a leading 
authority on family 
and gender issues 


Muriel Siebert, 


president of her own 





investment firm and 
the first woman to 
own a seat on 

the New York Stock 
Exchange 

Wendy 
Wasserstein, 
winner of the 1989 
Pulitzer Prize for 
the play The Heidi 
Chronicles 
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Predicting our lives 


The question was simple yet challenging: What’s the big 
picture for women in the nineties? Below is an excerpt from 
the lively and provocative discussion that followed 


BLYTH: Let me ask you first, ladies, what 
do you think will be the most significant 
trend in the nineties affecting women? 
SCHWARTZ: Well, I'd say women are go- 
ing to learn how to be providers. | don’t 
mean workers; we're already workers. The 
difference is taking responsibility not only 
for your economic present, but for your 
future. That’s a big change. Up to this 
point, women have been expected to be 
contributors and helpmates. But relation- 
ships and marriage are not predictable 
anymore, so women are starting to pick 
careers and think about money, lifestyle, 
location, how many children to have— 
everything from A to Z in terms of what 
they alone can support. 
SCHNEIDER: | also believe women are 
becoming more pragmatic than they have 
been. They‘re recognizing that they cannot 
be all things to all people. At Roper we 
talk to women a lot, and 
they‘re saying “I’m going to 
do now what is possible, | 
can’t be ‘super’ anymore.” 
BLYTH: That's a very posi- 
tive thing. Once and for all 
let's stop trying to be Su- 
perwomen. Yet at the same 
time, do you think when 
women realize they can’t do 
all things they'll just want 
to go home again? 
RAPHAEL: That's a re- 
treat into nonreality. | call 
it selling lace and not 
the cotton. 
BLYTH: But do women want that? We 
tend to romanticize a lifestyle most of us 
no longer have. And nowadays we tend to 
romanticize the joys of staying home. 
RAPHAEL: Doesn‘t everyone want to go to 
Disneyland? Everyone would love to es- 
cape, but is it going to do them any good? 
SIEBERT: Well, this is the thing. As the 
intry has gone from a manufacturing 
nomy to a service economy, the two- 
k household has become a neces- 
sity. Economic change encouraged women 


that they could do more than just take a 
job on a minimum level. In other words, 
when your paycheck is necessary, your job 
becomes respected. And a wife is encour- 
aged by her husband to do better. 
BLYTH: Once young women cared about 
their boyfriends’ careers, but they didn’t 
expect the men to care about theirs. Today 
my twenty-two-year-old son is very con- 
cerned about what his girlfriend is going 
to do. This may not be true of every young 
man, but many more than before. What do 
you think, Sally? 

RAPHAEL: Well, I’m not hearing many 
young men saying, ‘| want to know what 
you do.” I’m hearing young men who are 
very traditional. I’m trying to be polite, 
now, but to be honest they want to know 
what your buns look like. And I’m not 
hearing many women saying “| want to be 
a provider.” | still think most women work 
because they have to—and it’s usually a 
job, not a career, that will bring in X 
amount of dollars until the right guy 
comes along or something else. | hate to 
be the bearer of bad news, but this is 
what I’m hearing. 

BLYTH: Is it possible that we are both 
right to some extent? 

SCHWARTZ: Yes, because | think we’re 
talking about increments of change. Does 
the world still have an enormous number 
of traditional women who have traditional 
men? Absolutely. Are there fewer of those 
women and men than there were before? 
Absolutely. But when | think about what | 
hope will happen in the next decade, | 
think about options—women being able to 
design themselves any way they like within 
the boundaries of their good luck. 
SCHNEIDER: | agree. | think that most 
women are feeling enormously pressured. 
They do want to be home more, and so | 
think that in the nineties we'll see much, 
much more work at home. With the com- 
puter and the modem you will find women 
being able to take control of their time, 
being a little more pragmatic and saying, 
“| can’t do it all, but if you — (continued) 
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C an do most of it.” 
RAPHAE 1usted right now, 
is a country where 
WV e right to be terminally 
But we can start to say things 
! our employers like “Two 
are a job” and “Why do we 
have to go to an office?” There really isn’t 
anymore. The day the FAX 
rnachine came into our lives, everything 
changed. We can work in a closet or 
anywhere. 
BLYTH: It occurs to me that if the eighties 
saw us very involved with money, perhaps 
the nineties will see us focus more on 
things money can’t buy: time, personal 
relationships, more personal satisfaction. 
Wendy, do you have a sense of that? 
WASSERSTEIN: | do. | think we'll come to 
give much more value to friendship, con- 
versation, romance, any true personal 
connection. The ability to have friendships 
and things like that is especially vital when 
you have a FAX machine in your closet! 
SIEBERT: | think the nineties will go down 
as the generation of quality, whereas the 
eighties went down as the generation of 
quantity. 
BLYTH: What about social activism? With 
sO many competing pressures, will social 
consciousness make a comeback? 
WASSERSTEIN: Nowadays people tend to 
look at issues as they affect them directly. 
As soon as the environment affects them, 
as soon as abortion rights affect them or 
their daughters, this generation will find 
itself socially committed again. It just has 
to take on a personal touch, as opposed to 
a general idea. 
SCHWARTZ: | have one thing | worry 
about, especially for women of achieve- 
ment in their forties: | really hope that 
having and nurturing children will be part 
of their accomplishments. We really have 
to think about the meaning of it all and 
what makes a good life. | had two kids at 
the very last moment, and | sit here think- 
ing, | don’t want anyone | care about not 
to do this. It’s a wonderful thing. 
RAPHAEL: How old are your children? 
SCHWARTZ: Four and six 


or 


RAPHAEL: Call me in ten years! (Laugh- 
ter.) Well, | think the | inswer to where 
do we go in the ninetie wherever we 
want—as long as we | men how to 
do housework! The w ll really 
change for us when they start doing their 
share. 
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Barbara Walters: 
“Be true to yourself” 


Barbara Walters has been twice named by LHJ as one of 
America’s hundred most important women. She’s the 
co-anchor of ABC’s weekly newsmagazine, 20/20, and 
host of the highly rated Barbara Walters specials. She is 
married to businessman Merv Adelson, vice-chairman 
of Warner Communications, and has a twenty-one-year- 
old daughter, Jacqueline. These are some remarks from 


her luncheon address 


he most pervasive question 

that | hear from career 

women in their late twen- 

ties and even late thirties 

is, “What do | do about 

having a child? | love my 
job, but it’s very demanding.” Or 
sometimes | hear, “! don’t really 
want a child, but all my friends 
tell me | will regret it 
later.” 

| believe it’s 
possible to have 
a great marriage 
and a great ca- 
reer, or to have a 
great marriage and 
great children, or to 
have great children 
and a great career, bu? 
it’s awfully tough to 
have all three at the 
same time. 

When | asked Katharine 
Hepbum if it was tough to have 
it all, she said, “It's impossible. If 
| were a man, ! would not marry a 
woman with a career, and | would 
torture myself as a mother. Supposing 
little Johnny or Katie had the mumps 
when | had an opening night? I'd want 
to strangle the children!” 

Then there’s Candice Bergen, star 
of Murphy Brown, who has a three- 
year-old daughter and admits she 
often can’t cope with it all. “I am so 
tired,” she confessed. “And | am 
crabby. There are enough nights 
when my husband [director Louis 
Malle] and | are reduced to eating 
cheese rinds and tuna fish out of 
the can because we don’t have any- 
thing in the refrigerator. | can’t get 


the energy to cook, and | think, I’m 
going to lose this man over a tuna 
sandwich!” 

As for me, | cannot imagine life 
without my daughter. Yet 
there was a time dur- 
ing her ado- 























lescence 
when | didn’t know 
whether to kill her or my- 
self—and | had wanted a child 
very much. 

To those of you who have chil- 
dren, you and | know that there will 
be times when you are torn apart 
with guilt, wondering why you 
aren't home. Let me tell you that 
that guilt, that anxiety, is par for 
the course. It goes with the territo- 
ry. Don’t eat yourself up over it. 

So all | am saying is, try to be 
true to yourself. Only you can know 
how much you can give to every 
aspect of your life. Try to decide 
what is the most important. And if 
you do, then only occasionally will 
you resent or regret the demands of 
the marriage, the career, or the 
child, or the staying home. i 
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contributing 
correspondent to 
NBC Nightly News 
and the Today show 
Nancy G. 
Brinker, 
founder of the 
Susan G. Komen 
Foundation for the 
Advancement of 
Breast Cancer 
Research, Dallas 


Penny Wise 
Budoff, M.D., 


author of two best- 
selling books on 
women’s health and 
founder of a medical 
center for women in 
New York 

Millie Cooper, 
“the First Lady of 
Aerobics,” co- 
founder (with her 
husband, Dr. 
Kenneth Cooper) of 
the Aerobics 





Center, Dallas 
Barbara 
Silverstone, 
executive director of 
the New York 
Association fcr the 


Blind. A ger: ‘ogist, 


she is co-auti: 
You and Your & 
Parents 


Healthy thoughts 


The immense subject of 
women’s health could have 
filled five days of forums, 
and we had only an hour. 
The panelists talked, of 
course, about breast can- 
cer and infertility and car- 
ing for the elderly—all cov- 
ered in depth elsewhere in 
this issue, so here we 
share their ideas about the 
subject that interests ev- 
ery woman, shaping up! 


ROLLIN: Okay, is this going to be 
the decade when we'll finally stop 
dieting? 

BUDOFF: No, this is the decade 
we're going to start dieting proper- 
ly. Women are always on diets. Un- 
fortunately, they have no idea what 
they are doing; they skip meals and 
they live on coffee and cigarettes. | 
think the overall diet of the Ameri- 
can woman is extremely poor, and | 
think it stems from an 
overall feeling that 
“Damn, | have to look 
good on _ Saturday 
night.” 

COOPER: You know, 
women are always 
eating salads, and 
someone said, well, 
salads are fattening, 
because everyone | see 
eating them is fat! 
People can take a sal- 
ad, and by the time 


they get through dressing it up with 


all the oils and goodies they may as 
well have had a piece of chocolate 
cream pie. The simple fact is, if you 
want to lose weight, you're going to 
have to do it sensibly. In our clinic 
we recommend two pounds a week, 
because then you're learning a life- 
style that will help you keep it off. 
And you should consume at least 75 
percent of your calories by one P.M. 
But we have that big dinner and 
j0 to bed = (continued on page 68) 





Madeleine Kunin 


Democrat Madeleine Kunin is the 
first woman to be elected gover- 
nor of Vermont—and the first 
woman in U.S. history to be elect- 
ed governor three times. An ex- 
cerpt from her address 


s we look closely at the eighties, 
we can all pretty happily con- 
clude that women have come a 
great distance. | think all of us 
are leading lives that we hadn't 
quite dared to imagine a few 
years ago in business, science, 
the arts, the government. 

So, why, then, are our numbers so small 
in positions of leadership at the highest 
level? The class portrait of the power struc- 
ture in this country is still indisputably male. 

We've made progress in that we've taken 
responsibility for our own lives. But we also 
need to see ourselves as individuals capable 
of creating change. That is what political 
and economic power is all about: having a 
voice, being able to shape the future. Not 
that women’s presence alone will bring 
these changes about. But women’s absence 
from decision-making positions has deprived 
the country of this necessary perspective. 

If women made up half of Congress to- 
day, we could be certain that a parental- 
leave policy would be in place. Child care 
would be affordable, and the child-care bills 
that are being debated would be law. The 
presence of women in all levels of power 
would also help the environment. 

That is our message: It is time to exercise 
power itself differently. It is time to invest 
in family policies to make the workplace 
both more humane and more productive. It 
is time to change the status quo. 
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yed) bed and gain all that weight. 

BRINKER: When we think about healthy 

ng, the greatest culprit | see, not only 

oroblems of weight gain but with 

nedical concerns like heart disease and 
cancer is saturated fat. We just have too 
much fat in our diets. | am appalled when 
you look at products on the shelf, when 
you look at things we are consuming to- 
day, the amount of saturated fat is enough 
to kill a normal healthy person. 
COOPER: You know, about 25 percent of 
our population is at least 15 pounds over- 
weight, and it’s especially discouraging to 
go into the high schools and see these 
fifteen-year-old overweight, inactive, ciga- 
rette-smoking girls. I'd like to make the 
point that we simply can’t be indifferent 
about physical activity in our life. We think 
we can, but either the presence or the 
absence of it is going to affect us. And | 
think it’s time we got out of the leg- 
warmer-and-leotard mentality of physical 
fitness, because there’s so much more to 
being physically fit than putting on the 
uniform. When | speak to groups, of 
course they expect me to come out in the 
leotard and start dancing when | say the 
word aerobics. They're very surprised 
when | tell them I’ve come to talk about 
preventive medicine, proper weight, proper 
diet, exercise and avoiding tobacco. The 
women of the nineties have got to realize 
that that’s what's going to keep them 
going. 
SILVERSTONE: | just want to add that 
osteoporosis is probably one of the most 
serious conditions that over-seventy-year- 
old women face. Studies show that women 
who have a good calcium level and do 
exercise, particularly weight-bearing exer- 
cise, lower their risk of osteoporosis. It’s 
unprecedented in history that we're proba- 
bly all going to be living to the age of 
eighty-five. That means extended years of 
pleasure with our families, extended years 
of opportunity. The one catch in that, of 
course, is maintaining our health. 
BRINKER: Yes. And I'd just like to say 
that we women have got to become better 
primary caregivers of ourselves. We cur- 
rently spend more time picking out our 
hair color than we do our doctors. We've 
got fo become consumers 


NINETIES KNOW-HOW: 
Ola STA LGM Te 





diet. Find an exercise 
| stick with—and do sol 
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Jili Eikenberry :role model 


Each week on L.A. Law, Jill Eikenberry portrays Ann 
Kelsey, an exciting, intelligent professional woman. She 
is married, in real life as well as on the show, to Michael 
Tucker, and is the mother of Max, seven, and step- 
mother of Alison, twenty. Last January, Jill shared with 
LHJ the story of her battle with breast cancer. In her 
honesty, her devotion to her career and her lifestyle, Jill 
exemplifies many of the qualities we believe women will 
want to emulate during the next decade—and at our 
forum LHJ presented her with a special Woman of the 
Nineties award. Here are some of her remarks. 


s | think about women 

in the nineties, more 

and more | find my- 
self moved by women 
of different genera- 
tions relating to each 
other; it gives me a 
sense of history and 
of movement. 

My grandmother worked very 
hard; she had six kids and grew all 
of the family’s food. My grandfather 
was a carpenter. Their home was 
warm and happy, but my grand- 
mother had very few other opportu- 
nities except through her church to 
pursue her own interests. My mom 
worked hard, too—still does, as a 
matter of fact. She had many inter- 
ests outside her home, she always 
had a challenging job, but she also 
managed to be the most creative 
mom | ever knew. 

| came of age along with the 
women’s movement in this country, 
and my opportunities are greater. 
But | still want very much to have a 
home as warm as my grandmoth- 
ers, and | want fo be as great a 
mom as | had. So I’m pulled in 
many directions. | want to be there 
for my delightful son, Max, whenev- 
er he needs me. But as I’ve learned 
with my daughter, he may discover 
something wonderful about himself 
if I’m not always there to fill the 
void. | don’t want to rob him of 
growing pains. 

| want to always have an inti- 
mate relationship with my wonder- 
ful husband. | want the profound 
pleasure of the oneness we can 
achieve, but | don’t want to lose 








sight of myself. When I look in the 
mirror, | must see myself. Although 
his reflection of me brings me great 
joy, | want to see both. 

| want power and | want influ- 
ence. I've discovered that | like it 


UML LLNS 


Eat 


when people turn to me for creative 
decisions; it’s very heady stuff. But | 
don’t want to become so obsessed 
with losing power that | close off to 
others or to myself. | want so much 
from life, but yet | crave simplicity. | 
want to find that balance between 
ambition and contentment. 

| feel that the woman of the 
nineties will be pulled in even more 
directions, but I’m optimistic. As 
we've said a number of times, the 
real heros are the women who do it 
all without help. It scares me to 
think of myself as a role model, but 
| think we do need role models, lots 
of them. So | promise to be one if 
you will all be one, too. As our 
grandmothers and our mothers were 
for us, we will be for our daughters 
and their daughters. Thank you. 
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“Go ahead, Grandma. It won't bite” 


It's Minute Maid® Reduced Acid Frozen Concentrated Orange 
Juice. A gentler orange juice. 

Gentler, because we found a way to remove a lot of the acid, 
yet still keep the juice one hundred percent pure and delicious. 
So if you've been waiting for an orange juice that goes down 
a little easier, or if youjust wantasmoother 4 
taste—go ahead. Now you can enjoy the great 

taste of Minute Maid again. 


Minute Maid. 


The minute you taste it, you'll know. 





laid” is a trademark of The Coca-Cola Company. 


iE PANELISTS 


MODERATOR 
Lorraine Dusky, 
a journalist whose 
latest book is The 
Best Companies 

for Women 

Mary 
Cunningham 
Agee, 

president of Semper 
Enterprises, a 
venture-capital 
investment firm, and 
founder of the 
Nurturing Network, 
an alternative to 
abortion for women 
who face unplanned 
pregnancy 


Marcie Schorr 
Hirsch, Ph.D., 


associate dean of 
students and 
director of the 
career center at 
Wellesley College 


Karen 


Nussbaum, 
executive director of 
9to5, the National 








Association of 
Working Women 
Lydia 
Patterson, 

a human-resources 
professional and 
consultant, currently 
working for Merrill 
Lynch in New York 
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Women and the workplace 


The number of working women, especially working mothers, bal- 
looned in the past decade, but employers and society at large 
have not exactly been accommodating to their needs. Our panel 
took a hard look at the continuing concerns of female workers 


DUSKY: What | want to know is, where’s 
the progress? Men still make a hell of a 
lot more money than we do. Is it ever 
really going to happen for women? 
NUSSBAUM: Opportunities are more 
available for managerial and professional 
women today. But we have to remember 
that the majority of women in the labor 
force earn less than $25,000 a year, and 
they work because they need to. Clerical 
work is still the overwhelming job choice 
Or opportunity for women, and clerical 
workers earn less today in real dollars 
than they did ten years ago. This means 
that for most women, working conditions 
are actually becoming harder. And women 
make up most of the part-time and tempo- 
rary workers, and those jobs have no 
benefits, no job security. 

DUSKY: There’s also the misconception 
that high-ranking women are doing very 
well. A 1987 survey found that vice-presi- 
dential-level women earn 
on the average only 42 per- 
cent of what their male 
counterparts do. Lydia, is 
the glass ceiling still there? 
PATTERSON: We have 
made some major strides, 
but yes, the glass ceiling is 
still there. In listening to 
women, though, | think 
were not always so sure 
we want to challenge the 
position of men in many ar- 
eas. We're struggling with 
ourselves. You know, men 
don’t go into the workplace and say, 
“Well, I’m a man, how should | act in the 
workplace?” But we're saddled every day 
with “I’m a woman, how should | act, 
how should | respond?” In regard to man- 
aging our careers better, it’s very impor- 
tant that we recognize where we want to 
be and whether we are willing to be risk- 
takers to get there. What propels today’s 
top women is that they are taking risks. 
DUSKY: |‘ve noticed that the culture of a 
company depends almost entirely on the 


mind-set of the CEO—it all emanates from 
him or her, and of course there aren't 
enough hers. But I’ve also found that many 
men who have daughters coming out of 
business school are hearing their daugh- 
ters say, “Daddy, you won't believe they’re 
paying this guy $500 a month more.” 
Suddenly the light bulb flashes that maybe 
some of the women in their company 
aren’t being treated equally. 

AGEE: |’m optimistic. You know, when you 
read these managerial books about Japa- 
nese businesses and how wonderfully suc- 
cessful they are, they cite the very quali- 
ties that women are good at. We're good 
motivators, we're great listeners, we're 
great empathizers—these communication 
skills are the very skills for the 1990s. And 
these nurturing values are the ones that 
we are beginning to hold our corporations 
to. We don’t just evaluate companies in 
terms of their return on investment. We're 
starting to say, what about day care and 
flextime and shared jobs? 

HIRSCH: | think that’s a real important 
issue. When we were doing research for 
our book, Managing Your Maternity Leave, 
we went to large organizations and we 
found that there were incredible discrep- 
ancies in what people were able to negoti- 
ate. Simple sharing of information could 
have given some women considerable le- 
verage in terms of negotiating better 
leave. A lot of organizations are comfort- 
able listening to facts and not emotions. 
That’s a male model they‘ve operated in 
for a while, but you can get that data and 
you can bring it to their attention. 
DUSKY: It’s predicted that very soon after 
the year 2000, women will actually out- 
number men as workers. Maybe then we 
can expect that a men‘s magazine will 
hold a conference to discuss the problems 
of men in the work force! a 


NINETIES KNOW-HOW: You can_in- 
crease your clout by sharing informa- 


tion with other women—and asking 
management for what you want. 
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Introducing Minute Maide Pink Grapefruit 
Juice Cocktail. 


We're chilled, so you get fresh taste with us every time Minute ‘ie 
Grapefruit Juice Cocktail. Because fresh taste is always in 


good taste 
Minute Maid. 
The minute you taste it, you'll know. 
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> WHICH TRENDS IN MARRIAGE AND 
=e CHILD-REARING OVER THE NEXT 
gems §=PECADE DO YOU THINK WILL BE- 
“ue COME REALITIES? A large major- 
umes ity of women—69 percent— 
“a> thought more women will choose to 
become single mothers, while 67 
= percent said more couples will wait 
until their thirties and forties to start 
= families. Nearly half said we'll have 
SES more marriages and fewer live-ins; 
a 


KK 32 percent said 

a2 there will be fewer 

UR divorces. Fifty-five 
Preah 








percent said men 
will finally do a 
fair share of 
housework. 
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The LHJ Roper Poll of 
the American Woman 





replies 


and fears 


Who will be the celebrity of the "90s? 
John F. Kennedy, Jr., once named the Sexiest Man Alive, will be the 
supernova celeb of the ’9Q0s, our respondents say. A distant second: 





Oprah Winfrey, with Roseanne Barr and Tom Cruise in a dead heat right 
behind her. Princess Diana finished well ahead of Fergie, but as for 
Eddie Murphy and Meryl Streep . . . well, you can’t win every decade. 


The state of the nation 


Mi WHAT WOULD YOU MOST LIKE TO SEE HAPPEN BY THE YEAR 


2000? A nation that “just says no”’—30 percent of respondents hoped 
that drug use will decrease sharply during the next ten years. Twenty- 
one percent said they'd like to see an end to homelessness and hunger 
in America. Next on the wish list: the elimination of nuclear arms and 
a worldwide effort to protect the environment. 


MM WHAT DO YOU MOST FEAR WILL HAVE HAPPENED BY THAT 


TIME? The issue most women hoped to resolve was also the one 
they worried about most—23 percent of women feared that drugs 
and crime will overrun more of our cities. Another 23 percent of 
respondents worried that health-care costs will 

skyrocket in ten years. Fifteen percent were f 

concerned about nuclear war, and 4 
|2 percent worried about the cost of 
living becoming excessively high. 


BE BY DECADE’S END, WILL 
THERE BE A WOMAN PRESIDENT 
OF THE U.S.? A FEMALE (continued) 
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We asked women across the country 
about their hopes, fears and predic- 
tions for themselves and for America. 
Here are their intriguing 
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) -ursday, May 17 


my” May19 Sunday, May 20 


» >rces Day 


Start the new decade with a book 
that’s big enough to cover the 
detailed life of one of the world’s 


most fascinating characters: You. 


ORDER YOUR 1990 BOOK OF DAYS NOW. 


Just enclose $2.00 (check or money order only) and one 
carton UPC from any variety of Virginia Slims. 


Mail to: Virginia Slims Book of Days, 
P.O. Box 7996, Kankakee, IL 60902 


ATLA) Some LO TOTO) CC cL 0 URS Eo mC] Name__ 
nicotine—120's: 14 mg “‘tar;’ 1.0 mg nicotine—Ultra Lights: 
6 mg ‘‘tar;’ 0.5 mg nicotine av. per cigarette by FIC method 





Address 
City State Zip 
Brand Smoked 





( Please specify if Lights/Mulds or Ultra Lights 
Flavor: Menthol 0 Regular 0 


No facsimiles of order form accepted. All taxes and shipping included. By accepting 
this offer, you certify that you are asmoker, 21 years of age or older. O mited to 
smokers 21 years of age or older. Offer good in U.S.A. only. Void where prohibited 
licensed or taxed. Offer good until March 31, 1990 or while supplies last. Allow 6-8 
weeks for delivery 


| LH 


JRGEON GENERAL'S WARNING: Quitting Smoking 
ow Greatly Reduces Serious Risks to Your Health. 





(continued) AS POWERFUL AS LEE IACOCCA? Forty-seven percent of respon- 


dents said we'll see a top female CEO before long, but 66 percent said there 
won't be a woman in the White House in the foreseeable future. 


MB WHICH COUNTRY WILL BE THE MOST POWERFUL? Nearly half of the 


women polled—47 percent—were confident that the U.S. will remain the 
major world power in 2000. Only 25 percent of the votes went to Japan. 





ms Getting personal 


® WHAT IS YOUR PERSONAL GOAL FOR THE ’90s? 
# or the biggest group of respondents, the goal is self-education: Twenty-two percent, 
b7 primarily women under forty-five, said they'd like to study something that has always 
#Ey- interested them. Second most popular: concentrating more fully on family life, chosen by 15 
7 percent of respondents. Eleven percent of women hoped to start their own businesses in the 
next ten years—and only 5 percent thought that improving their looks was paramount. 
@ WHAT IS YOUR BIGGEST PERSONAL FEAR FOR 
THE NEXT TEN YEARS? 
The answer varied according to age: Women over thirty were most worried about becoming 
seriously ill, while women twenty-nine and under were concerned that they might not achieve 
their goals by 2000. Not having enough money to retire on ran a distant third with all age 
groups, and only 9 percent worried about becoming a crime victim. 
© WHAT DO YOU THINK WOULD BE THE MOST IMPORTANT 
DEVELOPMENT FOR WOMEN IN THE ’90s? 
Thirty-five percent of respondents thought that the most crucial step forward would be a more 
equal sharing with men of parenting and homemaking responsibilities; younger women support- 
ed this view more than those over forty-five. Twenty-eight percent said that our biggest 
gain would come from women holding more top jobs in large corporations. 


Health-care prognosis oo 
WHICH DISEASES WILL BE Ww 7 
CURABLE BY THE YEAR 20007 Xe Qras 








i No gain, no pain 
A no-diet, no-exercise, fool- 
proof weight-loss plan (32%) 


Forty-six percent said we'll have a 
cure for heart disease, 45 percent 
thought cancer will be curable, and 
40 percent said a cure for AIDS was 
possible. What’s most likely to be 
with us still? The common cold! 







i Equal rights 


Ideal treatment of women by 
men (28%) 


i Fashions that fit 
Affordable and attractive 
clothes that fit real women’s 
figures and lifestyles (13%) 


WHERE DO YOU THINK MOST MEDICAL- 
RESEARCH FUNDING SHOULD GO? 


ra. eS a ie te Saal 
10% 20% 30% 40% 


Finding a cure for cancer — (40%)* 


Finding a cure for AIDS (34%) @ Saving face 


A totally effective antiwrinkle 


Developing effective treatments for substance abuse (6%) 
bt cream (9%) 


Finding a cure for heart disease (4%) 


Hi Mommies dearest 


ie aco | : All children believing their 
* Answers total less than because certain categories yielde a A 
negligible percentages. 5 mothers are perfect (6%) 


Finding a cure for Alzheimer’s disease (4%) 
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GRAND PRIZE 


Exciting 7-night Caribbecn 
cruise for two aboard a 
luxurious yacht, including 
port of departure round-trip 
air transportation and stops 
in St. Johns, Buck Island, 

St. Croix, Tortola, Virgin Gorda 
and Peter Island. 


9 FIRST PRIZES 


A Panasonic® 
combination TV/VCR 
with 20-inch color 
remote-control TV 
and VCR with auto 
rewind, auto eject and 
skip search. 
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nylon travel bag. 
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Iden in the puzzle. Circle each brand 


me you find in the puzzle. Brand names in 


» Puzzle May be spelled horizontally or 


tically, diagonally, frontwards or 
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nore than one name. As an example, 


‘ve circled the “LHJ” in the puzzle. 
1elp you out, we've also indicated 
first letter of each answer next 
he page number. 
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4 Simple Match Can Make a Room 
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fou've Come A Long Way, Baby 
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FINGERS 


Dean’s ambitious plans for himself had always seemed 
to be just out of reach, but he knew that somehow he had 
to make his dreams for his daughter come true 


fter The Equalizer, the weather news is on, 
and Dean switches off the program when 
the radar display appears. He’s tired but 
not sleepy. He’s sick of the garbage on TV. 
For some time, he has been thinking 
about an idea fo1 






a television series, a 


show about an amateur detective, an ordinary 
guy who drives a delivery van. Each week. he 
goes to a different house and finds himself caught 
up in solving some fascinating crime: cocaine 
From the book LOVE LIFE by Bobbie Ann by Bobbie Ann 


Mason. Reprinted by permission of Harper & 
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rings, kidnapped heiresses. Dean has a wonder- 
ful name for his detective: Ballinger. It’s a glam- 
orous name, yet the detective is a down-to-earth 
guy people can relate to. All of the stories Dean 
imagines take place in California. 

In bed, he watches his wife reading. Nancy 
zooms through a new novel from the library al- 
most every evening. The covers of the books pic- 
ture sexy women sprawling in the clutches of 
virile, dark-haired men. The women wear long, 
low-cut dresses, with their breasts bulging out 
the tops. Nancy calls the books bodice busters, 
and for a long time Dean thought that was a 
brand name. Nancy is wittier than he gives her 
credit for. 

With a peep of satisfaction, she finishes the 
last page and shuts the book, almost in a single 
motion. She reads books the way she irons 
clothes—snappy and efficient. 

“Did it have a happy ending?” he asks as she 
sets the book on her bedside table and flips off 
the light. Another one of her 
combination moves. iy 


“If it didn’t, ’'d slam it up - 
against the wall,” she says. ATi AT 
Mason 


In the dark, testing his pow- 
ers of observation, he tries to 
picture her at the moment she turned out the 
light. What is she wearing? Her blue gown with 
the white trim, he thinks, the one she wears with 
the T-shirt underneath. They’re trying to save 
money on the oil bill by burning wood, and the 
house is always too cold for her. 

“I read in the paper where women who read 


those books have better sex lives than anybody,” 
she says as she rolls over to him. (continued) 
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it of the Loom® fashion underwear 

all the styles that fit his style. Like 

ue BRUNCO gM Chime iba scnayelod 
Veto Bestteelenbets neste shirt. In 

_comfortable cotton and the hottest 
colors. Fruit of the Loom opal e 

y Style tk eS lutte Smen. 







FRUIT OF THE LOOM. 


UNCONDITIONALLY GUARANTEED ae - 





@ PIANO FINGERS 


continued 


“Is that true?” He holds her close, feeling her warm 
layers. 
“You better believe it.” 


hen Dean graduated from high school, he and Nancy 
already had a baby on the way. His father wanted 

him to go into the Army, to learn a trade, but Nancy 
didn’t want to live at some strange military post with a 
new baby. They had a difficult time starting out on 
Dean’s wages at the filling station. Later, he worked for a 
while at the tire plant, where he made good money (nine 
dollars an hour). When Nancy started working, they were 
able to buy a two-bedroom brick ranch. The tire plant laid 
off half its force two years ago, and Dean started working 
as assistant manager at the downtown drugstore on the 
courthouse square. It was less money, but Nancy said she 
was glad, because the machinery at the tire plant was 
dangerous. Mr. Palmer, the owner of the drugstore, has 
treated Dean well, giving him a generous discount and 
free ice cream from the soda fountain for the kids. Medi- 
cal advice from the pharmacist has saved them countless 
doctor bills. But as soon as Mr. Palmer can sell it, the 
drugstore will close, and Dean will have to find a new job. 
When he was laid off from the tire plant, Dean drew 
enough unemployment to keep up his house payments, 
but that may not be the case now. Somehow he believes 
everything will be okay, because things have worked out 








in the past, but he can feel Nancy’s dread, and he knows | 
she expects more of him than he is able to give. Dean has 
a lot of ideas—including training to be an electrician or a 
real estate agent or even a travel agent—but she just 
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laughs at some of his notions. He can never seem to 
| what’s expected of him. It’s as though he has a buil 
mechanism that steers him in another direction.) 
school, if he had to write a report on worms for biol 
he’d look up worms in the encyclopedia but then 


distracted by something more interesting, like na 


Dean is only twenty-six, and people still call him a 


But he feels suspended somewhere between childhj 
and old age, not knowing which direction he is facin | 
y head feels like a basketball,” Mr. Palmer J 
barging into the back of the drugstore, where Deal 
filling out order forms for baby products. “I’m gett| 

out of this goddamn climate.” He grabs Dean’s clipbog 
“Baby formula. Shoot. They can buy that by the casé¢ 
Super X for 20 percent less than what I have to chai 
I'm going to move to Florida and junk this whole ¢ 
damn mess before I go broke.” He stalks out the door, 
In the store car, Dean goes out to make a few deliy 
ies. He likes driving around town, noticing all 
changes—new paint jobs, new additions, an out-of-st 
car in someone’s driveway, a business relocating. Beh 


] 


the wheel today, he speculates about what might bee¢ 


of the store—a woman’s shop, maybe. If Dean took J 
the store, he would open an ice-cream parlor, wit 
jukebox and a place to dance to old sixties records. | 

When Dean drops off some kidney medicine for W 
Aubrey, a maid at the door says Mrs. Aubrey is just hq 


from the hospital. Dean imagines the old woman deag 





her bed. Suspicion is placed on Ballinger, who had acg 
to the medicine. It would be like the Tylenol murders! 

Dean drives on to the next place on his list. The B 
Hills subdivision—no birches, no hills—is a new deve 


ment of medium-priced houses on the east edge of to| 


boy, ‘Where’s the beer?’ and he said to me, “This county’s 
dry.’ I couldn’t figure out why he was talking about the 
weather instead of showing me the beer!” 

“I guess it takes a while to get used to our ways.” He 
shifts his weight uncomfortably. “People don’t approve of 
drinking around here.” 

“But everyone drinks anyway.” 

“That’s true, I guess.” Dean feels embarrassed. 

“Oh, there’s my cat. Come here, Lonesome,” she says, 
rushing out to pick up the cat. The long-haired white cat, 
with its stony stare, is more like Dean’s image of a 
Northerner than Stephanie is. 


fter work, Dean picks up Jennifer at her piano lesson. 
She takes lessons from Mrs. Addison, on Spring 
Street. He waits in his car—not the store car—for 
Jennifer to finish. The car heater is warm and cozy, and 
the radio is playing a sixteen-song music marathon. The 
sky is getting dark, and leaves are blowing off the trees. 
Wet leaves swirl down from a large maple in Mrs. Addi- 
son’s yard. The sound of wet leaves against the car on a 
late-autumn day makes him feel nostalgia for something, 
he can’t remember what. He realizes that there are such 
moments, such sensations, that are maybe not memory 
but just things happening now, things that come into 
focus suddenly and can be either happy or sad. 
“Hi, sweet-pea,” he says when Jennifer flings open the 
car door. 
“She gave me some new music,” Jennifer says, handing 
him a piece of sheet music—“The Fox and the Bee.” 
“She didn’t give it to you,” says Dean, seeing the price 
on the cover—two dollars and twenty-five cents. Then he 
asks her, “Do you know a teacher at school named Miss 
Morgan?” (continued) 











in and Nancy looked at lots here a few years ago, 
2n it was a cornfield, but they were too expensive. 
in recalls that day. They went to the Sunday after- 
n open house at the single finished house in the devel- 
1ent. That night Nancy wasn’t able to sleep. She kept 
gining dream-house floor plans. But Dean could see 
y the harvested cornfield, so bare and clean it would 
1 shame to disturb it. 

You must be the drugstore,” says the woman at the 
r. She has on a sweater with a large parrot appliquéd 
he front and tight pants, the stretchy kind with straps 
ler the feet. Dean knows they have straps under the 
because they are a new fashion. Nancy bought a pair 
herself and one for Jennifer. 

| have to find my checkbook,” the woman says. She 
eS away, moving like Dean’s brother’s ferret, slinky 
fast. 

Did you see a cat outside?” the woman asks when she 
wns. 

No, I didn’t notice one, ma’am.” 

he laughs. “Everybody in Kentucky says ‘ma’am’ and 
’ I think that’s great. I just moved down here last 
umer. I teach second grade at the elementary school.” 
My little girl’s in the third grade,” says Dean. 

le glances at the check. Stephanie R. Morgan. 

Where did you move here from?” he asks. 

Michigan.” Her smile is attractive, activating a set of 
ples. 

Do you like it down here?” 

Dh, yes, the people are friendly, but there are some 
igs that are just different. The day I moved in, it was 
ut ninety degrees. About six o’clock, I was dying for a 
r, and I didn’t have any food either, so I went to the 
ermarket. I couldn’t find the beer, so I asked the stock 
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“Yeah, she’s new. What co 
you want to know for?” 

“Oh, nothing. I delivered 

te mt some stuff to her house to- 

day.” He feels sorry for the 

schoolteacher. Being unmar- 

ried in such a small town must be depressing. What 

can she do except go to the singles mixers at the 

Methodist church? Dean is sure she was coming on to 

him. Or maybe Northerners really are genuinely 

friendly. But he has always heard how rude they are. 

Jennifer plays with the radio dial, and Dean says, 
“She had a nice big cat you’d like.” 

“What’s his name?” 

“Lonesome,” says Dean. 

“Lonesome,” repeats Jennifer. 
Lonesome.” 

“Oh, come on, Jennifer. You don’t either.” 

Later, when he turns onto their street, Dean says, 
“Mom’s already home.” Wood smoke drifts across the 
neighborhood and disappears. That’s the way Dean 
sees himself when he leaves home in the morning to go 
out into the world. 

After supper, Nancy, wearing her fleece-lined vest, 
settles on the couch to read. “Get your lessons, Jenni- 
fer, and stop watching TV,” she says. 

“Daddy’s watching it.” 

“You don’t have to. I thought I was setting a good 
example, reading a book.” Nancy flips a page, reading 
as she talks. 

Jason tears into the room, skidding on a throw rug. 
He has an F-18 fighter jet in his hand. The living room 
doubles as an aircraft carrier. 

“What did I say about getting in that bathtub, Ja- 
son?” Nancy says, not even looking up from her book. 
“Dean, are you going to set there and let the kids get 
away with murder?” 

Dean says, “Jason, go get in the bathtub before I 
have to get me a switch.” He trembles with the author- 
ity of his voice. On TV, a breath-mint ad is on. Dean 
can imagine ten ideas for TV shows better than this 
evening’s lineup alone. He has been thinking about a 
new plot for Ballinger. He sees the schoolteacher’s 
house, her sweater with the parrot, her white cat: a 
perfect setup for an intriguing mystery. Back home, 
she was suspected of having murdered her lover. She 
came to this small town and took a new identity just to 
avoid the talk. She is innocent, but she knows who the 
real murderer is and he is after her. In the souped-up 
van, Ballinger rescues her from her pursuer. The van 
does wheelies around the courthouse square. 

Earlier, in the kitchen, Nancy said to Dean, “People 
tell me things that are important, and I can’t remem- 
ber them. I must be getting old.” She seemed puzzled, 
almost forlorn. Dean wasn’t sure what she meant. 

“Jennifer said she was lonesome,” he said. 

When he married Nancy, she was slim and flirta- 
tious, with long bangs. They swore they would always 
be happy together. It’s not that they don’t love each 
other as much, Dean realizes, but stuff gets in the way. 
She is always so busy. She has worked out certain 
ways she does things—routines and methods. She is 
often short-tempered with the kids, and she sometimes 
seems frantic for no reason, despite her peculiar sense 
of order. On Halloween, recently, while Dean and two 
little unidentifiable space-movie monsters went trick 
or treating, Nancy was in the bathtub, reading, not 
answering the door when the neighbor kids came by. 

After Jennifer and Jason are in bed, Dean shoves a 
couple of slender logs onto the fire. Nancy says, “The 





“That’s how I feel. 
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guy in this book reminds me of you.” 

“How?” 

“The way you were when I first knew you.” 

“Was that better or worse than now?” 

“Different.” She laughs and draws her opened book 
to her chest as if to catch an overwhelming burst of 
laughter. “When I first met you, you were the cutest 
thing in the world. But you didn’t know your ass from 
your elbow!” 

“J think I’ve got that figured out now,” he says with 
a slow smile. 


ean works at his woodpile on Saturday. It is a 

bright day, and the blue blares through the re- 

maining leaves on the maple tree like something 
important Dean should notice. He loves to split fire- 
wood. It’s like karate—concentrating energy at one 
precise point. When he worked at the tire plant, the 
machinery required such concentration and precision 
that he was exhausted at the end of his shift. 

Every weekend Nancy makes a list of things for 
Dean to do—errands in town, making repairs, cleaning 
out gutters. She never wants him to help her with 
housework, although sometimes he volunteers to fold 
the laundry or do the vacuuming. She says it makes 
her feel powerless not to be in charge of certain things, 
but he feels she has drawn a line between them. This 
weekend her list includes a (continued on page 88) 


WRITERS TO WATCH 


The eighties brought us a daz- 
zling new crop of critically ac- 
claimed women writers. Many of 
the most exciting started out by 
publishing short stories, and LHJ 
has featured many of them, in- 
cluding Anne Tyler (The Acciden- 
fal Tourist, Breathing Lessons), 
Amy Tan (The Joy Luck Club) and 
now Bobbie Ann Mason. 

Author Louise Erdrich (Love 
Medicine, The Beet Queen) agrees that the “eighties was a 
very fertile time for women writers.” And the coming decade 
will surely bring even more of a blossoming of women’s 
writing. Says Bobbie Ann Mason, “Women’s fiction is less self- 
centered and domestic now. | like to write about people 
whose voices haven't been heard before.” 

For Amy Tan, whose powerful best-seller, The Joy Luck Club, 
appeared in LHJ earlier this year, the experiences of immigrant 
Chinese mothers and their American daughters reflect the 
universal love and conflicts between all mothers and daugh- 
ters. “Before now,” Tan says, “we have always looked to men 
as the major figures of American literature because they had a 
world view. Now women are writing things that have larger 
importance to readers. The change in fiction now is that some 
women writers, like Toni Morrison (Beloved), Alice Walker (The 
Temple of My Familiar) and Maxine Hong Kingston (China Men), 
are writing the Great American Novel.” 

As for the future of women’s fiction, “The new books by 
women in the eighties have been brave and wonderful,” says 
Tan, whose new novel will be “about women—and men.” “'I 
hope in the nineties that more women with all kinds of 
different voices will be brave enough to write.” 
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A beautiful 
table adds flavor 


to any meal. 
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Westport Classic™ wide-band 5-piece dinnerware 
set shown with Riverside™ woven tablecloth and 
napkin, all in shell pink, complemented by Riverside 
Classic™ stainless flatware. 











Westport Classic wide-band dinnerware on 
Riverside woven placemat and napkin, in desert aqua 


and accompanied by Riverside Classic 12 oz. stemware | 
and stainless flatware. 
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Westport Classic wide- band: dinner plate and Westport Classic narrow-band dinner and salad 
arrow-band salad plate in shell pink, contrasted with plate in desert aqua, matched with Willow Pond 
iverside woven tablecloth and napkin in desert aqua. Garden™ floral tablecloth and napkin, and accented 
Jl enhanced by Riverside Classic 5-piece stainless by Riverside Classic stemware and flatware. 


etting, 10 and 12 oz. stemware. 
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Prices on next page. 
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My new collection combines classic design, supe- 
rior quality and generous proportions. The fine-edged 
stemware resembles expensive crystal. The flatware 
has extra-long handles. The tablecloths have rich 
colors. And the napkins are luxuriously large. 





The Martha Stewart Collection includes: 
Westport Classic™ 20-p« inerware set: $39.97 
Riverside™ woven tablecloth: $12.99 to $21.99 
Riverside woven napkin y 


Riverside Classic™ 20-px ware set: $22.97 
Riverside woven placema 
Riverside Classic 10 02. or | 


Willow Pond Garden™ table $15.‘ 
Willow Pond Garden napkin 
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Fs 
Everything is coordinated so you can mix and 
match. So, whether you're having an elegant dinner or 
an informal brunch, my collection makes creating the 


perfect setting easy. 
And best of all, Kmart makes it easy to afford. 
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My new tabletop 
collection is sold ex- 
clusively at K mart. 
Look for my coordi- 
nated dinnerware, flat- 
ware, stemware, table- 
, cloths, napkins and 
placemats so when it 
comes to settin: 
your table you'll be 
_ allset. 


ya 


The quality you need, the price you want, 











lever Ways to Save Yourself 


rime and Trouble Everyday 
Radio Shack Makes Things Go Easier 


Portable Cordiess Monitor 


Really saves steps! 
“Listen in” to child’s 
room as you move 
freely around your 
house. Just place 
transmitter in the 
area you want to 
monitor and plug 
into AC. Then, clip 
the battery-operated receiver to your pocket or belt. 
Includes AC adapter. #43-202. Only 39.95 





20-Memory Big-Button Phone 


Calling made easy! Radio ; ' 
Shack’s ET-204 auto-dials 


up to 20 frequently called or i @ sls 
emergency phone numbers i — 
for you. Amplified handset 222 
with volume control boosts pap ae 
HOF 


incoming sound—ideal for 
use in noisy locations. The 
big buttons look great and 
make dialing asnap forev- ..¥ 
eryone in your home. Desk/ yy tg 


wall. #43-349. Only 59.95 i» 


eer Remote Answerer 


You can’t be every- 
where! But with the 
DUGFONE® TAD-325 
on the job, you'll al- 
ways get your mes- 
sages. When you’re 
away, you Can Call 
from any Touch-Tone 
= phone and review 
messages, turn unit on/off, change announcement, 
even monitor the room the answerer is in. Also has 
programmable security code, Toll-saver feature and 
announce-only setting. #43-396. Only 119.95 
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Exclusively at 


A DIVISION OF TANDY CORPORATION 


FREE 184-Page Catalog! Write Dept. 166-05, 300 One Tandy Center, Fort Worth, TX 76102 


Prices apply at participating Radio Shack stores and dealers. 
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nued from page 82 


icy economy measures. 
clothes. No processed food. No 

ut. Cancel the newspaper. 
He attacks a pile of logs, large 
f oak his brother dumped in 
His brother, a successful car- 
has a yard large enough for 
. Dean should see Bill 
assisting him in his shop, but 
never been able to work to- 
gether. Dean can’t even saw a two-by- 
four without Bill telling him how he 
should have done it. Dean saws on, log 
after log, lost in the noise, which turns 
into the cheering section at a ball 
game. When Nancy and the kids come 
home with the groceries and new li- 
brary books, he doesn’t hear them turn 

in the driveway behind him. 


-hunks 
the yard 
penter, 
trees to die in 
about 
they ve 


n Tuesday, the radio predicts snow 

flurries, with the low tonight in 

the thirties. Dean picks up Jenni- 
fer at Mrs. Addison’s and goes inside to 
pay. Piano lessons are on Nancy’s list 
of economy measures, but when Mrs. 
Addison praises Jennifer’s progress 
and says she has piano fingers, Dean 
cannot bring himself to cancel the les- 
sons. Piano fingers mean a God-given 
talent, like being able to draw or sing. 


In the car he takes Jennifer’s hand. “I 


want to them piano fingers,” he 
says ae 1 ingly. 

She slides off her glove and holds out 
her ane for him to see, then says, 
“Mrs. Addison’s acting a little funny.” 

Her hand is growing slender, with 
smooth hard fingernails. “What did 


Mrs. Addison do?” he murmurs. 
“She played this song, and her hands 


jumped -up and down like little pup- 


pies, like that was part of the song. It 
was funny.” Jennifer giggles as she 
talks, and Dean laughs with her. 

After they stop laughing, he drives 
out to his brother’s and tells Jennifer 
to sit in the car while he talks business 
with Uncle Bill. 

“I always have to wait in the car,” 
she protests. 

“Well, I wait in the car for you at 
Mrs. Addison’s. Now, I won’t be long.” 

Part of the truth is that he doesn’t 
want Jennifer to play with Bill’s fer- 
ret. He’s afraid it might bite her beau- 
tiful fingers. 

Bill is custom-building a bathroom 
vanity in the shop attached to the side 
of his house. His wife hasn’t come 
home from work yet. The shop is cold, 
and Dean keeps his gloves on, declin- 
ing Bill’s offer of a beer. Bill knows 
very well that Dean never drinks. 
Dean comes right to the point and asks 





to borrow three hundred dollars fi 
real-estate investment seminar 
whole weekend at a hotel. He sh 
Bill a pamphlet about it. 

“They won’t take a charge card, a 
can’t cash my CD till February,” 
says. “I figured I'd take about hal 
CD and put it into this real estat 
seven years you can triple your int 
ment.” 

Bill barely glances at the pampl 
Like a magician, he whips out a 
and rubs the dust off the hunk of ¢ 
board he has been sawing. He she 
his head skeptically. “I smell a ra 

“Well, I know a guy who coll 
the drugstore, and he went to on 
these and said it was real helpful. 

Bill unties his tool apron. He ey 
ines all the pockets and hangs} 
apron on a nail. Out of the corng 
his eye, Dean sees the ferret glid) 
and disappear behind some paint ¢ 

Bill says, “Why are these pé 
holding this seminar? Why ain’t 
out there getting rich on real-eg 
investments themselves? Why do| 
want you in on it?” 

The ferret pokes his nose abo 
can. He resembles a hairy snake. 
ferret’s name is Crapola. 

“Real estate’s not moving ar 
here,” Bill is saying. 

“Forget it,” says Dean. 





Journey to sun-bleached dunes carve d 





Visit Outer SPACE. or just dream. To begin the z 


a place where time is youl 


Meg 


ay this for your own good, Dean,” 
Bill. “I just happen to know that’s 
ket. I saw it on 20/20.” 
aid forget it.” Dean backs toward 
oor. 
| help you out when you need it. I 
lon’t want to see you spend three 
red dollars on something you'll be 
for.” 
) what if it’s a rip-off?” Dean 
s out. “Why can’t I be the judge of 
Nobody ever thinks I can do 
thing on my own.” 
can’t see throwing good money 
.” Bill says. 
s not just me you don’t have con- 
-e in,’ Dean says. “You're just 
verybody around here—scared to 
thing risky. They won’t go out- 
if it’s raining, afraid they'll get 
feet wet. ’'m sick and tired of 
attitude. It’s stupid.” 
), you're wrong,” Bill says. “Some 
e don’t have sense enough to get 
t of the rain.” 
ou’re full of crapola!” Dean 
s, as he charges out the door. He 
s down the earflaps on his cap. 
er his outburst, Dean feels the 
Ballinger feels when he has 
ped up the case. Ballinger leaves 
rictim’s house, gratified that he 
een able to solve the mystery. He 
stly calls it helping out. He al- 


Ee ea Ac oe 


ways manages to turn up the key piece 
of evidence the authorities have 
missed; it’s usually something subtle: 
a pattern in the floor tiles that’s re- 
peated in the victim’s shirt; a clue in 
the refrigerator; or just the way a man 
unties his tool apron and inspects the 
pockets—as if he’s afraid of leaving in- 
criminating evidence. 

“You weren’t gone long,” says Jenni- 
fer. “I didn’t get cold. I didn’t even get 
bored.” 

Dean sits at the wheel a moment 
before starting the car. It is turning 
colder. It is maybe ten degrees colder 
than it was an hour ago. 

Dean doesn’t take the direct route 
home. He drives up and down streets 
so familiar he could drive them in his 
sleep. Downtown, the street lights 
bleach the sidewalk into a shore of 
sand. The drugstore is closed, the 
lights illuminating the window dis- 
play: a wheelchair, a bedpan, some 
metal walkers and splatter canes. He’s 
glad the drugstore is being sold. Why 
would he want to work there forever? 

The downtown lights reflect on the 
dark plate-glass windows of the corner 
bank. Some of the lights in the window 
are reflections of reflections, like a ka- 
leidoscope of possibilities for his life. 
His trouble, he realizes, is that there 
are too many choices. So many direc- 


tions are imaginable, it is hard to set- 
tle on just one. He’s afaid to narrow his 
options the way most people do. It 
would mean missing out on almost 
everything. 

Dean tells his daughter, “I want to 
buy you a piano. We can’t buy a real 
piano, but we can buy one of those 
little portable keyboards that just 
about fit in your lap.” 

“Oh, boy, those are neat!” she cries. 
“A girl at school has one. She brought 
it to show-and-tell.” 

“If you had one, you wouldn’t have 
to stay late at school to practice your 
music,’ Dean says as he turns down 
the highway leading out to the shop- 
ping center. 

At the Wal-Mart, Dean steers Jenni- 
fer to the electronics department. He 
has seen the keyboards advertised, 
and he is fascinated by how simple and 
small they are. He likes the way so 
many things are miniaturized these 
days—concentrated power, like vita- 
min tablets. 

Jennifer, awed, tests several key- 
boards. She prefers the one with forty- 
eight keys and some extra sound ef- 
fects—vibrato,reverberation and some- 
thing called cosmic tone. She plays 
“Minuet,” which she earned a gold star 
on. The keyboard sounds surprisingly 
like a real (continued on page 310) 


crystal-blue lakes. Rugged mountaintops that touch the sky and your imagination. Discover AL L = 
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NV: doctors didn’t cure the 
common cold or cancer dur- 


ing the eighties. And some 
promising developments—such 
as the artificial heart—fizzled 
disappointingly. 

But the last decade was rich 


with medical milestones never- 


theless. “It’s been a fantastic 
decade,” says V m Hendee, 
Ph.D., vice-president for sci- 
ence and technology of the 
American Medical Association 
(AMA). “There’s probably been 
90 


BIGGEST 


MEDICAL BREAKTHROUGHS 
OFTHE 


a greater leap ahead in terms 
of new technologies than ever.” 

If you haven’t already bene- 
fited from these advances, 
chances are you—or someone 
in your family—will do so soon. 

Here are the ten biggest 
breakthroughs of the last de- 
cade selected by the AMA—plus 
their predictions of what’s ahead. 


New treatments 


Calcium channel blockers .. . 
have helped thousands of heart 











DECADE 


State-of-the-art treatments are 
enabling doctors to save more 
lives than ever. A look at 
great medical achievements of 
the past decade, and a 
forecast for what’s next 


patients lead pain-free lives. 
Calcium channel blockers— 

such as verapamil hydrochlor- 

ide, nife- 


dipine a) 


d-diltia- eT 
ee alee 
vent calci- Webb inn 
um from ‘ 


entering smooth muscle cells 
in coronary blood vessels. This 
reduces spasms, thereby con- 
trolling angina symptoms (se- 
vere chest pains (continued) 
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There is something 
else in the world with the 


same kind of softness 


; as Northern. 


A cuddly quilt. Its softness was all the 
inspiration we needed to create Northern® 
—the only leading bathroom tissue that’s 
quilted. 

You see, our secret is that every sheet 
of Northern is actually two layers quilted 
together for a soft, cushiony feeling. 

So try Ky Me a 
Northern Quited 4 
bathroom tissue. 
And discover a 
special kind of 
softness you’ve 
really always 
known about. 
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hey taste ee together 
cae we roast them apart. 


Who'd go to the trouble of | right time. The result... 
roasting each nut type separately just the right taste. And 





instead of in one big batch? Fisher's the only leading 
You got it. Fisher? We brand that roasts with 100% sun- 
just wont let our flavors hs flower oil, to let the true flavor of | 





run together. Instead, 
Fisher roasts each type at just 
the right temperature for just the 









each nut come shining through. | 
Wait till you taste them. 
Our mixed are unmatched. | 





For Goodness Sake. 





EDICAL BREAKTHROUGHS 


ntinued 


lting from poor blood flow to the heart) much more 
tively than drugs used for this purpose in the past. 
ren more exciting, calcium channel blockers are ex- 
ely versatile. They’ve been proved effective for treat- 
ypertension; verapamil is used to treat certain heart 
thmia, and the FDA recently approved nimodipine, 
her calcium blocker, for certain types of strokes. Re- 
hers are also studying whether the drugs may be 
ful in the treatment of many other diseases, including 
eimer’s, seizures and atherosclerosis. 


saved the lives of thousands of people who’ve had 
n transplants. 
ior to cyclosporine’s approval in 1983, doctors gave 
plant recipients drugs to prevent rejection that also 
ressed overall immune function. Since patients’ weak- 
systems couldn’t fight back, these recipients often 
of infections unrelated to their transplant organs. 
osporine, however, suppresses immune function selec- 
. Because of this, it prevents the body from rejecting 
oreign organ while keeping the immune system intact. 
closporine may also prove to be an effective treatment 
some autoimmune diseases—disorders in which the 
ne system destroys the patient’s own tissues—includ- 
venile diabetes, psoriasis and rheumatoid arthritis. 


ro fertilization .. . 
2nabled thousands of infertile couples to have children 
eir own. 

vitro fertilization (IVF), involves removing an egg 
a woman’s ovaries, placing it in a lab dish with her 
and’s sperm, and incubating it until the egg is fertil- 
Doctors then transfer the embryo to the woman’s 
s, where it can develop normally. A record 2,734 IVF 
2s were, born in the U.S. last year. 
ace 1981, when the first American test-tube baby was 
, [VF has become more natural and less risky. Doctors 
lly give each candidate hormones to ensure that her 
ies released several eggs, which could be saved for 
at procedures. Then a laparoscope was used to locate 
eggs. Now, thanks to ultrasonography (using sound 
2s to obtain pictures of internal organs), doctors can 
t and retrieve a single egg. This reduces the need for 
ation-stimulating hormones: The procedure can be re- 
2d because it allows doctors to use much less anesthet- 
d requires no incision. 
wwever, IVF isn’t for everyone; it’s costly and often 
lonally draining. But when it’s successful, IVF can 
great joy. In one of the latest spins on the procedure, 
rs are helping men with low sperm counts or sperm 
otility become fathers. In the single-sperm method— 
being done at a handful of U.S. clinics—doctors drill a 
hole through the egg and actually insert a sperm, 
ly enhancing the chances of fertilization. 


tripsy ... 

ade it possible for about 95 percent of all kidney-stone 
nts to be treated without surgery. 
ing a machine called a lithotriptor, doctors aim invisi- 
ound waves at patients’ kidneys; these waves pulver- 
tones to the consistency of sand, which the patient 
ates painlessly. 
fore the FDA approved lithotripsy in 1984, there were 
ruly satisfactory treatment options. Physicians could 
ve stones surgically or administer drugs in an at- 
t to dissolve them. Alternatively, a (continued) 
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EDICAL BREAKTHROUGHS 


ntinued 


nt could try to pass the stone in his or her urine—an 
iciatingly painful experience. 

the years ahead, lithotripsy will also be used to treat 
gallstone patients. 


ced-technology endoscopy ... 

evolutionized the management of a wide range of dis- 

, permitting doctors to diagnose and treat many 

ders in a single procedure. 

doscopes—long, flexible tubes containing fiberoptic 

enable doctors to examine the esophagus, stomach, 

, lungs or bladder without exploratory surgery. 

he doctor needs to view the stomach, she inserts 

ndoscope through the patient’s mouth; if the colon is 

; examined, the endoscope is inserted rectally. An 

of the organ’s interior is then transmitted to 

mndoscope’s eyepiece from its lighted tip. If a colon 
or, other abnormality is found, the doctor can often 
e it immediately, using instruments inserted 
gh the endoscope. 

e most advanced endoscopes are electronic; they allow 

rs and patients to see an organ’s image on a TV 

n. In the decade ahead, computerized endoscopes will 
ailable; they'll be able to detect abnormal tissue 

ses not yet visible to a doctor’s eye. 


mapping ... 
its doctors to predict whether couples are at risk of 
ng a devastating disease to their children. 
h of our cells contains some one hundred thousand 
3, and scientists know that about four thousand dis- 
are caused by genetic defects. About one hundred 
of these—including hemophilia, Huntington’s chorea 
ystic fibrosis—have already been located on specific 
s. Couples who want to have children can now be 
d before they conceive to determine their risk of pass- 
ese disorders on to the next generation. 
construct a gene map, scientists take a blood sample 
extract DNA from white blood cells. Then they use 
es to break up the DNA. By comparing the patients’ 
with already established normal samples taken from 
people, scientists can identify the genetic abnormali- 
hat indicate specific diseases. 
speed the identification process, the National Insti- 
of Health and the federal Department of Energy are 
ng the Genome Project. The project’s goal is to locate 
dentify all one hundred thousand genes. With this 
al information, doctors may be able to develop 
ative treatments for currently untreatable diseases. 


tain 
surgeons to perform delicate operations with exquisite 
sion and accuracy. 

juring up images of intergalactic star wars, these pow- 
ly concentrated light sources can cut, burn or seal 
tissues. They have proved to be a godsend for sur- 
; operating on brain tissue and tiny blood vessels in 
ye. They are also used in gastroenterology to stop 
ing in the digestive tract and relieve obstructions, 


in gynecology to treat ovarian cysts, fibroid tumors, 
metriosis and precancerous cervical cells. 

ers cause less bleeding and pain than scalpels, and 
nts often recover faster. Although most doctors are 
nore comfortable with scalpels, lasers will become an 
asingly important surgical tool as young doctors learn 
touse them. In fact, scientists say future lasers will 
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sh between healthy and ma- 

issue. 
Magnetic resonance imaging ... 
allows physicians to diagnose brain tu- 
mors and other abnormalities undetect- 
ible with previous imaging methods. 

Approved in 1983, magnetic reso- 

nance imaging (MRI) provides de- 
tailed, two-dimensional pictures of in- 
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such as depression and schizophrenia. In- 
stead of classifying patients by unreliable 
er mel Cmts Co 
vanced imaging tests such as magnetic reso- 
nance. spectroscopy and positron emission 
tomography (PET), a computerized X-ray 
technique, to pinpoint metabolic changes 
Te 
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Rohotlike machines may help people with 
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ternal bodily structures. MRI is often 
less risky than X-rays, which require 
radiation, and CAT scans, which also 
involve radiation and sometimes re- 
quire injecting the patient with dye. 

A patient who undergoes MRI is 
placed on a sliding table that is pushed 
into a large tunnellike chamber con- 
taining powerful magnets. These mag- 
nets cause some of the atoms that 
make up the body to shift their magne- 
tization temporarily; MRI measures 
and records this change. Since the at- 
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Among these bioengineering wonders are 
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messages from the brain. 

RADIO-WAVE MONITORING 

Just as researchers on the ground monitor 
astronauts in space, doctors may soon moni- 
tor patients going about their daily lives. 
eM ae Ls 
that send radio signals indicating their blood 
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a hospital or clinic computer. If something is 
amiss, the computer will alert the doctor. 
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oms in abnormal cells position th 
selves differently from those 
healthy ones, an MRI picture cle 
reveals the location of diseased cel 

MRI of the future—magnetic 4 
nance spectroscopy—will enable | 
tors to look even deeper into the b| 
inside cells and help them provide 
lier diagnoses and better treatmen 


Monoclonal antibodies ... 
are the closest thing we have to a “m 
ic bullet” against cancer. 

By fusing malignant human 
with healthy mouse cells, researe 
have been able to create hybrid 
that produce antibodies called m¢ 
clonals, which target cancer tumor 

If, for example, doctors suspe¢ 
woman has ovarian cancer, they in 
her with monoclonal antibodies tag 
with radioactive material designe 
home in on malignant ovarian c¢ 
Viewing the ovaries through a. 
chine called a gamma camera, doe 
can see whether the monoclonal 4 
bodies gather at the ovaries. If so, t 
know cancer is present. If monocl 
antibodies don’t collect on the ovai 
the patient is cancer-free. 

Clinical monoclonal antibody ti 
have been completed; the FDA is 
ed to approve them for widen 
agnostic use soon. In the next dec 
monoclonal antibodies may be use 
destroy cancer cells as accurately 
they now track them down. 


Recombinant DNA ... 


helps scientists create large quar 
of hormones and enzymes in the la 

Using up-to-the-minute technol¢ 
physicians can now manufacture | 
quantities of helpful natural d 
stances normally produced by the 
man body in minute amounts. 

To do this, they take a blood sam 
then extract and break up the DNi 
contains. Using enzymes to trigger 
process, they can cause the genes 
manufacture insulin, interferon 
other useful substances. Before + 
process was developed, doctors coll 
ed insulin—used to treat diabeté 
from animals. Interferon is produ 
by the body in small amounts; in lé 
er doses, it’s a potentially powerful 
tiviral, anticancer weapon. 

Recombinant DNA _ will proy 
many new drugs in the years ahe 
including compounds known 
growth-stimulating factors. Th 
drugs are expected to boost cancer! 
tients’ immune systems, enab| 
them to take high doses of che 
therapy while preventing the dam 
to healthy cells anticancer drugs 1 
ally cause. 

















Densie Webb is a medical writer 
editor based in New York. 
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If you usually flop past articles about 
AIDS because you think you have 
nothing to fear—think agai. 
Thousands of women have developed 
the deadly disease, making it a health 
threat no one can afford to ignore 


WOMEN AND AIDS 
l/s what you m 


know now 
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Alison Gertz, a 
twenty-three- 
year-old New 











York illustrator n a small town on the Eastern shore of Maryland, a sixty-eight-year-old 
who is bright woman named Jean Smith* lived quietly, until her death last March, with 
and successful, the burden of a terrifying secret: She had AIDS. 
contracted She got the disease—formally known as acquired immune deficiency 
AIDS, she : 3 
clieveiicdi syndrome—from her husband, who contracted it from a blood transfusion 
having sex just during open-heart surgery in 1982. After the operation, her husband 
once with a “started going downhill and feeling awful,” Jean recalled. 
bisexual man. Although she had read enough about AIDS to suspect what was wrong, her 
Bee husband’s doctors assured Jean that that wasn’t possible. 
cae ae Then, about four years ago—when her husband was bedridden ) 
Peterocevtinia and failing fast—doctors finally tested him for the disease. The z 
about the result was positive: His blood contained antibodies to the Gina 
dangers of this human immunodeficiency virus (HIV), which causes AIDS. "4 t 
modern-day Jean was es 30 tested. Tragically—and ironically, since she UE LE 
peo ee and her husband had sex only once after he came home from 

the ho oe —she, too, was HIV-positive. 

Jean’s husband, who felt grief-stricken and guilty about passing (continued) | 


me aft “th 2 names in this story have been changed. 
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(continued) the deadly virus 
to his wife, died two years af- 
ter diagnosis: And before her 
own death, Jean wanted the 
world to know that it is possi- 
ble for a heterosexual, middle- 
class woman like herself to 
get AIDS. “Not everyone who 
has it is homosexual or a 
drug-user,” she said. “There 
are people like me, and there 
will be more and more. It’s very scary.” 


RUS TEE I A 


4 it 


Waves of infection 


How scared should women really be? As we move into 
the second decade of the age of AIDS, the numbers at 
first look reassuring: Women make up only 8,727 cases 
of the total known AIDS victims (4,977 have died). Most 
women who have AIDS are in high-risk groups: Fifty- 
two percent are intravenous (IV) drug-users who shared 


“Not everyone who has AIDS 1s 
homosexual or a drug-user. There are 
people like me, and there will be more 
and more. It’s very scary.’ —Jean Smith 


needles with infected addicts, and 30 percent had sex 
with infected drug-users, bisexuals, hemophiliacs, HIV- 
positive transfusion recipients or men from Haiti or 
Central African countries, where AIDS is prevalent. In 8 
percent of the remaining cases, doctors don’t know how 
the women became infected, but another 10 percent 
contracted it through blood transfusions. 

Fortunately, it is now virtually impossible to con- 
tract AIDS from a blood transfusion; since 1985, blood 
donations have been screened for the virus. 

However, since symptoms can take up to 15 years to 
appear, experts say we may see more cases like Jean’s 
through 2000. And that’s the key concern: The num- 
bers for women, while still low, are creeping upward, 
going from 6 percent of reported cases in 1982 to 
nearly 9 percent today. “We are seeing waves of infec- 
tion,” says Mathilde Krim, Ph.D., founding co-chair of 
the American Foundation for AIDS Research, head- 
quartered in New York City. “First we saw an AIDS 
population of gay men, hemophiliacs, and drug-users. 
They have infected their female partners.” 

As a result, doctors are increasingly focusing on 
women. AIDS is already the number-one killer of New 
York City females aged twenty-five to thirty-four. And 
it’s going to get worse nationally, predicts Mary 
Guinan, M.D., assistant director of science at the Cen- 
ters for Disease Control (CDC), in Atlanta, as hetero- 
sexually transmitted cases among women will contin- 
ue to increase so that they may well equal the number 
of cases in IV drug-users within five years. That means 
many more unsuspecting women will be infected—and 
it is why all women must recognize that AIDS is a real 
threat to them. 

Why are more women falling ill? For one thing, 
their sex partners may not have been protected. Gay 
men, who were the first and worst afflicted, have in 
many cases become more conscientious about practic- 
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ing safe sex—using condoms, for example—than have 
heterosexual males. Therefore, heterosexual women do 
not always know exactly how endangered they are. 
“Gay men know they're gay, drug addicts know they 
use drugs, but unless women themselves are IV drug- 
users—and therefore know they’re at risk—the risk 
comes from their partner and they must rely on him to 
be honest about his past,” says Susan Lloyd Schulz, a 
spokesperson at the CDC. Not all men, of course, will 
be completely frank about their pasts, and some wom- 
en are too timid—or too infatuated—to ask. 


Horror stories 


Alison Gertz was one such unsuspecting victim. 
Gertz, twenty-three, is an illustrator who lives in New 
York. She grew up in a wealthy Park Avenue family, 
and believes she got AIDS from having sex once, seven 
years ago, with a bisexual man who later died of AIDS. 
“It was one romantic night,” she says. “There were 
roses and champagne ... I only slept with him once.” 

Another—a _ thirty-year-old New 
York investment banker, Sue 
Jones*—became infected four years 
ago after having sex with a man she 
met during a Club Med vacation. 
He was the fourth man she had ever 
slept with in her life. 

“It’s a tragedy,” says Jerome 
Groopman, M.D., Sue’s doctor and a 
leading AIDS specialist at Boston’s 
New England Deaconess Hospital. 

Dr. Krim notes that many physi- 
cians are preconditioned to watch for the warning sig- 
nals they see in gay men, such as the purple lesions from 
Kaposi’s sarcoma, a type of cancer that women very 
rarely get. They may not even recognize that a woman 
who is tired and run-down or plagued by a persistent 
vaginal infection might have AIDS. Gertz’s symptoms, 
for example, started with fever and diarrhea, but her 
doctor didn’t consider testing her for AIDS until she had 
been incapacitated for nearly a month. “I have heard too 
many horror stories about women who were kept in 
hospital beds for weeks until their doctors thought to 
test for AIDS,” says Krim. 

This lack of awareness on the part of both patients 
and doctors is particularly critical because there are 
indications that it may be easier for a woman to catch 
AIDS from a man than vice versa. Vaginal secretions 
may be less heavily laden with the AIDS virus than 
semen. The vaginal lining may also be more receptive 
to the virus than is the skin of the penis. 

Some research findings also suggest that women 
with AIDS die faster than men. Studies indicate that 
males may be diagnosed earlier in the course of the 
disease; this could be partly because many male AIDS 
victims are white, middle-class, relatively affluent, 
and have ready access to medical care. Female victims, 
on the other hand, tend to be poor minority-group 
members who, lacking access to good health care, wait 
longer to obtain treatment. 

Perhaps even more frightening is the fact that a 
woman can pass AIDS on to her unborn children. “Up 
to thirty-five percent of babies born to HIV-infected 
women are infected themselves,” says Susan Lloyd 
Schulz. “And many will develop full-blown AIDS.” 

Experts say the use of crack—a cheap, highly addic- 
tive, smokable form of cocaine—promotes the reckless 
behavior that can put a woman at risk. “When a wom- 
an is high, she may have sex more (continued) 
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(continued) indiscriminate- 
ly,” says Lloyd Schulz. 


How high a risk? 


Of course, most women don’t 
use crack or have anonymous 
sex. So what are your odds of 
contracting AIDS? While no 
specific statistics are avail- 
able, you can make some esti- 
mates. People who live in urban areas that have high 
rates of drug use, teenage pregnancy and sexually 
transmitted diseases are at increased risk for het- 
erosexually acquired AIDS infection, say public-health 
advisers at the CDC. 

That is not to say that any woman who lives in a 
large city should panic, however. According to an anal- 
ysis by Norman Hearst, M.D., and Stephen B. Hulley, 
M.D., epidemiologists at the University of California, 
in San Francisco, a woman who has sex only once with 





“Up to thirty-five percent of babies born 
to HIV-infected women are infected 
themselves. And most—f not all—will 


develop full-blown AIDS.” 


—AIDS expert 


an infected man has one chance in five hundred of 
becoming infected with the HIV virus. She can reduce 
her chances to one in five billion if her partner is at 
lowest risk—meaning he uses a condom, is not bisexu- 
al, promiscuous or an intravenous drug-user, did not 
receive a blood transfusion between 1978 and 1985— 
and if he is tested and found free of the AIDS virus. 


Who should be tested? 


How can a woman improve her odds? Experts like Dr. 
Krim advise nonmonogamous, sexually active women 
to insist that their partners use condoms. Difficult as it 
may be to bring up the subject, it is even worse for a 
woman to find out—too late—that a man she assumed 
was healthy was not. 

Many experts say a woman should be tested if she 
had a blood transfusion between 1978 (when the virus 
entered the country) and 1985 (when screening began). 
They also recommend testing if a woman learns that 
her husband is bisexual or nonmonogamous or if she 
had an affair— even a one-night stand—in the past six 
or seven years with a man who might have been bisex- 
ual or an IV drug-user. Most people who are infected 
with the AIDS virus will have a positive test within 
three to six months after being infected. 

Until recently, many who suspected they’d been ex- 
posed did not want to be tested, believing it would 
simply be too devastating to learn the awful truth. But 
now experts say that in addition to protecting their 
sexual partners, there are other good reasons for men 
and women to find out their health status. 

While there is not yet a cure for AIDS, doctors are 
now able to prolong lives and relieve suffering—if they 
know a person harbors the virus. 

The only treatment for AIDS that has won Food and 
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Drug Administration approval is azidothymidine 
(AZT). This drug, which slows down the replication of 
the AIDS virus, has been shown to extend many lives. 
It has also been proven that AZT can delay the onset of 
AIDS in people who have tested positive for the HIV 
virus or who already have mild symptoms. 

Some lives are also being extended with a new aerosol 
form of the drug pentamidine, which has been found to 
prevent pneumocystis carinii pneumonia—a disease that 
used to kill the majority of AIDS patients. Until recent- 
ly, the drug was given only in injectable form, to people 
who had already developed pneumocystis, although 
they, too, can benefit from the newer formulation. Re- 
searchers are also optimistic about several still-experi- 
mental treatments. One—a drug called CD-4—is a ge- 
netically engineered substance that destroys the virus. 
Other treatments now being tested include a drug called 
ddI, which is similar to AZT, and a protein called com- 
pound Q, which is derived from the root of the Chinese 
cucumber. Compound Q seems to kill only AIDS-infected 
cells, leaving normal cells alone. 

“One of the first things I discuss 
with patients is the change in AIDS,” 
says Nathaniel Pier, M.D., a New 
York physician with a large AIDS 
practice. “It’s still a terribly serious 
disease,” he says—but it’s not entirely 
unrealistic for a person to think she 
might survive it. Medical progress is 
being made, Pier points out, “and if 
we can keep people alive for two or 
three years longer, there’s a good 
chance they will benefit from the 

treatments now being tested.” 


Finding a balance 


At this point, women must strike a balance between 
caution and terror, says Dagmar O’Connor, a sex ther- 
apist at St. Luke’s—Roosevelt Hospital Center, in New 
York. Some women are letting the specter of AIDS 
ruin their lives, she says, whereas others are too casu- 
al about the threat. O’Connor believes some women 
are using their fear as an excuse to avoid sex and 
intimacy, and may even instill a fear of sex in their 
children. One four-year-old child she knows recently 
described sex by saying,“The man puts his seed in the 
woman, the woman has a baby, and then she dies.” 

O’Connor—who runs a support group for the sexual- 
ly inexperienced—says women are starting to feel 
more proud than embarrassed about virginity because 
it means that they are clean. 

Some women are practically obsessed with the dis- 
ease. One Washington medical editor, who is single, 
takes an AIDS test every six months, just to make sure 
she’s disease-free. Henry Murray, M.D., chief of the 
division of infectious diseases at the New York Hospi- 
tal-Cornell Medical Center, in Manhattan, says he 
sees many such women, whom he calls “the worried 
well.” So far, none of the ones he has tested were 
infected. Still, he says, he’d rather women erred on the 
cautious side. 

Alison Gertz agrees. She is trying to get the word 
out to others like herself, heterosexuals who “feel in- 
vincible.” Gertz is making public-service announce- 
ments, giving speeches and interviews, and fund-rais- 
ing to fight the disease. “All of the AIDS articles are 
about homosexuals or people on drugs, and a lot of 
people just flip by them. But I could be one of them, or 
their daughter. They can’t turn the page on me.” 
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Nancy Barton y) ry 

had a : 

eee “When Katy said, ‘Mommy, if you die, I want 
only twenty-six. to die next to you,’ I felt so sad and angry,” 
Jodi Gossage, recalls Susan. “Why should such a little girl have 
with her daughter to learn the realities of life so early?” 

Melissa, was But more and more women like Susan are go- 
ee ities ing to be facing that reality, because breast can- 
at thirty-six. cer is on the rise among females between the 
She felt an ages of thirty and forty-nine. (Forty-year-old ac- 


“enormous loss” 
when she learned 
that she could 
never have 
another child 


tress Kate Jackson, for one, was diagnosed with 
the illness last summer and underwent a modi- 
fied radical mastectomy, as Susan did.) 

Breast cancer has long been a leading killer of 
women over fifty, second only to lung cancer. But 
of the estimated 142,000 women who will be di- 
agnosed with the disease this year, thirty thou- 
sand will be between thirty and 
forty-nine years old; a third of 
this group will die. 

What’s more, the odds have 
grown increasingly alarming: 
American Cancer Society statis- 
tics for 1986 measured against 





ne day last summer, Susan Markisz, a New 

York portrait photographer, was happily 

playing tag with her two children, eight- 

year-old Christopher and four-year-old 
Katy. As Christopher tumbled toward his moth- 
er, she instinctively put her hand across her 
breast to shield herself. She felt a small lump— 
and a giant stab of alarm. 


By 


EE 
Dawson 





Soon afterward, she went to her doctor. The 
cyst proved malignant, and two weeks later Su- 


san had a modified radical mastectomy of her left 
breast. Months afterward, she was still strug- 
gling to understand. How could it happen to her, 
she wondered—she was only thirty-five. Surely 
she was far too young to be battling breast cancer. 
104 


1976 showed increases in cases for every age 
group upward of thirty; the incidence of breast 
cancer among women aged thirty-five to forty-five 
jumped ten percent. In 1970, a woman’s chance of 
getting the disease in her twenties, thirties or 
forties was one in sixty. By 1985 that had nar- 
rowed to one in fifty. By the end (continued) 
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@ BREAST CANCER 


continued 


of the nineties, it could be one in forty. 


Some doctors believe these statistics 
may simply be due to better and earli- 
er detection. But others, like Michael 
Moore, M.D., a breast surgeon at New 
York’s Memorial Sloan-Kettering Can- 
cer Center, feel there is indeed cause 
for concern. “We are clearly getting a 
bigger distribution of the disease in 
young women today,” he says. “Some- 
thing is impacting a young woman’s 
immunity, and no one knows for cer- 
tain what it is.” 


Assessing the risk 


Unquestionably, family history is one 
of the biggest risk factors for breast 
cancer in women of any age. Women 
with a mother or sister who has had 
the disease are two to three times 
more likely to develop it themselves. 
Other risk factors: early menstruation 
and late menopause. However, 75 per- 
cent of women who develop the disease 
have none of these risk factors, a fact 
that continues to baffle researchers. 
And although scientists are unsure 
why breast cancer is striking younger 
women more often, several triggers 
are indicated: 

@ DELAYED CHILDBIRTH Many doctors ar- 
gue that pregnancy affords some pro- 


tection against breast cancer, by pro- 
viding a respite from the monthly 
bombardment of the female hormone 
estrogen that takes place during men- 
struation. (Excessive amounts of estro- 
gen have been linked to breast cancer.) 
During pregnancy, a woman produces 
little estrogen but high levels of anoth- 
er female hormone, progesterone; this 
balance has been shown to have a pro- 
tective effect on breast tissue. Nursing 
a child sustains this effect even longer. 
Delaying a first pregnancy, on the oth- 
er hand, as many women now do, may 
leave them at higher risk longer. 

@ DIET Some researchers speculate that 
a high-fat diet might be related to ex- 
cessive estrogen production and thus 
have some bearing on breast cancer, 
though the association between fats 
and the disease is still not clearly un- 
derstood. Some experts believe that 
what a woman eats during adolescence 
may affect her cancer risk later on. 
The fact that fat consumption was 
high in the fifties and sixties means 
that many women now in their thirties 
ingested a lot of fat during the critical 
adolescent years. Moreover, “Many 
American women still get far too many 
of their daily calories from fats—about 
40 percent. The ideal would be around 
20 percent,” says Dr. Moore. Some 
studies have also suggested that alco- 
hol consumption may be linked to 


breast cancer; other studies, howe 
show no such association. 

@ THE PILL A whole generation of 
en now in their thirties and forties 
taken oral contraceptives at one 
or another, and some scientists bel 
there is a link between breast c. 
and the Pill. As yet, however, ther 
no definitive evidence to support t 
One reassuring fact has been es 
lished: The Pill today is consideré 
safer than it was twenty years | 
because its estrogen doses are so 
lower. 

@ STRESS Anthony Antonacci, asso 
professor of surgery at New York | 
pital—Cornell Medical Center, 
many variables contribute to why 
woman is stricken with breast cal 
and another escapes. “We must con 
er the individual woman and what 
been going on in her life,” he s 
“Let’s speculate that a woman wi 
family history of the disease might 
some genetic inclination to breast 
cer. If certain stresses are piled on 
that and she’s not taking care of hey 
properly—all it needs is for that 
irregular cell to be missed by her 
mune system for the process to s 
(See “How breast cancer s 
on page 110.) 

@ LACK OF PREVENTIVE CARE Still ano 
key factor in the seeming surg 
younger (continued on page 
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QUICHE TUICS 


to live by 


AT EVERY AGE: Examine your breasts monthly a week after your 
period ends, using these guidelines 


From the American Cancer Society 





the shower Fingers flat, gently slide your hands 
over every part of each breast, using your right 
hand to examine the left breast, your left hand 
for the right breast. Check for any lump, hard 
knot or thickening. 

fore a mirror Inspect your breasts first with arms at 
your sides, then with arms raised high overhead. 
Look for changes in contour of each breast, 
swelling, dimpling of skin or nipple changes. 
ng down To examine right breast, put a pillow or 
folded towel under right shoulder and place 
right hand behind your head. With left hand, 
fingers flat, press gently in small, circular mo- 
tions around an imaginary clock face. Begin at 


outermost top of right breast for 12 o'clock, then 
move to 1 o’clock, and so on round the circle. 
Move in an inch toward the nipple, and keep 
circling to examine every part of your breast, 
including nipple, making at least three more 
circles. Repeat procedure on left breast. Or ex- 
amine breasts vertically, moving fingers in an 
up-and-down pattern. Either way, finish by 
squeezing each nipple gently between thumb 
and index finger. Report any discharge immedi- 
ately to your doctor. 


PUBERTY TO AGE 40 Have a breast exam by your doctor at least 


every three years and a baseline mammogram between the ages 
of 35 and 39. Make sure your doctor keeps a copy of the findings 
with your chart. 


AGE 40-49 Have annual breast exams and a mammogram every one 


to two years. 


STARTING AT AGE 50 Have annual breast exams and mammograms. 


For more information about self-exams, ask your doctor to instruct 
you in the proper technique or call your local American Cancer Society 
for instruction pamphlets. Some local hospitals also conduct classes. 


_ > > . 
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No one knows more about taking care of pain than hospitals. So, with 

all the pain relievers available today, what are hospitals using more than 
ever for everyday pain? TYLENOL. In fact, in a year, hospitals use TYLENOL 
285 million more times than all other brands combined. If hospitals use 
TYLENOL most, shouldn't it be your first choice for pain? 


TYLENOL. The pain reliever hospitals use most. 


Comparison relative to non-prescription pain relievers only. Use only as directed. © McNeil, 1989. 
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ontinued from page 106 


ast-cancer victims is that they are 
likely to get mammograms, the 
‘dose X-ray that can detect lumps 
t before they can be felt. Kate Jack- 
discovered her breast cancer this 
‘and went public “in order to en- 
age early detection of breast dis- 
> through mammography.” Her 
mosis is excellent. 
et surprisingly few women take 
antage of this technique: A Nation- 
ancer Institute survey showed that 
r 37 percent of women over forty 
ever had a mammogram, and only 
percent had had one in the past 
-. Why? Some women fear the radi- 
n—now less than that of a dental 
4y—some say they are too busy, 
others believe breast cancer can 
or ‘strike them. 


1iotional scars 


sn breast cancer does strike, it is 
htening for a woman of any age. 
to a young woman, who still has 
t of her life ahead of her, it can 
n especially cruel. To feel vibrantly 
Ithy and in control of one’s life one 
and to be discussing survival 
tegies with a breast surgeon the 


t may cause an exhausting series of 





emotions: denial, depression, rage, 
grief, sadness and terror. 

“You think you have all these op- 
tions,” says one forty-three-year-old 
patient. “You can have the career you 
want, marry when you want, have kids 
when you want. Then you get breast 
cancer, and in a second your world has 
shrunk.” 

Still another agonizing result of the 
illness is the loss of fertility that may 
be caused by chemotherapy, which in- 
volves powerful drugs that are admin- 
istered to kill any lingering cancer 
cells after breast surgery. 

Sally, an architect living in Pitts- 
burgh, developed breast cancer twelve 
years ago, at age thirty-one. Newly 
married, she and her husband had 
been looking forward to starting a 
family. “I was so afraid of dying. I 
went through chemotherapy just so 
thankful that the treatment was giv- 
ing me life,” she says. “It wasn’t until 
later that I realized what I had lost in 
the process. Losing my fertility was a 
terrible blow, but the biggest disap- 
pointment was when my husband and 
I tried to adopt a baby. No one wanted 
to work with us because I’d had cancer. 
I was in despair.” It took nearly eight 


years, but eventually Sally and 
her husband were able to adopt a 
little girl. 


Turn on the shine! 


Wipe away dirt and germs with 
Lysol’Basin, lub & Tile Cleaner 


In other cases, the pain of becoming 
infertile is not lessened by the fact 
that the woman is already a mother. 
Jodi Gossage, a public-relations execu- 
tive in Columbus, Ohio, developed 
breast cancer at age thirty-six. She be- 
came infertile after being treated for 
cancer with tamoxifen, a drug that 
blocks estrogen utilization. In Jodi’s 
case, as in many others, the treat- 
ment brought on infertility that may 
or may not be temporary. “I felt such 
an enormous sense of loss that I could 
never again conceive,” she recalls. “If I 
hadn’t had my daughter, Melissa, I 
would have been heartbroken.” 


Sex after breast cancer 


Besides the seeming loss of control 
over their lives, sexuality is another 
major issue for younger women who 
have had a mastectomy. For many, 
breasts represent a woman’s strongest 
symbol of herself as a sexual being. 
Trying to have relationships while 
feeling unattractive and less than 
whole can be overwhelming. 

Linda Dackman, a museum public- 
information director living in San 
Francisco, had a mastectomy at age 
thirty-four. She was so incensed at the 
lack of help for single women strug- 
gling to reassert their self-esteem that 
she wrote a book about (continued) 
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it: Sex and the Post-Mastecto- 

y Woman (to be published by Viking 

n February) chronicles her return to 
relationships after breast surgery. 

“If you get cancer at a young age, 
you're still very caught up in the idea 
that as a woman youre attractive only 
if your body is perfect,” she says. “I 
had to rebuild my self-esteem around 
the fact that my body was flawed. I 
had lost a breast and experienced a 
terrible sense of being disfigured and 
therefore less worthy. But I made my- 
self work through all the negative feel- 
ings, and eventually they healed.” 
Now thirty-nine, she is romantically 
involved with someone. 

Nancy Barton, a secretary in an ar- 
chitectural firm in Columbus, Ohio, 
had a double mastectomy at age twen- 
ty-six. For her, the prospect of trying 
to “get back out there” brought on a 
major depression. “When I went out 
with friends to dances and bars, I 
couldn’t relate to men anymore. If 
someone talked to me, Id start think- 
ing, If he knew the truth about me... 
and Id get depressed and go home. 
Finally, I ended up staying home all 
the time. It was too painful going out. I 
felt men were staring at (continued) 





HOW BREAST CANCER STARTS 


Like other cancers, it begins with a 
single irregular cell. A bad cell is like a 
traveler without compass or road 
map—it has mislaid its genetic in- 
structions and spins into a frenzy of 
uncontrollable dividing and changing. 
It also invades neighboring tissues, 
where if mutates again. The cells that 
are most likely to grow in that manner 
are the ones that divide most often. 
And the breast may be especially 
vulnerable, because the milk ducts 
(the tiny passageways that carry milk 
to the nipples) are lined with such 
cells, which divide in response to each 
phase of a woman’s monthly cycle. 
Cancer can also start in the lobes, or 
the milk-producing parts. Paradoxi- 
cally, high levels of estrogen, a fe- 
male hormone and the lifeblood of a 
woman’s reproductive system, can 
help bad cells grow. 


der a woman’s arm and from the} 
invade the body. The bloodstre¢ 
can also carry cancer cells to 
lungs, liver, spine and bones. 


some women develop cysts that 
remain benign. These cysts, consi: 
ing of fibrous tissue, are caused ov 
time by the 
changes. They are most easily f 
just before a woman's period a 
can make the breasts especie 
tender. 


to the inside of a duct or lobe, i 
virtually 100 percent curable by st 
gery. But if the cancer spreads | 
yond the breast and lymph nodes, 
is considered systemic. The lympha 
system is a key route for the spre} 
of the disease, as cancer cells ¢} 
swept along to the lymph nodes | 
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BREAST CANCER 


continued 


me and seeing this terribly disfigured 
woman.” 

But once Nancy began breast recon- 
struction, her depression evaporated. 
“I was so excited at the idea of having 
two perfect sixteen-year-old breasts, I 
found the courage to go out again.” 


Telling the children 


Young women who are diagnosed with 
breast cancer and have small children 
must deal with more than their own 
illness: They also have to monitor the 
emotional effect such news will have 
on their kids. 

Experts say that it’s important for a 
mother not to blame herself for her 
disease or to feel she has to bear the 
whole burden alone. “If a mother gets 
breast cancer, then it’s like any other 
adversity that befalls a family. It’s a 
group event,” says Dr en Taylor, a 
child psychologist at Lenox Hill Hospi- 
tal, in New York. “As long as she com- 
municates to her child that she loves 
him or her and that the child will be 
taken care of, there will be minimal 
long-term damage to that child.” 

In fact, children can provide 
spiration and determination a woman 
needs to battle her illness. That’s what 
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forty-year-old Linda Morrison, of Dela- 
ware, Ohio, mother of a twenty-one- 
month-old girl and ten-year-old boy, 
discovered earlier this year when she 
underwent a mastectomy. “You never 
think bad things will happen to you, 
but they do,” she says. “I just feel so 
happy to be alive. I tell myself every 
single day, ‘I’m going to live. ’m going 
to see my children grow.’ ” 

Jill, a Pennsylvania writer who de- 
veloped breast cancer at age forty- 
three, says she could not have endured 
the illness without the support of her 
kids. “My children always made sure 
they were home the day I had a chemo 
treatment,” she says. “They were de- 
termined to get me through.” 


Treatments and options 


The most reassuring news today for a 
young woman with breast cancer is 
that surgery can be much less inva- 
sive. Depending on a number of fac- 
tors, women may be eligible for a lum- 
pectomy or asegmental mastectomy, 
which removes the tumor, a margin of 
surrounding tissue and the lymph 
nodes. Other patients may need a sim- 
ple mastectomy, which removes the 
breast but leaves the nodes, or a modi- 
fied radical mastectomy, which re- 
moves the breast and lymph nodes. 
Breast surgery is often followed by 


radiation therapy, chemotherapy, | 
mone therapy or a combinatioy 
treatments. In addition to inferti 
chemotherapy may cause distres 
side effects such as hair loss, na 
and weight gain. But Lawrence 
erham, M.D., associate project dire 
for the National Surgical Adjuy 
Breast and Bowel Project, in P 
burgh, asserts that chemotherapy 
temporary inconvenience for long-t 
gain. 
Many women who have a masté¢ 
my undergo reconstructive surger 
some point. Among the most com) 
options are silicone or saline impl 
and a procedure known as a . 
Flap, in which muscle, skin and fj 
taken from a woman’s abdomen 
buttocks and moved to her chest w 
There are advantages and di 
backs to each method. While an 
plant can be a relatively simple op 
tion with generally favorable res) 
as with any surgical procedure, it 
not be appropriate for everyone, 
hard scar tissue can form around 
implant. While a Tram Flap can 
duce impressive results, the procef 
is difficult and involves a lengthy @ 
ation. 
Nonetheless, for most women re 
struction is the beginning of an 
ward swing. Says Lloyd Hoff 
M.D., head of the Division of Pla 
Surgery at New York Bose 
Medical Center, “We can never gi 
woman back the breast God gave 
but we can help her love her 
again and restore her self-esteem. 


A new perspective 


Learning to love yourself and othe 
just one barrier that patients nf 
cross as they learn to live again. 
Says Jimmie Holland, M.D., chi§ 
psychiatry at Memorial Sloan-Kei§ 
ing, “Breast-cancer patients i 
counseling and support. We wor. 
help a woman reestablish a seng 
herself and her identity. We help 
to focus not on what is lost but raj 
to look at the big picture: life.” 
Like many women in her situai 
Susan Markisz, who recently ret 
from her family’s first trip to Eun 
has focused more intently on her 
making each day her first priority] 
. “If breast cancer teaches you 
thing,” she says, “it’s that there’s 
time like the present. It also teal 
you what’s really important. For 
that means my family, my pho 
phy—things that give me joy and 
sure. I intend to live and really e 
my life. I see each day as a blessing 
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Marie Dawson, a writer based in if} 
York City, has a special interest in, 
chology and health. 
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pencer and Lauren are an attractive, affec- 

tionate New Jersey couple who married in 

their late thirties after a whirlwind ro- 
mance. If you saw them in the supermarket or 
the mall, you’d never guess that they are both 
addicts. Their dependency doesn’t involve ille- 
gal drugs or liquor, but an equally powerful 
obsession: the overwhelming desire to have a 
baby of their own. 

Labeled as infertile six years ago, they have 
since subjected themselves to a seemingly end- 
less stream of treatments: drugs for Lauren, 
drugs for Spencer, artificial insemination, in 
vitro fertilization (IVF). Sex has long: since 
ceased being a spontaneous act of love; now it’s 
just a means to an elusive end. 

So far they’ve spent $45,000 on their quest; 
every month, it costs another $1,900. Their 
114 





baby chase 


Among infertile couples, the desire 
for a baby can often eclipse every- 
thing else in their lives. That all- 
consuming desperation has also 


created a booming—and 
unregulated—industry 


medical insurance company cut off their infer- 
tility treatment coverage in December 1987. 
They've used up every ounce of credit avail- 
able and borrowed heavily from their family. 

When will they stop? “Look at all the time, 
agony and money we've put into this already,” 
says Lauren, now forty-three. “It’s like playing 
the lottery. You just know that the week you 
don’t buy your ticket will be the week your 
numbers come up.” 

She knows they must stop eventually, yet asks, 
“How can we, when it could happen next month?” 


For many people, of course, it does happen. 
But a diagnosis of infertility has started thou- 
sands of other couples on a roller coaster of 
indebtedness, emotional 
trauma and lost privacy. 
“It’s very easy to become ad- 
dicted to treatment,” says 
Linda Salzer, a social work- 
er and author of Infertility: 
How Couples Can Cope. “There’s always some- 
thing new to try—new tests, new treatments. 
It takes over your whole life.” 

Desperate couples of all ages have spawned 
a booming business in infertility (continued) 
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nree things doctors recommend most 
for the common cold. 
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Rest, drink plenty of fluids and take Dimetapp® 
- Dimetapp is the most doctor recommended brand of cold medicine you can buy. It comes 
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on-aspirin pain reliever for the aches, pains and fever >is 
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1 can be sure it’s just what the doctor ordered. oe cee 
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be you didn’t know that Cetaphil®is milder than soap. Or that Cetaphil 
soite leansess 
‘iso an ideal makeup remover; it leaves no oily residue or alkaline 


irritatioi . healthy, fresh-looking skin without the expense of department 
store skim Chess 
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ices—a highly competitive, unreg- 
2d $1 billion-a-year industry—and 
that’s increasingly troubled by 
eading claims or outright fraud. 
fice visits for infertility-related 
lems have jumped from about half 
llion a year twenty years ago to 
over 1.6 million a year now, ac- 
ing to a 1988 report from the con- 
sional Office of Technology Assess- 
t (OTA). And the number of physi- 
; who belong to the American Fer- 
‘Society (AF'S) has ballooned from 
) in the mid-seventies to 10,300 
y. (The society is open to any pro- 
onal with an interest in reproduc- 
health.) 
ough some of these treatments 
sovéred by insurance, the remain- 
costs can be numbing. A patient 
has gone through comprehensive 
ng, fallopian-tube surgery and, fi- 
7, IVF (a $5,000-per-try procedure 
hich the sperm fertilizes the egg 
ide the woman’s body) can expect 
end as much as $20,000. And long 
e the bankbook is empty, many 
les are left emotionally bankrupt. 
ity, thirty, an office manager in a 
Jersey accounting firm, is ecstati- 
awaiting the birth of her first 










child in January. But she hasn’t for- 
gotten how difficult the infertility- 
treatment process was for her and her 
husband. She says it nearly ruined sex 
between them (“you certainly don’t do 
it for enjoyment”), and she couldn’t 
bear to see friends who had children. 
“People don’t understand the trauma 
and expense,” she reflects. “They don’t 
know what it’s like to try for forty- 
eight months. Forty-eight unwanted 
periods. It destroys everything.” 


Behind the numbers 


Technically, the word infertile is re- 
served for couples unable to become 
pregnant after a year of unprotected 
intercourse. But curiously, despite all 
the attention paid to the so-called in- 
fertility crisis, the foremost experts in 
the field say that the overall infertility 
rate has not risen since 1976. Accord- 
ing to the National Center for Health 
Statistics, there was an increase in in- 
fertility rates between 1965 and 
1976—from about 15 percent of child- 
less couples to 18 percent—largely due 
to an increase in sexually transmitted 
diseases and the use of the IUD. But 
the percentages have changed little in 
the last thirteen years. And the 
chances of secondary infertility (in 
couples who already have one child or 
more) have actually declined since 
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1976—from 8 percent to 6 percent. 

What certainly has increased, how- 
ever, is the number of older couples 
who are now trying to conceive—and 
these baby boomers are willing to 
spend any amount of money and try 
any technique to achieve what they 
want. 

Simply put, women over thirty-five 
are nearly twice as likely to be infer- 
tile as women under thirty. The specif- 
ic odds of primary infertility: for wom- 
en ages forty to forty-four, 27.2 per- 
cent; ages thirty-five to thirty-nine, 
24.6 percent; ages thirty to thirty-four, 
13.6 percent; ages twenty-five to twen- 
ty-nine, 8.7 percent; ages twenty to 
twenty-four, 10.6 percent. 

According to William Mosher, a 
statistician with the National Center 
for Health Statistics who is responsi- 
ble for the leading studies on the ex- 
tent of infertility, it’s much more like- 
ly today that infertile couples will go 
for treatment than they would have in 
the past, accounting for some of the 
increased demand for services. “In 
1965, if they told the doctor they 
couldn’t conceive and asked what he 
could do for them, he might have said, 
‘Little or nothing.” says Mosher. 
“Now, he might rattle off a series of 
twenty procedures.” 

Mosher also cites public (continued) 











to the growth of 
“Every time a 

r magazine publish- 
techniques to help 
people’s awareness of 


The encouraging news is that all 
these new treatments have helped 
have a_ biological 
child. However, the overall success 
than comforting: According 
to the OT mw about half the couples who 
seek treatment will be unsuccessful. 

Obviously, such a high failure rate 
is in large part due to the simple limits 
of medical science. For example, even 
the best surgery for damaged fallopian 
tubes is effective only about 30 to 60 
percent of the time. When both part- 
ners have infertility problems, success 
rates plunge. And some techniques 
(though popular) are barely beyond 
the experimental stage. 

“It’s very difficult for a physician to 
say, ‘There is nothing more we have to 
offer. We don’t know how to help, ” 
says Robert W. Rebar, M.D., professor 
and chairman of the department of ob- 
stetrics and gynecology at University 
of Cincinnati College of Medicine. 
“But in our field there really is quite a 


iny coupies to 


rate is less 





lot we don’t know.” 

For instance, a $2,500 surgery to 
correct 1 cose veins of the testicles— 
present in about 20 percent of eigh- 
teen-year-old men—usually improves 
the man’s sperm count and quality, 
but studies so far are contradictory as 
to whether it actually improves 
pregnancy rates, according to Rebar. 


Then there’s intrauterine artificial 
insemination, in which sperm is di- 
rectly deposited in the woman’s uterus 
instead of the vagina. Though scientif- 
ic studies have not shown it to be more 
effective, a growing number of doctors 
prefer it to the traditional treatment 
even though it is more costly. Lauren’s 
doctor, for example, charged $320 a 
month for two tries, as opposed to 
$120 for the standard version. 

Similarly, many hopeful women 
have come to view IVF, GIFT and 
ZIFT as a magical last resort. But they 
are still long shots at best. (The differ- 
ence between GIFT and ZIFT has to do 
with where fertilization takes place. In 
GIFT—gamete intrafallopian trans- 
fer—doctors collect one or more eggs 
from the mother and sperm from the 
father and place them in the mother’s 
fallopian tube, where fertilization nor- 
mally occurs. In ZIFT—zygote intra- 
fallopian transfer—doctors remove one 
or more eggs from the woman, fertilize 











it with her husband’s sperm in a I 
oratory, then place the embryo in|} 
fallopian tube of the mother or a su}; 
gate. The story of the nation’s 
ZIFT-surrogate baby appeared inj}, 
October LHJ.) ; 
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Truth in advertising | 


According to congressional hear}, 
chaired last spring by Representaly 
Ron Wyden (Democrat-Oregon), |}; 
about 9 percent of women who a : 
IVF treatments have had a baby 
result. Equally alarming, when|} 
OTA looked last year at 169 cen 
that offer in vitro services, less | 
half had produced a single succegh 
pregnancy. (Actress Jobeth Willi}, 
testified at the hearings; see her sift 
on page 124.) 

Some clinics try to hide these f 
They cite the number of pregnan} 
that have resulted from their woi} 
not the number of live births. Sing}. 
least a third of these conceptions) 
in miscarriages, the pregnancy-rell}; 
numbers are deceptively rosy. \ 

“There’s an incredible opportulh; 
for those who want to exploit,” (j 
Wyden. “You have desperate couj 
new technology, large sums of md} r 
to be made and absolutely no re 
tion. For those who want to takell 
vantage, this is a really ripe oppa , 
( 
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” Wyden adds, “My concern is that 
atter move now because this prob- 
is going to grow. Where there is 
ccountability and no overseeing, 
e on your way to trouble.” Wyden 
; to draft legislation to regulate 
yo laboratories. 
ready market of patients, high 
comfortable hours and a low liti- 
n rate (in essence, there’s little 
for legal damages if infertile cou- 
are still infertile after treatment) 
induced droves of physicians with 
or no expertise to call themselves 
ility specialists. 

example, some undertrained 
cians may ignore the obvious: 
neglect to check the man’s sperm 
, before beginning treatment on 
roman, although up to 40 percent 
ertility cases involve male prob- 

“Unfortunately, even today, 
women go as far as having sur- 
without ever having their hus- 
; tested,” says Diane Clapp, medi- 
information counselor at RE- 
7E, an infertility support organi- 
1 A growing number of 
rchers also think that bacterial 
ons often cause infertility, but 
' doctors don’t think to check for 
and administer antibiotics (see 
st LHJ, “The bacteria that hate 
m”). Other practitioners don’t 
one treatment sufficient time to 
before beginning another. 
icularly common, critics say, is 
eruse of fertility drugs. Chlomi- 
citrate (sold under the brand 
Clomid and Serophene, among 
) unquestionably spurs ovula- 
ut some doctors give it automat- 
ven when the women are ovu- 
perfectly well on their own. “It’s 
abused medication,” says Ma- 
Seibel, M.D., an associate pro- 
of obstetrics and gynecology at 
d. “Every day I hear about peo- 
tting it unnecessarily. And there 
tential side effects. It can make 
al mucus dry up and cause ovu- 
to become less than optimal.” 
arge doses, chiomiphene citrate 
o cause emotional ups and downs 
ision problems. And last year, a 
tory study by Geraid Cunha, 
a professor of anatomy and ob- 
s-gynecology at the University of 
ia, San Francisco, raised an 
possibility: The study indicated 
ildren born to mothers who were 
rtently given the drug after they 
le pregnant might someday be at 
ised risk of reproductive-tract 
ims themselves. 
especially dangerous for an in- 
} woman to fall into the hands of 
Acompetent surgeon. Scarring 
} unsuccessful operations can 
jpregnancy nearly impossible. In 
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fact, some studies have found that 
women who have had multiple tubal 
surgeries have less than a 10 percent 
chance of conceiving. 

Yet some doctors feel they can oper- 
ate after taking only a weekend course 
in the practice of infertility treatment. 
(These are offered by some universities 
as part of continuing medical educa- 
tion.) According to an article in Fertil- 
ity and Sterility, an AFS publication, 
“Participants may return to their com- 
munity and begin to do microsurgery 
or laser surgery without selecting the 
appropriate patients or understanding 
the limitations of the procedure or the 
potential for complications.” 


Exploiting the hope 

Most cruel for infertile couples, cer- 
tainly, are the occasional situations in- 
volving misrepresentation by doctors. 
Take the bizarre case of Cecil Jacob- 
son, M.D., an infertility specialist in 
Vienna, Virginia. He was accused by 
both the Virginia Board of Medicine 
and the Federal Trade Commission 
(FTC) of falsely telling patients that 
they were pregnant and then that they 
had miscarried. 

Dr. Jacobson has not admitted to 
any of the charges, nor have any been 
proven in court. Still, in separate con- 
sent orders with the Virginia Board of 


° 


Available in sizes 34B-44F. 
Sugg. retail price $9.25 - $11.00 


Medicine and the FTC, he agreed not 
to practice medicine for five years and 
to pay $250,000 to help compensate 
former patients. 

Vicki Eckhardt, thirty-five, was one 
of Jacobson’s patients from 1983 to 
1986. She and her husband, Bill, esti- 
mate that they and their insurance 
company paid $8,000 to $10,000 to Ja- 
cobson’s genetics center for therapy, 
which involved frequent injections of a 
hormone called HCG (human chorionic 
gonadotropin). 

Seven times during the four years 
Vicki saw him, Jacobson told her she 
was pregnant. Each time, she gained 
weight immediately and within weeks 
was wearing maternity clothes. 

Whenever the couple visited Jacob- 
son’s office, the doctor would circle in 
green pen a tiny dark spot on the ultra- 
sound picture that he identified as the 
developing embryo. Inevitably, how- 
ever, after two to three months, the doc- 
tor would tell the couple that the fetus 
had been “reabsorbed” by the uterus, 
and urge them to try again. Vicki 
later learned from other doctors that the 
HCG may have caused her body to be- 
come bloated, mimicking the effects of 
pregnancy, and that in all probability 
she was never pregnant at all. 

How could Vicki and Bill, an articu- 
late couple who own their (continued) 
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business, have continued on Ja- 
n’s course of treatment for so 
“You're just so vulnerable when 
infertile because all you live for 
t baby,” says Vicki. “You give me 
ce of hope, and [ll jump on it 
se I want that baby so much.” 
this way, they were no different 
legions of other couples who are 
ng the baby chase. “Infertility 
s out the obsessive-compulsive in 
us,” says Linda Klempner, a psy- 
erapist who heads Infertility and 
iage Counseling Services, in 
ck, New Jersey. “There’s always 
ment of hope to keep you going.” 
h compulsion can make these 
e their own worst enemies. Re- 
ible doctors often encounter cou- 
who will press them for treat- 
ven when the M.D. recom- 
s none. “Couples put physicians 
tremendous stress to do some- 
—even though doing something 
be no more help than doing noth- 
says Dr. Rebar. “If you don’t give 
the answer they want, they'll go 
> someone else.” 
a Colleen, a thirty-three-year-old 
York art teacher, suffered a miscar- 
she jumped into infertility treat- 
four months later. “My miscarriage 
motionally very painful,” she says. 
ght I could take away that pain by 
g pregnant again.” 
n though the specialist suggested 
ait a few months before entering 
ent, Colleen insisted on having a 
scopy to examine the ovaries and 
jan tubes. After finding nothing 
, the specialist toid Colleen to wait 
er six months. Colleen didn’t like 
dvice and found herself another 
ist, who performed a test to see if 
d developed antibodies to her hus- 
sperm. When the test came back 
ve, the doctor called to say that her 
es of conceiving were bleak. 
nically, Colleen was already preg- 
when she got the phone call. Today, 
dmits that her hectic pursuit of 
ility treatment was caused by sheer 
. “I really pushed my doctors,” she 
“I was desperate to get pregnant.” 


need for perspective 


rt, couples can blame their obses- 
mn the notion that we all can con- 
yur destinies. Gone are the days 
problems, medical or otherwise, 
1 be blamed on fate. “In our soci- 
yeople are very impatient,” says 
l. “We have fast foods and micro- 
s and instant pain relief. And 
e are hopeful their infertility 
2m can also be cured quickly. But 
sn’t (continued on page 125) 
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“Being politically active in the 
sixties always made me feel I 
should contribute something to 
society,” says Jobeth Williams 


Jobeth Williams: 
“We still have hope” 


Actress Jobeth Williams was once dubbed 
“Dynamom” in a magazine headline for the 
many matemal roles she’s played. The cruel 
irony, though, is that as the “Poltergeist” mom 
was defending her film offspring from perils— 


sadesia/ajyyiq ayeig 





ranging from child molesters to evil spiritt—she 
was frying unsuccessfully to have a child 
of her own. 

Now she’s taken on what may be her most 
meaningful role—speaking out on behalf of 
RESOLVE, a network for those who need infor- 
mation, advice and reassurance about infertility. 
Williams, thirty-eight, is the group's chairperson 
for National Infertility Awareness Week (Octo- 
ber 8 to 14). And last spring, she testified before 
a congressional subcommittee investigating the 
booming business of in vitro fertilization. 

Her infertility experience, she says, is not 
one of the “horror stories” about unnecessary 
surgery or exorbitant fees. Still, like many other 
would-be parents, she wasted precious time 
trying to find the right care. 

Jobeth and her husband, director John Pas- 
quin, spent nearly six years trying to have a 
baby before they adopted their eighteen- 
month-old son, Will, at the age of four weeks. 
Those were years of reassuring words from 
well-meaning ob/gyns,who were relatively in- 
experienced in infertility; months of rising 
hopes dashed with the onset of each period. 

“| didn’t put alabel on my problem until about 
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three years ago, because nobody else 
Williams recalls. “My gynecologists told 
relax, be patient and I'd become pregnant. 
only by accident, one night at dinner, { 
happened to discuss infertility with ar 
woman and discovered she was also 
through what | was going through. She r 
mended a specialist. That was really 
somebody began to do something about it 

Williams had surgery to remove nine fil 
from her uterus. Four months later she 
ecstatic to leam she was pregnant, o 
miscarry at twelve weeks. Then, follo 
subsequent GIFT procedure, she had an e 
pregnancy. “I was one of the unlucky a 
two percent of women who had ectopic 
nancy after doing GIFT,” she says. No o 
yet say exactly what her problem is. 

“I wish | had known five years age 
there was a support group out there,” she 
“And | decided that the best way to help 
people gain that kind of information is 
public. | want to help people realize the 
have to look at this as a medical proble 
not as an embarrassment. 

“You look around and see fifteen-ye 











getting pregnant who don't want to,” 
ms reflects. “You see people with six 
en who only wanted two. And you say, 
| the hell is wrong with me? Why am | 
singled out? Why am I being punished? 
am | failing at the thing that other normal 
n bodies can do so easily?’ ” 

> pressure is intense, she admits. “You're 
1g love by the clock. It stops being an 
ssion of desire and love on both your 
—your only objective becomes having a 
That was very hard. We went through a 
1 of a year where | was being inseminated 
month, and | would have to rush to the 
r with a cup of my husband's sperm. He 
ke a machine, and | did, too.” 

lliains still dreams of bearing a child 
day. “That's the incredible thing about 
lity,” she says. “They can tell you, okay, 
you lost a tube, so you have only a 50 
nt chance, or then something else hap- 
and yet there’s this little germ of hope 
tays inside. We've still got it. We will try 
to go the in vitro/GIFT route. And if that 
't work, we'll try and adopt another baby. 
ist don’t give up.” —MICHAEL J. BANDLER 
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often the case.” 

Therapists agree that many people 
undergoing infertility treatment need 
to step back in order to truly under- 
stand their motives. Perhaps they are 
merely trying to prove their masculin- 
ity or femininity. They need to ask 
themselves whether the challenge of 
having a baby has become more impor- 
tant than the goal of becoming par- 
ents—and whether they might consid- 
er adoption instead of insisting on a 
baby of their own. 

Miracles do happen in this field, and 
a woman might become pregnant after 
ten years of trying. But the odds are 
long, and the price is high. “There are 
tremendous emotional consequences of 
continuing medical care indefinite- 
ly,” says Salzer. “You have to know 
when it’s taking too much of a toll.” 


What doctors can do 

e It may seem hard-hearted, but doc- 
tors could help by simply saying no to 
couples who are destroying their lives 
to conquer insurmountable odds. Right 
now, such candor is rare. “Doctors 
have this notion that once they start 
treating a patient, they can’t stop,” 
says George Annas, a professor of 


icailil La VW al DYSvLUIL UillVeloivy. 
“That’s not true.” And, of course, doc- 
tors need to be straightforward with 
couples about their chances of success. 


What couples can do 
© Be sure your specialist is qualified to 
handle your problem. The American 
Fertility Society has several affiliated 
specialty societies that have fairly rig- 
orous standards for membership—the 
Society for Reproductive Endocrinol- 
ogy (if your problem involves ovula- 
tion, hormonal imbalances or irregular 
menstrual periods), the Society for Re- 
productive Surgeons and the Society of 
Assisted Reproductive Technology (for 
IVF and GIFT centers.) To check on a 
doctor’s membership in any of these, 
write the American Fertility Society, 
2140 11th Ave. S., Suite 200, Birming- 
ham, AL 35205-2800. 
® Keep yourself informed. RESOLVE, 
an infertility support organization, can 
help you achieve a layman’s under- 
standing of the field. Write to 5 Water 
Street, Dept. J, Arlington, MA 02174, 
for infertility information and a list 
of the group’s fifty-two local chapters. 
“You've got to take control,” says 
Vicki Eckhardt, who has learned a 
great deal from her own bitter experi- 
ence. “You’ve got to stand up and take 
charge.” a 





Purely Beautiful. 


Introducing Liquid Ivory Floral Dispensers. 9944/100% pure. Beautiful. 


LIQUID EP 


IVORY 


= 





Move over, superheroes, hired guns and 
creatures from the deep. Women’s movies 
are back—nineties-style. More than 
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THE STEEL 
MAGNOLIAS 
SCRAPBOOK 


he first “woman’s movie” of the decade is not just another four-handkerchief 
soap opera or carefully orchestrated catfight. Instead, Stee! Magnolias 
offers an entertaining—often outright hilarious—tale of small-town life and 
lifelong friendships. Opening next month, the film, adapted by Robert 
Harling from his hit play, is based on the bittersweet relationship between his 
real mother and sister. Sally Field plays the devoted mother; newcomer Julia 
Roberts is her determined diabetic daughter, who makes the bold i 
decision to have a child of her own. Dolly Parton, Shirley MacLaine, | I Jill 
Olympia Dukakis and Daryl Hannah are their four loyal friends. ETAT 

i Te Herbert Ross shot this starry story on location in Harling’s and ii Pa 

etown of Natchitoches, Louisiana, and the sleepy town 

enteen thousand was delighted by the disruption. Not since 1959, when John 













We ame to town for The Horse Soldiers, had there been so much 
exci Residents rose early to watch the filming or dined at the two local 
restau: ust to catch glimpses of the celebrities. Some rented (continued) 
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MOY TUUN Ulike 
again plays a 
good ole gir—as 
Truvy, she 
dispenses perms 
and advice with 
equal ease 





(continued) their houses out to the 
stars, while others hawked Steel Mag- 
nolias T-shirts to gawking visitors. 
Although the big names at the cen- 
ter of this hubbub have very different 
personalities, there was no reported ri- 
valry on the set. In fact, like the char- 
acters in the story, they became good 
friends. We caught up with the stars to 
put together this scrapbook of memo- 
ries from their three-month shoot— 
plus news about their current plans. 


Doliy: back to her roots 


For Tennessee-born Dolly Parton, 
playing beautician Truvy Jones means 
just being herself. She even wears her 
trademarks: towering hair, spike heels 
and dragon-lady nails. “Truvy is 
Southern, bighearted, and has a big 
mouth and a good sense of humor. 
She’s a hopeless romantic, good ole girl 
who goes out of her way, even gets in 


© 1983, 1989 Lever Brothers Company. 





wREeR ew). STOMA 
goes against her 
optimistic mystic 
persona to play 
Ouiser, the cranky 
town cynic 


her own way, to make sure everyone 
else is comfortable,’ says Dolly. “I 
thought she was just me had I not left 
home. ” 

But the tiny Southern town took 
Dolly a little too close to her Smoky 
Mountain roots. While she was fond of 
the cast and townspeople, she found 
the life somewhat restrictive this time 
around. “Everybody knows every move 
you make. It was a little closed-in, to 
be honest,” she says. To keep from get- 
ting claustrophobic, Dolly invited her 
family—she has eleven brothers and 
sisters—to visit often. Unable to have 
children of her own after a hysterecto- 
my, Dolly remains close to a passel of 
young nieces and nephews. Several of 
them came to see the forty-three-year- 


old woman they call “Aunt Granny” 


perform. 
Dolly knew she was like Truvy, but 
also discovered that her on-screen hus- 


> fe ie a 
eT 





MCUIHIC TIVIiCE 
Sally Field (with 
Tom Skerritt) 
understood her 
character M'Lynn 
motivations 


































band, Sam Shepard, reminded h 
the real thing, her own husband, § 
Dean. Dolly says not only do the 
look alike, but they’re both strong] 
of few words. “I much prefer a «f 
man. I’m loud enough for the bog 
us,” she hoots with her infec’ 
laugh. Dolly says that Carl, a Tex 
see real estate developer, is her 
friend, but between her hectic ti 
schedule and his fear of flying, the 
don’t get to spend much time toge 
The tabloids have repeatedly sug) 
ed that Dolly’s marriage is shaky 
the couple have stuck together 
more than twenty years. 

When she wasn’t filming, i 
spent her time in the kitchen of 
rented house, whipping up county 
vorites such as homefries and. 
bread. Although she confides tha 
loves butter and grease too mu 
avoid them entirely, Dolly no | 


ea Me Pe ore me op ae te 


once Cher's 


comes down to 
earth as Clairee, 
the widow of the 
local mayor 





s herself to small portions several 
; a day. This strategy apparently 
Ss, since she hasn’t regained the 
pounds she shed a few years ago. 
five-foot-one-inch actress now 
as about 110. 
is popular singer, who began her 
r in the country church where her 
ipa preached, just finished a con- 
tour, her first in five years. Her 
th ‘album, White Limozeen, re- 
d last summer, has_ since 
thed a top country single. 
‘wood, the theme park she opened 
geon Forge, Tennessee, five miles 
her hometown of Sevierville, is 
ering. After only four years, Dol- 
asts that Dollywood is the fastest- 
ing theme park in the country, 
she just began a $10 million plan 
ike it even bigger. Her production 
any, Sandollar, is also hot. Its re- 
pictures include Jackknife, with 





moonstruck mom, 


Se ete rear =: 
Hannah hiding 
behind the specs 
to play mousy 
Annelle, the 
newcomer with 
a past 





Robert De Niro and Ed Harris. 

Although her high-profile variety 
show—she had a two-year deal with 
ABC for $44 million—crashed a couple 
of seasons ago, she insists she is 
not bitter and would do TV again. “I 
don’t regret doing it. I had'a good time 
and made a lot of money. I bounced 
back immediately.” 

Just like Truvy. 


Shirley: her turning point 


Shirley MacLaine and Ouiser Bou- 
dreaux couldn’t be more different. The 
fifty-five-year-old Oscar winner is 
famed for her vivacious personality— 
or personalities—while her character 
is known for her curmudgeonly ways. 
“I played her with gray hair and wrin- 
kles showing, because she’s ugly, phys- 
ically as well as personally,” recalls 
Shirley. “But she was a fabulous char- 
acter for me to play because she’s co- 


New Ultra Soft 


Its a soft as soft as ever there was. 
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stole the show in 
Mystic Pizza, is 
Shelby, a strong- 
willed girl who 
chooses happiness 
over health 





medic. And the more unattractive I 
was physically, the funnier I became. 
It was very liberating for me and a lot 
of fun in a wicked sort of way. It’s 
difficult for me to be as cutting as 
Ouiser can be.” 

Having played a_ sharp-tongued 
mother in Terms of Endearment, a 
pudgy piano teacher in Madame Sou- 
satzka, and now the grumpy Ouiser, 
Shirley has established herself as a 
character actress. She enjoys putting 
on an angry face, but draws the line at 
playing someone who is irredeemably 
evil—all the bad karma created by do- 
ing so, she says, might overflow into 
her own personal life. 

On camera, Shirley dispensed put- 
downs, but off camera she was relent- 
lessly upbeat—as might be expected of 
the author of such spiritual adven- 
tures as Out on a Limb and Dancing in 
the Light. “Shirley is (continued) 
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S sO positive,” says screenwriter 
ng. “One day I was whining 
my problems, and she stopped 
the middle and said, ‘Isn’t that 
? Look at all the great lessons 
learn and think how much stron- 
wl be.’ It really helped a lot.” 
eryone took her quite so serious- 
ugh. “We’d just laugh about silly 
and tell each other dirty jokes,” 
recalls. 
er than the barbecues she held 
r lakefront house during the 
Shirley’s social life has been 
recently. She has several platon- 
nds—she often pals around with. 
ker Jack Nicholson—but admits 
steady fella. There’s not much 
e to develop personal relation- 
she recently published another 
eller, Going Within, then 
ht out a hit meditation video, 
yy MacLaine’s Inner Workout. 
ow she’s filming Carrie Fisher’s 
elling novel, Postcards from the 
in which she plays Meryl 
’s mom. 
g unattached also makes it easi- 
Shirley to retreat to her Pacific 
west home, where she plans to 
her next book. While there, she 
to work on a play about the 
ia childhood she shared with 
dykiller brother, perennial bach- 
arren Beatty. The two remain 
ven though Warren forbids his 
to discuss any of her New Age 
ophy when she’s around him. 


: mom’s the word 


ing a country gal was easy for 
playing a devoted mother came 
ly to Sally Field. Speaking of 
yriter’s mom, forty-three-year- 
ly has said: “It wasn’t hard to 
what choices Mrs. Harling had 
e.” Sally’s own brood includes 
enage boys, Peter and Eli, by her 
arriage, to her childhood sweet- 
Steve Craig, and two-year-old 
Sam, by her second, to producer, 
reisman (Fletch, Heart Beat and 
n Romance). 

y Sam became the movie’s mas- 
y vision of the movie was at 
ime, on the set, Sally with Sam- 
her hip, always carrying him 
d,” remembers Harling. Her co- 
ere impressed by her energy, 
ought Sally made her balancing 
ok easy. But for Sally it was the 
ime she had worked since the 
as born—she was pregnant dur- 
er last picture, Punchline—and 
dn’t think it was such a breeze. 
e put it, “People were worried 
| wouldn’t look old enough to be 
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Shelby’s mother, but there was no 
problem because I was so tired. Every 
morning I was wrung out, and it was a 
perfect time to shoot the film.” 

Off the set, Sally spent her time 
with the baby or playing part-time 
mother to Julia Roberts. After the 
day’s shooting was over, sensing Julia 
was nervous about her next day’s 
lines, she would invite the younger ac- 
tress over to her house to practice. And 
at the end of these sessions, knowing 
that Julia would not cook for herself, 
Sally would give her food to take home 
for dinner, saying simply, “Bring the 
plate back.” “Sally’s inexhaustible 
support staggered me,” recalls Julia. 
“It got so I didn’t call my real mother 
for three months! I would call Sally 
and say, ‘Momma,’ and she would just 
answer me back.” 

A needlepoint enthusiast, Sally en- 
couraged the other actresses to take up 
the hobby. She ordered needlepoint 
kits for each of them and soon the set 
began to double as a workroom. The 
hobby became such a craze that direc- 
tor Ross finally outlawed all needle- 
pointing. “I never finished mine,” says 
Julia. “Without Sally to encourage me, 
I just don’t get around to it.” 

This story of Southern family life 
seemed just right for the former San 
Fernando Valley girl who won Oscars 











for her performances as a textile work- 
er turned unionizer (Norma Rae) and a 
doughty Texas widow (Places in the 
Heart). As Olympia Dukakis wryly ob- 
serves, “Sally has played so many 
Southern women, she thinks she is 
one.” Sally has not signed for any new 
project yet, but through her company, 
Fogwood Films, she has a few ideas in 
the works. As she has said: “Believe 
me, I’m just as sick of my good people 
as audiences must be. Id love to play a 
bitch or some woman you don’t really 
end up liking a whole lot. But they are 
very hard to find, although not neces- 
sarily in real life.” 


Olympia: 

Southern exposure 

You might say that Oscar-winner 
Olympia Dukakis was moonstruck 
when director Herbert Ross offered her 
the part of Clairee Belcher, the may- 
or’s widow. The fifty-seven-year-old ac- 
tress knocked on the door of Ross’s 
New York hotel room to discuss the 
part, and Ross, thinking it was his 
wife, Lee Radziwill, yelled for her to 
enter. Much to Olympia’s surprise— 
and Ross’s mortification—he was lying 
on the floor naked while a Japa- 
nese masseuse walked on his back. A 
stunned Olympia retreated quickly. 
Ross, wrapping himself (continued) 
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‘obe, followed her into the hall to 
in. Once it had all been sorted 
hey both dissolved in laughter. 
ngs were more genteel when 
pia arrived in Louisiana. She 
J a house next door to the Harl- 
and joined a health club to keep 
ipe. The New Jersey resident was 
rhelmed by Southern hospitality. 
_ her family came to town unex- 
ily late one night and caught her 
n food, her neighbors insisted on 
x her an entire chicken dinner, 
ete with biscuits and dessert. 
th thirty years of acting behind 
Jlympia remains nonplussed by 
ressures of production. She por- 
d Cher’s mother in Moonstruck 
thich she won the Best Support- 
Actress award), co-starred with 
Lemmon in the forthcoming Dad 
slays Kirstie Alley’s mother in 
Who's Talking. 
spite her big-screen success, she 
ms a stage actress at heart. It 
vhile she was acting the part of 
a that Olympia met actor Louis 
h (formerly of As the World 
), who was taking the role of Ja- 
her unfaithful husband. Unlike 
reek tragedy that brought them 
er, their story had a happy end- 
hey were married twenty-seven 
ago. 

pia’s professional passion is the 

Theatre, in Montclair, a two- 
ed-seat professional theater she 
ed with her husband and ten oth- 
ples back in 1971. 
f year, Olympia also displayed 
political passion when her cous- 
chael Dukakis ran for president 

lympia addressed the Demo- 
pNational Convention. Through 
ampaign she did her best to 
him on—and then cheer him up 
he lost. 
nily is a priority for the mother of 
_who limited her early career to 
her kids. Now that daughter 
tina and sons Peter and Stefan 
“own, she and her spouse are get- 
used to having their home to 
selves. The adjustment doesn’t 
r Olympia, though. Like her 
cter, Clairee, she just keeps look- 
r new beginnings. 


yl: beyond bombshell 


sous, blond and leggy, Daryl Han- 
loesn’t usually have to fight for 
|The writer of Wall Street had 
rmer screen mermaid in mind as 
mned the script, and the role of 
ine was tailored to suit her. But 
ing the role of the awkward, 
y brunette hairdresser Annelle, 
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eras 
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who metamorphoses first into a party 
girl and then into a Bible-thumping 
mother-to-be, wasn’t so easy. Daryl 
had to seek out director Ross and audi- 
tion three times before she convinced 
him she was right. 

Once on location, the native Chica- 
goan acted more like a farm girl than 
a sex symbol. She rented a spread out- 
side of town and rode horses when she 
wasn’t acting. Daryl even went to the 
local racetrack with Sam Shepard and 
Robert Harling to cheer on Chickie 
Double, a horse from her adopted farm. 

Like the mesmerizing mermaid 
she played in her first big hit, 
Splash, Daryl can be charmingly un- 
predictable. “One minute Daryl can 
be this big-eyed puppy and then the 
next she can get wild and silly, pin- 
ning clothespins to everyone’s shirts 
just for kicks,” recalls pal Julia 
Roberts. 

When she wasn’t on horseback or 
horsing around, the twenty-nine- 
year-old former gymnast, who flaunt- 
ed her fancy footwork as a limber an- 
droid in Blade Runner, worked out on 
the trampoline she put in her back- 
yard. Life in the slow lane didn’t 
seem to bother her at all. “I certainly 
don’t like going out to clubs just to be 
seen,’ she has said, “That’s not my 
idea of fun. I like going to movies or 
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to basketball games. Or just hanging 
out with friends.” 

Just which friends she has been 
hanging out with has been the subject 
of many gossip columns. Although she 
was briefly linked with that sexiest of 
assistant district attorneys, John F. 
Kennedy, Jr., Legal Eagle Daryl has 
maintained an on-again, off-again re- 
lationship with the socially conscious 
singer Jackson Browne for several 
years. 

Her next picture is Crazy People, 
with Dudley Moore, but Daryl’s no 
longer the only Hannah in Hollywood. 
Her sister, Page, recently made her 
film debut in the coming-of-age dance 
flick, Shag: The Movie. 


Julia: in the big leagues 


She got rave reviews as the tough- 
talking, tenderhearted waitress Daisy 
in Mystic Pizza, but until now, twenty- 
one-year-old Julia Roberts has proba- 
bly been best known for being the sis- 
ter of thirty-year-old actor Eric Rob- 
erts. 

Not surprisingly, Julia arrived on 
the set of Steel Magnolias just a little 
bit intimidated by the household 
names around her. Sally’s and Shirley’s 
maternal attitude helped calm her; 
they gave her advice on everything 
from acting to nutrition. (continued) 
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And Dolly’s down-to-earth attitudes 
helped Julia keep perspective on her 
work. During the filming of one sup- 
posedly winter scene, all the actors 
had to wear heavy woolen outfits. 
When Julia started to sweat, stifle and 
swear in the Louisiana heat, she says 
that Dolly just sat quietly on the 
porch. “She told me she had once said, 
‘I want to be rich and famous, and if I 
get this ’m not going to complain 
about it,” recalls Julia. “I didn’t com- 
plain for the rest of the day.” 

But all the sage offerings from her 
experienced co-stars couldn’t quite 
overcome Julia’s jitters at the thought 
of filming one suggestive scene. “It’s 
me in a bathtub, and Dylan McDermott 
(who plays Jackson, her fiancé) comes 
in. It made me a little tense,” she ad- 
mits. “Scene Thirteen was the cloud- 
cover set. If we had heavy cloud cover 
one day, then we were supposed to do 
Scene Thirteen. Every day I came to 
work in a panic, losing my mind over 
the prospect.” . 

Playing a brave, dying young moth- This year 
er was tough for the carefree, energetic 


beauty, who lives in New York’s Americans will 
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Greenwich Village. Knowing that the 

part was based on screenwriter Harl- produce more 
ing’s much-loved sister made the job 1 

even more intimidating. Although Ju- litter and 

lia, who lost her own father twelve pollution 


years ago, had struck up a friendship 
with the Harling family during the than eCVer betore 
shoot, when she visited with them she 

would always refuse to look at snap- 


shots of Susan, the real-life model for i you don’t do 


Good news for good S chametler Shelby. wee I Pa ee 
health. Try Planters®Peanut 1d see b em, | was a mess. | was just a somet ing 
2 A : puddle,” Julia remembers. Her next 7 
Oil. The 100 Yo pure, high role won't be quite so cathartic; she about it, 
in monounsaturates will play opposite Richard (An Officer “119 
sae and a Gentleman) Gere in a comedy- who will: 

cholesterol+f | 
ree Oli. = drama tentatively titled 3000. 
= Postscript 





! 
Even after the eloquent speeches and 
fond farewells of the wrap party, the x 
ee eee — | | masem= | stars of Steel Magnolias remain close Give A Hoot. 
Manufacturer's Coupon friends. Shirley is so attached to her Don’t Pollute. 
} 















eee new pals that she has filled an entire 

wall of her home with pictures of 

t them. The feelings are mutual. They 

{ fe recently took Shirley out to dinner to 

20: celebrate her birthday. When Dolly 

é é appeared at the Universal Amphi- 

ae —— Y theatre this summer, her co-stars 

Planters” Peanut Oil : > showed up with the rest of her loyal 

eprodutindcte kya we s eta | fans. Things didn’t go quite so smooth- 

Sas Good on nus We | r im ii tt ly when some of the gang tried to catch 

ee ere saand, | | ia I Olympia at the Whole Theatre. Their 

we ie Pane a | | | i | | limo broke down and they missed the 

eae ao | | show. No matter; with this company of ; 

oder ho. Tx | Hi | | talented actresses, there’ll always be Forest Service-USDA 

wae i 00"714520H! 2 | another opening a 
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Hollywoods rising stars 


Sighting the next Madonnas, Paul Newmans or Elizabeth Tay- 
lors can be harder than naming the man you'll marry before 
you meet him. To sharpen our focus on tomorrow’s super- 
stars, we talked to more than a dozen Hollywood insiders, 





ranging from trendy restaurateurs to superagents. Here’s 
what they soothsay. By Jim Calio and Jill Rachlin 





Sweeping beauties 


What do Michelle Pfeiffer and Uma Thurman have in 
common besides Dangerous Liaisons? Great faces and 
glowing prospects. Critic Jeff Lyons 
says Uma “‘‘looks like your dream.”’ 
And publicist Bobby Zarem says he 
forecast three years ago that Mi- 


chelle would make it very big; 





Witches of Eastwick, Married to the 


Mob and Tequila Sunrise followed. 
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He's gotta haveit 


Despite—or perhaps because of—all the controversy 
surrounding thirty-two-year-old Spike Lee’s latest 
film, Do the Right Thing, Army Archerd, the veteran 






columnist from ly Variety, believes we'll be seeing 
even more of rovocative talent in the future. 
That’s hard to imagzi since he wrote, directed, co- 
produced and ais red his last time out! 
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By now, you've heard 
plenty about oat bran and 
cholesterol. And chances 
are, you’ve come to believe 
that most oat bran cereals 
are the same. 

The truth is, they’re not. 


Original Quaker Oat 
Bran hot cereal’s Been to 
Medical School 


Most oat bran cereals 
haven't been through exten- 
sive Clinical testing. 

Original Quaker Oat Bran 
hot cereal has. It was tested 


by Northwestern University 
Medical School, where par- 
ticipants added 56 grams 
daily to a fat- modified diet. 

The results were positive. 
Original Quaker Oat Bran 
hot cereal helped reduce 
cholesterol significantly as 
part of that diet. 


The Most Oat Bran, 
Hot or Cold 


Original Quaker Oat Bran 
hot cereal provides more oat 
bran than any other leading 


cereal. 28 grams of oat bran. 


per serving. 
And now, for the first 
time, the same oat bran 






ingredient is available i 
a delicious, crunchy 
cold cereal. 

New Quaker Oat Bral 
cereal provides more 0 
bran than any leading 














utOat Bran. 





cereal. Period. It provides 
50% more oat bran than 
Common Sense cereal and 
over twice the oat bran of 
Cheerios. 


Trust the Oat Bran Expert 


Quaker Oat Bran cereals 
meet the federal low sodium 





guidelines. Cheerios and 
Kellogg’s Common Sense 
don’t. 

And with Quaker’s high 
oat bran content, there's 
very little room for other 
ingredients you should 
avoid, like sugar and fat. 

For a lot of healthy rea- 
sons, Choose your diet 
carefully. And choose your 
oat bran carefully. 

Quaker Oat Bran Cereals. 


*per loz. serving. 


at Bran From The Expert.. 





© The Quaker Oats Company Common Sense™ is a trademark of Kellogg Company. Cheerios” is a registered trademark of General Mills, Inc. 


Hollywoods rising stars 


Hunks, the sequel 


In the town where Back to the Future II, Lethal Weapon 2, 






and Friday the 13th Part VIII are considered new ideas, expect 


to see Tom Cruise, Mel Gibson, Dennis Quaid and Kevin 





Costner continue to compete 
for time in women’s fantasies. 
Powerful agent Swifty Lazar 
thinks that Hollywood will re- 
main on Cruise-control for 
years to come. Celebrity pho- 
tographer Harry Benson, on the 
other hand, believes that the 


fields of women’s dreams will 


A star ts born...) 
recently 


At only seventeen, Winona Ryder has already played a melancholy oddball in the hit 
Beetlejuice, a cool-kid murderess in Heathers and a hot-blooded teenage bride in Great 
Balls of Fire. No one expects the likes of Cher to vanish, but some experts pick 
Ryder, along with throaty-voiced rebel Martha Plimpton, eighteen (Parenthood, The 
Mosquito Coast and Running on Empty), and nineteen-year-old British import Emily 
Lloyd of In Country and Cookie, as the first in a new 
flock of Streeps—serious and versatile actresses. 


increasingly feature Costner. 
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Hollywoods rising stars 

















Gorgeous is _ 

great, but cuddly can be sexy, 
too. Take Tom Hanks, who 
proved that in a Big way. Talk- 
show host Larry King thinks 
women will go for Billy Crystal 
(When Harry Met Sally. . .). And 
Roseanne’s John Goodman 
brings new dimensions to the 
romantic hero. 


Allin the family 


Those Bridges and Quaid boys better move over for two new sets of sibling stars. Eric (Rude Awakening) 
and Julia (Stee! Magnolias) Roberts started the trend, but John (Say Anything) and Joan (Say Anything, 
Working Girl) Cusack are gaining on them. In any case, fame is in the bag for the foursome—if their 


film careers stumble, they can always sign on as contestants on the ever-popular Family Feud. 
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When the winter weather starts moving 
the car you want to be moving in is the 
|-Wheel-Drive Ford Tempo. One push of 
utton and you're dashing through the 
»w in an aerodynamic shape that’s 

ally as dashing. Tempo also offers 

sugh room inside for everyone to enjoy 
ride. And, while this Tempo was de- 
ned specifically for on-road use to keep 
a laughing all the way through the bank, 
extraordinary value will keep you 
ghing all the way to the bank as well. 
The All-Wheel-Drive Ford Tempo. Let it 
ow. Let it snow. Let it snow. 


ansferable 6/60 powertrain warranty. 
Covers you and future owners on major 


a 





skle up—together we can save lives. 


ugh all the way thru the bank. 


powertrain components for 6 years/60,000 
miles. Ask to see a copy of this limited 
warranty at your Ford Dealer. 


Best-built American cars. 

The best-built American cars are built 
by Ford. This is based on an average of 
consumer-reported problems in a series 
of surveys of all Ford and competitive 
’81-’89 models designed and built in North 
America. At Ford, “Quality is Job 1°’ 


Ford Tempo 
All-Wheel Dri 








Have you driven a Ford...lately? 


Hollywoods rising stars 






a a 5 a 
q | + Thistime slots not big enough 
One hurls jokes from behind the desk that Johnny built. The other fires off for the {wo of US 


one-liners while lounging in a comfy chair. Their styles may be different, but they are aiming for the 





“xAUO/ATUM Ayo, “JINN eS/OGN ‘uosiel7-ewWed/o1ideyrs ane}s. * 


same audience. Look for Tonight Show heir apparent Jay Leno and hipster upstart Arsenio Hall to have a 


talk-show down in the coming years as these two stand-up guys try to see who’ll get the last laugh. 


re ~ 
~~ 
~* 
e \' 





i A | CG; lown Comedic leading ladies will be 
oo” } ‘ serious stars in the next 
\ 3 ng decade. Publicist Nancy Seltzer 
y \ y Dp PINCESSES calis Meg Ryan (When Harry 
JS ‘ ee Met Sally . . .) “a brilliant young 


actress.” Other cutups with 
class include Candice (Murphy 
Brown) Bergen and Bette Midler. 
(Beaches, Stella Dallas). Manic 
movie actress Jamie Lee Curtis 
(A Fish Called Wanda) is now 

a TV hotshot, too, on Anything 
But Love, while small-screen 
siren Jasmine Guy (A Different 
World) will work her 

wiles on the big screen in the 
forthcoming Harlem Nights. 
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Cough Cough 


Cough 


Cough Coy Sh 


COUop, Cough 


Cough 
“ugh 
COugp 


Coss 


‘ ' ‘TASTES SO GOOD YOU'LL BE SORRY IT’S GONE. 


SSR COUGH SUPPRESSANT TABLETS THAT GIVE FAST, DELICIOUS RELIEF 





NEW FROM LUDEN’S. 






Entertainment in the 





HE DOESN’T CALL, HE DOESN’T WRITE 
conflicting images— An ungainly troll with bulging eyes, an elongated neck, and enormous 
webbed feet, E.T. wasn’t anyone’s idea of beauty. He lived on Reese's 
muscle-bound war- Pieces and couldn’‘t hold his beer. Still, we wept as the telepathic space- 
ling bid a fingertip farewell to Elliott and boarded an intergalactic taxi 
riors and gentie extra- back to his home, light-years away. 


eighties was full of 
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terrestrials, conniving 
women and_ dutiful Vi 0 V L 5 | 


moms. By Leslie Jay 


ROCKY 
ON THE ROAD 


When Sylvester Stallone 
hung up his boxing 
gloves, he didn’t stop 
fighting. As Vietnam vet 
John Rambo, he 
singlehandedly vanquished 
Commies in Southeast 
Asia and Afghanistan, and 
the name Rambo became 
a synonym for force. 

His aggressiveness 
seemed to echo Ronald 
Reagan’s military policies, 
and a popular poster 

of “Ronbo” pictured the 
president's head atop 

the actor's body. 






CLOSE UP 


In the first yuppie horror movie, devoted 
husband Michael Douglas spent one night 
with lonely editor Glenn Close—and it 
turned out to be a Fatal Attraction. The film 
struck a national nerve by illustrating the 
perils of infidelity—and single career wom- 
en. Close also starred in that other yup- 
scale hit, The Big Chill. 
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Top Shelf introduces four new 
Ways to have a two minute meal. 


Salisbury Steak 





| Vegetable Lasagna Cheese Tortellini with Shrimp and Seafood 


Look for Top Shelf, the unfrozen entree, in your grocer’s 
microwave prepared meal section. 





» A. Hormel & Co. 1989 





“The Lord’s My Shepherd” 


Cicely Mary Barker's 


inches 


ter: 81/2 


w.sS 


lame 


Actual d 





eorge® 
Barker 


2G 
M. 


©1989 
©Estate C 


dre slitipie Deaury OF innocent fain... 
a Bradford Exchange recommendation 


smart buy. Here’s why Bradford recommends it: 


marked by W. S. George Fine China. 


Authenticity. 


sky-high. 


That means Bradford analysts can often spot trends 
in the making. 


©1989 BGE 


me 





_ “The Lord’s My Shepherd” 


_ The Bradford Exchange 
_ Trading Floor 

_ 9345 Milwaukee Avenue 
Chicago, IL 60648 


aon 


ve enter my order for “The Lord’s My Shepherd.” I 
(rstand I need send no money now. I will be billed 
10, plus $2.79 postage and handling, when my plate is 


ved. (Limit: one plate per customer.) 
| rect 


| 


A loving gaze. A tender touch. A beautiful blending of 
serenity and spirituality. “The Lord’s My Shepherd,” a fine 
china collector’s plate inspired by the classic artwork of 
Cicely Mary Barker, is available now — and it looks like a 


“The Lord’s My Shepherd” is an important first issue — the 
first in the Beloved Hymns of Childhood series, hall- 


It’s an important work of art inspired by Cicely Mary Bar- 
ker’s classic illustration originally created for The Children's 
Book of Hymns. Attesting to its importance, each plate is 
hand-numbered and accompanied by a Certificate of 


It has the potential to appreciate in value. The edition of 
“The Lord’s My Shepherd” is limited to a maximum of 
150 firing days. Once the edition closes, collectors’ demand 
could exceed the supply of plates and force asking prices 


The Bradford Exchange . . . picking winners since 1973. 
Worldwide, limited-edition plates are the only collectibles 
traded on an organized exchange. And with offices in 
the United States and nine foreign countries, Bradford 
is at the very heart of this exciting international market. 








If, for example, you had followed one of our major 
recommendations in 1978, you would have bought the 
first issue in the Gone With the Wind series, a plate that 
now trades at $250.00* — more than 1,000% of its $21.50 
issue price. More recently, if you had acquired “Pao-chai,” 
the first porcelain collector's plate from China, you would 
now own a plate valued at more than two times its 1986 
issue price. 

Like any marketplace subject to the laws of supply and 
demand, the plate market is ever-changing. Not all plates 
go up in value; some go down. But right now, Bradford 
Exchange analysts rate “The Lord’s My Shepherd” as 
one of the year’s top prospects . . . and we'll back up 
your purchase with our 365-day money-back guarantee. 


The Bradford Exchange 365-day Guarantee: Within one 
full year after you receive your plate, you may resell it 
to us if for any reason you are not completely satisfied. 
We will issue you a refund check (or credit your account 
if you paid by credit card) for everything you have paid, 
including postage. 


To acquire “The Lord’s My Shepherd” at its $29.50 is- 
sue price — backed by our 365-day guarantee — simply 
fill out and mail the order form provided. Send no money 
now. You will be billed when your plate is shipped. But 
don't delay. The time to get “The Lord’s My Shepherd” 

is now — before it has a chance to increase in value. 
*As reported in the Bradford Exchange Current Quotations®, Vol. 17, No. 2. 
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Please respond by: November 30, 1989 
Signature 
Name (please print) Telephone 
Address 
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KRYSTLE CLEAR 


Joan Collins held sway in Dy- 
nasty as the evil schemer who 
made so much trouble for ex- 
husband John Forsythe and Lin- 
da Evans. But last spring, the 
bubbles finally burst for the 
campy prime-time soap. 


ARRESTING FASHION 
With its crisp pacing, deco pas- 
tels and throbbing music, Miami 
Vice was a cop show with style. 
Don Johnson and Philip Michael 
Thomas worked undercover—in 
Armani suits. And Don's sexy 
stubble inspired a whiskering 
campaign among trendy guys. 
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INTEROFFICE ROMANCE 


Flip dialogue—tiberally seasoned 
with double entendre and 
irony—marked Moonlighting as 
one of those rare shows 

that come along, well, once in 

a Blue Moon. Cybill 

Shepherd, an elegant ex-model 
down on her luck, sleuthed 
alongside smart-mouthed gumshoe 
Bruce Willis, only to spend 

most of her time repelling his 
advances. They argued so much, 
you didn’t have to be Sherlock 
Holmes to know they were 
made for each other. The 
romance and the show, however, 
ended in May. 








EVIS 


ee ~ > JUST BE COS 


Father and Mother know best 
in this hit sitcom, for five sea- 
sons the top-ranked TV show. 
Emphasizing common family 
problems rather than racial 
divisions, The Cosby Show 
has universal appeal. Bill 
Cosby is obstetrician Cliff 
Huxtable, who presides over 
a brood of five with his wife, 
Claire, a lawyer, played by 
Phylicia Rashad. 








NO FUTURE SHOCK 


After filming hit movies during his summer 
vacations, Michael J. Fox went back to the 
present to play the ultraconservative son of 
liberals Michael Gross and Meredith Baxter 
Birney. His newfound fame boosted Family 
Ties for eight seasons, but the cast called it 
quits last May. 
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LISTERINE 


ANTISEPTIC 
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OF COLD AND 


PROFESSIONAL-TYPE ALLERGY 


Hospital 


INTENSIVE j 
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Pre-Moistened 
Hemorrhoidal/ Vaginal Pads 
sothes* Coals Comitocts 


100 pats 


NTFIT BCALTAY SATE 


Just clip these valuable coupons and redeem them at a | 
Walgreens near you before December 15, 1989. | 


handy $00 met 


Walgreens drug stores are right in step with todays value- 
conscious woman on the move—offering a super selectior 
health and beauty products to help you look and feel your t 
You always save at Walgreens and with these coupons for 

favorite products, you save even more. | 


And at Walgreens you can find a trained beauty consultan’ 
to help you with all your beauty needs. 


With nearly 1500 Walgreens coast-to-coast, chances are g| 
that there's a Walgreens close to you. Stop in today and sa 
the quality brands featured here. 


ADVERTISEMENT 





TEs Cash Value Coupon 


Jergens Aloe & Lanolin Lotion 


algreens Cash Value Coupon 


Ogilvie Home Permanent 
All Precisely Right Types 





50° off 5 
0 price 
Limit one purchase per cou- 
pon. Other offers not applica- 

ble. Expires 12/15/89. 

STORE MGR.: You will be re- 
imbursed for coupon amount 
thru 12/15/89. Coupon does 
not include sales tax. Include 
with other cash report mate- 
rial for proper credit. Void 
where prohibited 2846 


Nalgreens Cash Value Coupon 


real Advantage Hair Color 
el) Assorted Shades 















30° off 5% 
o price 
Limit one purchase per cou- 
pon. Other offers not applica- 
ble. Expires 12/15/89 
STORE MGR.: You will be re- 
imbursed for coupon amount 
thru 12/15/89. Coupon does 
not include sales tax. Include 
with other cash report mate- 
rial for proper credit. Void 
where prohibited. 


Pree Lm Ly 




















Ve MOIS URIZING CREAM 


Listerine Mouthwash 
18 oz. Bottle 


Arthritic Pain Reliever, 2 fl. oz. 


Dove Bar Soap 
4.75 oz., white 


30° off 5% 
0 price 
Limit one purchase per cou- 
pon. Other offers not applica- 

ble. Expires 12/15/89. 

STORE MGR.: You will be re- 
imbursed for coupon amount 
thru 12/15/89. Coupon does 
not include sales tax. Include 
with other cash report mate- 
rial for proper credit. Void 
where prohibited. 2852 


50° off 5 
oe price 
Limit one purchase per cou- 
pon. Other offers not applica- 
ble. Expires 12/15/89 
STORE MGR.: You will be re- 
imbursed for coupon amount 
thru 12/15/89. Coupon does 
not include sales tax. Include 
with other cash report mate- 
rial for proper credit. Void 
where prohibited 2855 


15‘ reg. 
off price 
Limit one purchase per cou- 
pon. Other offers not applica- 
ble. Expires 12/15/89 
STORE MGR.: You will be re- 
imbursed for coupon amount 
thru 12/15/89. Coupon does 
not include sales tax. Include 
with other cash report mate- 
rial for proper credit. Void 
where prohibited 2858 





8 oz. size 


30° off 


Limit one purchase per cou- 
pon. Other offers not applica- 
ble. Expires 12/15/89 

STORE MGR.: You will be re- 
imbursed for coupon amount 
thru 12/15/89. Coupon does 
not include sales tax. Include 
with other cash report mate- 
tial for proper credit. Void 
where prohibited 2847 


reg. 
price 





Walgreens Cash Value Coupon 


Oil of Olay 


Night Cream, 1.7 oz. 


30° off 


Limit one purchase per cou- 
pon. Other offers not applica- 
ble. Expires 12/15/89 

STORE MGR.: You will be re- 
imbursed for coupon amount 
thru 12/15/89. Coupon does 
not include sales tax. Include 
with other cash report mate- 
rial for proper credit. Void 
where prohibited 2850 


reg. 


OF OLAYs price 
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Dimetapp Extentabs 

; 24 Tablets 

| 

I 40° reg. 

I P > 

a Oimetapp off price 
1 d=) 5) t= | ep Limit one purchase per cou- 
1 pon. Other offers not applica- 
| FATS ble Expires 12/15/89 

I OF See AND, STORE MGR.:: You will be re- 
! ‘SYMPTOMS imbursed for coupon amount 
! e Dronvenmes = thru 12/15/89. Coupon does 
| om not include sales tax. Include 
! a with other cash report mate- 
; rial for proper credit. Void 
I where prohibited 
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Walgreens Cash Value Coupon 


Tucks Medicated Pads 


100 Pads 


50° off 


Limit one purchase per cou- 
pon. Other offers not applica- 
ble. Expires 12/15/89 

STORE MGR.: You will be re- 
imbursed for coupon amount 
thru 12/15/89. Coupon does 
not include sales tax. Include 
with other cash report mate- 
rial for proper credit. Void 
where prohibited 2856 


Walgreens Cash Value Coupon 


24x36" Photo Posters 


or 16x20” or 20x30". 


$]°° off 


From 35mm color 
negative or color 
print (to 5x7). Bring 
coupon with order. 
Expires 12/15/89. 
2859 
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price 





Pre-Moistened 
Hemorrhoidal/ Vaginal Pads 
Soothes *Cools + Comforts 
100 pak 


reg. 
price 








Walgreens Cash Value Coupon 


Oil of Olay 


Intensive Moisture Complex, 1.7 oz. 


INTENSIVE £ 
O vere 50° off 


COMPLEX 

' . Limit one purchase per cou- 
pon. Other offers not applica- 
ble. Expires 12/15/89 
STORE MGR.: You will be re- 
imbursed for coupon amount 
thru 12/15/89. Coupon does 
not include sales tax. Include 
with other cash report mate- 
rial for proper credit. Void 
where prohibited 2848 
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Tylenol Extra Strength 


50 Caplets or 60 Tablets 


40° off 


Limit one purchase per cou- 
pon. Other offers not applica- 
ble. Expires 12/15/89. 

STORE MGR.: You will be re- 
imbursed for coupon amount 
thru 12/15/89. Coupon does 
not include sales tax. Include 
with other cash report mate- 
rial for proper credit. Void 
where prohibited 2851 


Walgreens. Cash Value Coupon 


8 oz. Expectorant 


40° off 


Limit one purchase per cou- 
pon. Other offers not applica- 
ble. Expires 12/15/89 

STORE MGR.: You will be re- 
imbursed for coupon amount 
thru 12/15/89. Coupon does 
not include sales tax. Include 
with other cash report mate- 
rial for proper credit. Void 
where prohibited 


reg. 
price 





reg. 
price 
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reg. 
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Imodium A.D., 2 oz. 


Controls Symptoms of Diarrhea 


50° off 


Limit one purchase per cou- 
pon. Other offers not applica- 
ble. Expires 12/15/89 
STORE MGR.:: You will be re- 
imbursed for coupon amount 
thru 12/15/89. Coupon does 
not include sales tax. Include 
with other cash report mate- 
rial for proper credit. Void 
where prohibited 2857 


imodium. 
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Walgreens Cash Value Coupon 


35mm Super Size Color Prints 


$4 off 


Big 4x6” prints, 12, 
24 or 36 exposures. 
Present coupon with 
order. Limit 4 rolls 
per coupon. 
Expires 12/15/89. 
2860 
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HES THE BUDS 


Populated by petty crooks, aging 
athletes, and shell-shocked Viet- 
nam survivors, his songs broke 
Top 40 formulas. Nonetheless, 
the driving rhythms and melan- 
choly lyrics of Born in the USA 
turned cult rocker Bruce Spring- 
steen into a mainstream star. 
(His bulging biceps might have 
helped, too.) 















Ethiopia in 1984, Irish rocker Bob Geldof ~ | 
released a single, “Do They Know It’s 
Christmas?” and donated the proceeds to 
hunger relief. Not to be outdone, U.S. 
stars like Diana Ross and Cyndi Lauper | 
joined the chorus of “We Are the ; 
World,” which netted $45 million for USA § 
for Africa. Next, Geldof’s Live Aid } 
linked concerts in Philadelphia and 
London. The transatlantic rockathon 
raised $70 million. 3 











DRESSED TO THRILL 


Plastic surgeons redesigned 
his face, but Michael Jack- 
son’s career needed no doc- 
toring. Thriller, bolstered by 
videos displaying the gloved 
one’s artful dancing, was the 
most popular album of all 
time. Not Bad. 


IT’S A FAMILY SING 


Medicine and law careers 
seem to run in some fam- 
ilies, but for former model 
Whitney Houston, the family 
business was singing. Moth- 
er Cissy is a gospel soloist, 
* cousin Dionne Warwick is a 
top chanteuse, and family 













— ne Ss friend Aretha Franklin is a 
SYNCH AND SWIM world-class R&B rocker. In 
It looked like TV but sounded like radio. In 1985, Whitney joined the 
1981, the cable channel MTV began airing chorus with hit ballads like 
music videos ‘round the clock with patter by The Greatest Love of All and 


Saving All My Love for You. 


TA 


video jockeys. Even Max Headroom vee- 
jayed, before his act stuifered out. 
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Gora and American 
bred, 34-year-old 
Nina Davis 
is an antique 
conservator who 
Petter the beauty 
yma ts past for 
the future. In the 
present she studies 
acting, writes poetry 
ENate sh Coom lowest om co) 


help the homeless. 





The American woman is independent in spirit, makes her own choices and creates her own style. 


Units interchangeable knit separates are made in America, comfortable and affordable ... Units fits your life. 


For a fall brochure or store locations 


Call 1-800-373-5948 ext.33 


Crossover cowlneck, gaucho and bandeau $65 (prices may vary at some locations) 


ET Ns FOU 18 OOS Gi tid eet es aaa ai 
something is very wrong. A condensation of 
a new novel by the queen of suspense 









ith a combination of reluctance and 
relief, Judith closed the book she had 
been studying. Flexing her shoul- 
ders, she walked over to the window 
and looked out. The street below 
was almost empty; then she saw a toddler 
running down the block. Startled, Judith 
watched as the little girl tripped and fell into the 
road. Then suddenly a young woman darted into the street 
and scooped up the frightened child. 
“Mummy, Mummy,”’ Judith heard her cry. 
She shut her eyes and heard herself wailing aloud, 
‘Mummy, Mummy.’’ Oh, God. Not again! 
She forced herself to open her eyes. The woman 
and toddler had vanished. 











The phone rang as she was fastening a diamond pin to her 
cocktail suit. It was Stephen. 


From the forthcoming | ion TH 
in November by Simon a 


ANASTASIA 
1989 Mz ry 


NDROME 


iiggins Clark 


To be published 
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“Darling, how did the writing go to- 
day?’’ he asked. 
‘Very well, I think.’’ Judith felt a smile 
come to her lips. Forty-six years old, and her 
heart leaped like a schoolgirl’s at the sound of 
Stephen’s voice. 

“Judith, the cabinet 
meeting’s running late. Do 
you mind terribly meeting 
me at Fiona’s? We won't stay 
long—let’s get away for some 


TN 
mere 
time alone.”’ . ; 


‘*Perfect. Good-bye, Stephen. I love you.”’ 

Two months ago, she had been seated at a dinner 
party next to Sir Stephen Hallett. ‘Quite the best catch 
in England,’’ her hostess, Fiona Collins, had confid- 
ed. “‘Stunning looks. Brilliant. Home Secretary. It’s 
common knowledge he’ll be the next Prime Minister. 
And, darling Judith, best of all, he’s eligible.” 

‘‘T came to England to write a book, 


Sea) 


(continued) 
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real estate broker 


SALLIE ANN HART 


successfully combines 
career and family. 
Wife of an 
architect/developer 
and mother to four, 
she is also an avid 
supporter of 
Aids and cancer 
research, two causes 


close to her heart. 


For a fall brochure or store locations Call 1-800-373-5948 ext.33 


Jacket, jewelneck top, straight skirt, cou and waist $94 (prices may vary at some locations) 





» 
§ 
we 
« 


. ae 
Be 


“I only date men with big umbrellas.” 


SURGEON GENERAL'S WARNING: Smoking 
By Pregnant Women May Result in Fetal 
Injury, Premature Birth, And Low Birth Weight. 
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@ ANASTASIA 


continued 


not to get involved with a man.” 

“Oh, nonsense,” Fiona _ snapped. 
“You’ve been widowed for ten years, 
but you still send out signals saying 
‘Stay away.’ Don’t do that tonight.” 

She had not sent out those signals. 
When Stephen escorted her home, he 
had kissed her lightly. “If I passed a 
more pleasant evening in my life, I 
don’t remember it,” he had whispered. 


t the entrance to Fiona’s drawing 
room Judith paused to take in the 
scene. Fifty people, at least half 
the faces familiar: government lead- 
ers, her publisher, Fiona’s titled 
friends. Judith walked across the room 
to her hostess, who kissed her cheek 
and introduced her to Dr. Reza Patel, 
the world-renowned psychiatrist. Ju- 


dith had heard about Patel’s ability to 
regress patients under hypnosis to ear- 
ly childhood and have them describe 


traumatic experienc also knew 
that his controversial! new theory, the 


Anastasia syndrome, had shocked the 
scientific world. 

“I do not expect that I will be able to 
prove my theory foi i time to 
come,” Patel was sayi1 they walked 


over. “But after all, ten 
162 


wo many 


scoffed at my belief in hypnosis.” 

“But the Anastasia syndrome is 
quite different, surely,” Fiona protest- 
ed. “If I understand your theory, Doc- 
tor, you have a novel explanation for 
the famous case of Anna Anderson, 
who claimed she was Grand Duchess 
Anastasia of Russia. She was being 
treated for a nervous breakdown. You 
believe that during a session when she 
was under hypnosis and had been 
treated with drugs, she was inadver- 
tently regressed to the exact moment 
Anastasia was murdered with the rest 
of the royal family.” 

Patel nodded. “That is exactly my 
theory. The spirit of the Grand Duch- 
ess as it left her body entered the body 
of Anna Anderson, who became the 
living embodiment of Anastasia.” 

“Dr. Patel,” Judith said as Fiona left 
them to greet Stephen, “you’ve helped 
people retrieve memories of very early 
childhood, haven’t you?” 

“Yes.” His expression became intent. 
“T see that is not an idle question.” 
Patel reached into his pocket and 
handed her his card. “If you ever wish 
to talk to me, please call.” 


ater, Stephen came up to Judith’s 
flat for a brandy. They talked 
about how neither wanted to at- 
tract publicity about their personal 


life. When the election came, Ste 
wanted to discuss the issues, no’ 
impending marriage. “Althoug]l 
course they'll love you,” he comn 
ed. “Beautiful, talented, and a Br 
war orphan...” 

She had a sudden, disturbing vi 
“Mummy, Mummy!” she heard. 

“Stephen,” she said, “there is 
thing that is very important to r 
must trace my birth family. Will 
help me?” 

She could feel Stephen’s arms té 
“Judith, you’ve told me every é 
was made to trace your relatives 
not one clue was turned up. Pleasé 
my sake, can’t you give this up?” 

He drew her to him. His kiss ay 
in her intense feelings and desires 
almost made her forget, but evel 
she could not promise to give up 

After Stephen left, she worke: 
the next chapter of her book abou’ 
Civil War in England. She had | 
pleted chapters about the executi¢ 
Charles I and the Cromwellian y 
Now she was ready to write about 
fate of the regicides, those who 
signed or carried out the death 
rant of Charles I and were to knov 
swift justice of his son, Charles II. 

Next day, after finishing her 
search, she stopped for lunch near 
vent Garden. (continued on page 
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continued from page 162 


And then it happened again. Mummy, 
Mummy—followed by the steady, 
piercing wail of the air-raid sirens. Af- 
ter she finally stopped trembling, she 
extracted Dr. Patel’s card from her 
wallet and called him. He told her to 
come immediately. 


atel’s eyes were serious as he lis- 

tened to her story. “You were 

found as a toddler wandering 
alone in Salisbury?” he asked. 

“My adoptive mother was the Brit- 
ish Wren who found me,” Judith said. 
“She was married to an American na- 
val officer. Now they’re dead, and I’ve 
been living in England for two months. 
I feel at home here.” 

“IT think there is more behind those 
hallucinatory incidents than you real- 
ze,’ Patel said. “You are immersing 
yourself in English history—in a sense 
forcing your mind to go back to the 
past. Also, your adoptive parents are 
gone now, and you no longer feel a 
sense of disloyalty to them by search- 
ing out your birth family. Do you want 
me to help you?” 

“Please.” 

“IT would need your permission to use 
a mild drug. It’s a bit risky,” Patel 


Company 


sedalid, fahe YUU Teauy W VER LLCAaL~ 
ment now?” 

“Ym willing to try,” she said. 

Patel had her lie down on a table. 
Then he switched on a video camera 
and a machine that would monitor her 
heart. She felt her sleeve being rolled 
up, the prick of a needle, then she be- 
gan to fall into a restful sleep. But her 
body was warning her not to let go. 
Pate! released more fluid from the 
hypodermic needle. “Judith, ’m going 
to ask you some questions. Weren't 
you doing research for your book this 
morning?” 

She told Patel that she had found 
something that fascinated her. “The 
King attended the beheading of a 
woman. She was the only woman exe- 
cuted during the Civil War.” Sudden- 
ly, Judith felt agitated. 

Patel led her away from this disturb- 
ing topic and gradually guided her 
back to her childhood. “Before you 
were found in Salisbury—what do you 
remember?” 

Restlessly Judith shook her head 
from side to side. “No. No.” 

The monitor showed that her heart- 
beat was accelerating. Patel released 
another drop from the plunger. “Tell 
me what frightened you, Judith. Try.” 

Judith was breathing in soft gasps. 
She clutched at the air, and ina child- 
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“The train is coming ... Mummy 
we're going to get on the train.” 

“Did you get on the train, Judi 

EYES: But Mummy didn’t 
bomb . 

Slits all right. Don’t think about 
anymore. Can you tell me your nal 

“Sarah Parrish.” | 

“How old are you, Sarah?” | 

“Two. I want Mummy.” Judith 
gan to weep. 

Patel knew she was remembe 
this for the first time. Best to bring 
out of the trance before she’d gon 
far. But suddenly Judith’s face 
vulsed in anguish and she screa 
“Stop! Don’t do that to her!” 

The needles on the monitors | 
jumping. Patel grasped Judith’s he 
“Judith, you must listen...” But 
dith could not hear him. 







































It was December 1660, the Tow 
London ...In horror Judith wa 
as a woman in a dark green gow 
cape was led through a jeering — 
Her beautifully sculpted features | 
frozen in a mask of fury. Her h 
were bound before her, and a red 
cent-shaped scar glistened at hey 
of her thumb. 

The soldiers brought her to the i 

“Liar!” she screamed. (conti 
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brary. She greeted Stephen | 

lett and waved him to a seat. ' 
she told him she intended to retiré 
believed him to be her ideal succé 
The Prime Minister smiled. “Stey 
congratulations. You’ll be the 
Prime Minister, and no one wi 
gladder than I to see you present } 
self to Her Majesty.” 


( ne rrime iWilnister was 1n tL 
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ext Friday evening, Judith 
with Stephen to his country | 
in Devon. On the drive dow) 
told her about Edge Barton M|! 
“The Hallett family acquired th 
tate when Charles II returned t 
throne. ’'m not very proud of my 
cestor, Simon Hallett. Apparent] 
was a slippery chap. But I think 
will love Edge Barton as I do.” 
Together, they explored the h 
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continued 


“You promised mercy. A pity they 
didn’t have your head when they took 
your father’s.” 

A soldier dragged her toward the 
platform. Judith gasped as she saw 


that she and the prisoner bore a strik- 
ing resemblance to each other. Lady 
Margaret Careu forced to her 
knees. The executi aised the ax. 
Lady Margaret turned her head. Her 
eyes bored int ’s. Judith 


screamed, “Stop! Don’t do that to her!” 


as the ax fell. 
168 


When Judith woke up, she gratefully 
told Dr. Patel about her breakthrough, 
that she remembered her real name 
and how her mother died. Patel asked 
her if she remembered anything else, 
but she didn’t. 

After Judith left, Patel watched the 
last few minutes of the tape and saw 
Judith’s expression change, listened to 
her horrified shriek, “Stop! Don’t do 
that to her!” 

What had Judith Chase experi- 
enced? And had she had a scar at the 
base of her right thumb before today? 
He hadn’t seen it. But in the last 
frame of the tape it was startlingly 
obvious. 





The drawing room, the dining r 
the great hall, the Norman stairca 
the old wing, the magnificent 
dows. Judith stopped to examine } 
as a servant came up the stairs. T 
was a phone call for Sir Stephen. 
A set of initials seemed to burn 
the wall. V.C., 1635. Suddenly d 
she murmured, “Vincent.” The sc: 
her hand began to blaze. It was a { 
ering at the manor, in December | 


“Edge Barton is a magnificent kh 
Lady Margaret.” 

“I can’t disagree.” Margaret’s 
was cold as she addressed Hallett, 
tard son of the Duke of Rockingha 

She caught her son’s eye. Qu 
Vincent crossed the room to her 
was a handsome boy, sixteen years 

“Vincent, you know Simon Hall 

“I do. I know you, sir, as being 
indifferent to the new taxes. But wi 
man has nothing to be taxed, it is 
easy to pledge loyalty to a monarch 
believes in the divine right of k 
Isn’t it your hope that the estates 
are confiscated for nonpayment 
someday be given to the apologis 
the King? To yourself?” 

Hallett’s face was flushed with 
ger. “You are impertinent.” 

Lady Margaret laughed and too. 
son’s arm. “Mr. Hallett, you aré 
welcome here.” 


Judith opened her eyes. Stepher 


calling her. She didn’t rememb 


thing. 


ne night, she returned hon 
find the phone ringing. It 
Stephen. 
“How’s your work going?” he as 
“The research has been a bit | 
but now I’m getting to the typewri 
Eagerly, he spoke to her abou’ 
election on March 13 and (contin 
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continued 


suggested an April wedding at Edge 
Barton. 

When Judith replaced the receiver, 
she was smiling and happy. She heat- 
ed a can of soup and went back to her 
desk. Now she was well into the return 
of Charles II from his exile and the 
trial of the men who had signed the 
death warrant for his father 

Suddenly her head was throbbing. 
“Oh, Vincent,” she whispered. 


It had been sixteen years since Vin- 


cent’s death in the Civil War. At Lady 
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Margaret's insistence, her husband, Sir 
John, had reluctantly signed the order 
to execute the King. 

Now, Charles II had returned to En- 
gland, offering forgiveness except for 
the men who were involved in his fa- 
ther’s murder. Charles promised con- 
sideration to those who turned them- 
selves in. 

Margaret devised a scheme. She con- 
cealed John in a hidden apartment. 
But on October 2, accompanied by Roy- 
alist soldiers, Simon Hallett arrived. 

“Lady Margaret, how good to see you 
again,” he said sardonically when she 
opened the great door. To his men he 
said, “Search every inch of this house. 






































We don’t go back without Sir John 

Hours later two soldiers dra, 
John Carew down the stairs. As 
hustled him away, Margaret a 
Simon. “If they want to put someo 
trial, let them try me. It is I 
demanded my husband sign the K 
death warrant.” 

The day that John was to be ex 
ed, Margaret was ushered into the 
ence of Charles II. Hallett was stan 
to the right of the King. She said, “ 
I am here to acknowledge my 
Spare my husband.” Then she ru 
toward the King. 

Simon Hallett threw himself on 
She saw the glint of a dagger. He 
trying to thrust it into her hang 
incriminate her! The knife cut dé 
into the base of her thumb. He sa 
her, “Even now John is swaying 
the rope at Charing Cross. For m 
ward, I shall be granted Edge Bar 


— 


t ten after twelve, Judith was; 
tled to realize that her soup) 
cold. Tossing off her robe, shé 
into bed. She glanced at her hand 
was startled. There was a red scat 
she watched, it faded, and she tho} 
she was imagining things. 
Next day, Judith put on the 
cape she had impulsively bought 
week before and walked ara 
Whitehall Palace. At Trafalgar Sq 
she studied the magnificent stat 
the executed King. She knew that) 
was the very spot where many of 
regicides had been executed. The } 
had been beheaded on January | 
now it was a tradition for school 
dren to place wreaths at the st) 
on that day. 





“The statue should be razed, and the 
who lay the wreaths punished,” 1 
Margaret said. On January 30, 
would lay a wreath. But she would n 
sure that hers had a bomb hidden wi 
it. Where to get what she needed? 

Three blocks away she passed a 
struction site and saw a young 
swinging a sledgehammer. She sm 
seductively and beckoned to him. 

That evening in his arms, Marg 
confided that she needed to destr' 
rotting garage on her country prop 
Could Rob help her get what she n 
ed and show her how to use it? S 
pay him well. 

Rob’s mouth crushed her lips. “i 
me here tomorrow night, love. We 
explosives for demolition,” he s 
“Easy for me to get what you need. 


hen Judith reached the apartr 
that night, she was shocked tc 
how late it was. Terrified, sh¢ 
alized that her last memory wa 
standing at the statue at (contin 
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continued 


about two. What had she done since then? 

The next morning, she called Dr. Patel and told him 
about the seven-hour gap in her memory. 

“Don’t be too troubled about it,” he said. “You know that 
hours can go by in a flash when you're working.” 

Back at her desk, she worked steadily until early after- 
noon, comforted to know that the book was going well. But 
when she began to 
describe the trial of 
the regicides, her 
fingers fell from the 
keyboard. 


Rob was waiting for 
Lady Margaret. 
“Did you bring 
what you prom- 
ised?” she asked. 
Rob explained: 
“Now, mind what 
I'm showing you. 
This is enough to 
pull down Bucking- 
ham Palace.” 


January 30 was 
cold and clear. 
Teachers watched 
as schoolchildren 
placed wreaths at 


the statue of 
Charles I. 
Lady Margaret 


placed her wreath. 
A constable was 
standing by. He 
glanced at _ the 
wreaths piled 
against the statue 
and saw the smoke. 

“Get back!” he 
shouted, and ran in 
front of the chil- 
dren. Bewildered, 
the children turned. 
Margaret saw the 
constable pick up 
the package and 
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thing,” he said. “We’ve been asking questions at all the ¢ 
struction sites that use that type of explosive. A foreman at 
site said some explosive was missing. And he tipped us off t 
a woman in a dark cape was flirting with one of his crew, |} 
Watkins. We just talked to Watkins’s landlady. Not ten d 
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alized that she | 
not satisfied v 
her descriptior 
the Tower of | 
don. A visit m| 
help her port 
the mood, and 
left her desk t( 
to the Tower. 
After signing 
with the guard, 
began wandel 
the halls. But 
denly in the ji 
room she was sti 
en with fear. 


the coronatior 
Charles II. 

A guard calle} 
her. “Miss Chas 
that you? Are} 
all right?” 


the corridor. 14 
came the explo, 
“The jewels cré| 
for Charles II 
never be place 
the head of Chi| 
III,” she vowed) 
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The women who used to seek sexual fulfillment often have a 
headache now. Why do so many couples wonder where the 


sizzle went? Welcome to the 


y friend Amanda is gorgeous—tall and 
slender, with brilliant eyes and a warm 
smile. In high school, she was my best 
friend. In the late seventies, when we 
were both single and working in New 
York City, she was my confidante. Most 
of those confidences were about men. 

Back then, Amanda and I and many of the women 
I knew were not only guilt-free in seeking experi- 
ence, we reveled in it. In a way, of course, my friends 
were as bad as the men we accused of loving and 
leaving us—but the point then was pleasure, not 
love. Daughters of the sexual revolution and the Me 
Decade, we believed sexual fulfillment was our 
right, and we pursued it. 

A few weeks ago, Iran into Amanda. We had lost 
touch since she married two years ago and moved to 
the suburbs. In the city for the afternoon, she—still 
gorgeous—was wheeling her six-month-old daugh- 
ter in a stroller; [ had my year-old son by the hand. 
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sexual reality of the nineties 


“Married ladies now,” we remarked simultaneous- 
ly. We hugged and laughed, two old friends happy to 
see each other settled. 

“So how’s your lovelife?” I asked. (It seemed only 
natural to pick up where we'd left off.) 

“To tell you the truth,” Amanda replied with 
characteristic frankness, “I'd 
rather sleep than make love 
with Ethan.” 

Was this Amanda? She’d 
been married only a short time, 
she was only thirty-three, and 
already she sounded like that 
tired wife of jokes gone by: “Not tonight, honey, I 
have a headache.” 

I thought about my conversation with Amanda 
for a long time afterward. What had happened to 
her interest in sex? And come to think of it, hadn’t I 
felt the same way at times in my own seven-year 
marriage? (continued) 
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Lubricating Jelly 
is pertectly 


K-Y”* Brand 
Lubricating Jelly has 
a clear, water base 
formula that 
washes off with 
just plain water. 
Thick and greasy 
oil base lubricants 
like petroleum jelly 
don’t. They can build 
up on the vaginal wall 
and mask symptoms 
of infection or make an 
infection worse by seal- 
ing in bacteria, according 
to doctors. 

And since K-Y" Jelly 





is made for vaginal use, it’s 





@ NO SEX, PLEASE 


continued 


I decided to investigate this sexual 
malaise with a few more friends, even 
though it might be embarrassing. 

Susan, my old college roommate, is 
now a thirty-four-year-old research 
scientist. She had begun dating Tim, 
her husband of six years, when they 
were in graduate school. Susan said, 
barely hesitating, “It seems like the 
whole nature of a relationship changes 
when you get married. It’s not easy to 
sustain lust with the person you fight 
with about taking out the garbage.” 

My neighbor Carol, thirty-nine, a 
graphic artist and mother of two who 
has been married for sixteen years, 
concurred. “I never thought I'd lose in- 
terest in sex,” she said. “Now we often 
go weeks without it.” 
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more like a woman's 
own natural lubrica- 
tion than petroleum 


fortable. And you do too. 
Because doctor recom- 
mended K-Y" Jelly is safe to 
use. That's a clear advan- 
tage. For more informa- 
tion call 1-800-526-3967. 
K-V Jelly 
The naturally safe 
personal lubricant. 
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Where did sex go? 

While perhaps my circle of friends took 
part in the sexual revolution with 
more enthusiasm than most, women 
everywhere have come to recognize the 
importance of being sexually fulfilled 
and responsive. (Even antifeminists 
like Marabel Morgan in her infamous 
book The Total Woman told women to 
entice their husbands by entwining 
themselves in Saran Wrap.) Yet the 
same women who not so long ago 
wanted the right to an orgasm now 
want the right to a headache—-so much 
so, you'd think low libido was actually 
trendy in the late eighties. What’s 
been going on here? 

“These women are actually no differ- 
ent from women of their mothers’ gen- 
eration—except in one way: They’re 
talking about it,” explains Pepper 
Schwartz, Ph.D., professor of sociology 


at the University of Washington 
coauthor with Phillip Blumstein 
American Couples: Money, Work, 
(Pocket Books, 1985). | 

“They discussed their sex lives 
the past,” adds Schwartz, “and 
they’re talking frankly about whé 
happening in their marriages. Mé 
are unconsciously saying, ‘Hey, wai 
minute, I used to be a hot nung 
What happened?’” 

Some experts note another moth 
daughter difference. “Remember 
generation ago, women usually beg 
a sex life only after they got marri¢ 
says Shirley Zussman, Ed.D., a> 
and marital therapist in New Y| 
City. “Today, some women have | 
numerous sexual experiences bef 
they marry. The high of sexual dis¢ 
ery has often been played out.” 

This situation may be compount 
by the fact that women didn’t alw 
marry the person with whom they | 
the best sex, according to Linda Per 
Alperstein, L.C.S.W., assistant clini 
professor in the department of psych 
try at the University of Califor 
Medical Center, in San Francisco. | 
stead, they chose men they saw 
good providers, stimulating intelled 
al companions, good fathers. Nancy 
thirty-four-year-old buyer in Los 4 
geles, admits she married Steve 
thirty-six-year-old dentist, knowin 
wasn’t the man she was most ps 
ate about. “I had great sex with Be 
she told me. “But I never had the 
sire to talk to him. Steve had less oa 
al energy than Ben, but he was st. 
and nurturing. Still, there are 
times than I’d care to admit th 
think of Ben.” 

It’s important to note that all 
women with whom I spoke consi 
themselves happily married. And, 
spite the grousing, many know th 
situation is perfectly normal. 

“You can’t sustain a level of inte 
passion in your everyday life— 
who'd want to?” said my friend Ar 
thirty-three, who’s been married se 
years and is the mother of a four-yé 
old son and two teenage stepdau 
ters. The experts, too, point out thé 
drop in frequency, periods of no in 
est, are not alarming—and should 
be confused with the much-tal 
about sexual plague of the eight 
inhibited sexual desire (ISD). Acct 
ing to the American Psychiatric A) 
ciation, an estimated 20 percent of 
population suffers from ISD, whic! 
a persistent and pervasive lack of 
terest in sex. 

“For these women, however, de) 
hasn’t withered; it waxes and wan 
explains Perlin-Alperstein. Even 
san, who said she no longer feels 
for Tim, recalled that (continu 
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tion today! 


| Connecticut 06857 
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Please respond promptly. 


O Enclosed is my check for $49.757 Bill my remaining installment with 
shipment. 


Name 


Provide full name. Please print clearly. 


Address 
City 
State/Zip 


Signature 
All orders are subject to acceptance 
Allow 6-8 weeks for shipment. 
“Conn. residents pay $53.73, Tenn. residents $53.61, to include sales tax. 
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50 SEX, PLEASE 


ontinued 


ssion seems to reappear whenever we're on vacation.” 

rtheless, the everyday reality can at times be disap- 
pointing, especially since many of us believe that great sex 
a not only the hallmark of a good marriage but also that it 
should be as spontaneous as it was when we were dating. 
“Yet that’s the biggest myth around,” notes Perlin-Alper- 
stein. “Think about it: Sex isn’t spontaneous when you're 
dating. That’s 
when people make 


eas ey | A LST COLORES 7 Ss band. The 5 
ered, that they = band. The psy 


have on their pret- 


tiest lingerie, their ONLY ON = ES LOWEST tion of this tu 
cologne. It’s mar- | § ten creates a 
er biatiorces! | AiO AV SN Nee fete aS Women fee), 
never plan for sex!” a Women feel 


Mind over 
matter 


Why not? Lack of 
motivation is prob- 
ably the most likely 
reason. “Ironically, 
that’s the nature of 
long-term relation- 
ships,” points out 
Pepper Schwartz. 
“People get bored 
with each other. 
What’s more, once 
theyre secure in a 
relationship, many 
people stop primp- 
ing for each other, 





and this diminishes 3 mg tar 4 mg tar NOW is Lowest 6 mg tar 7 mg tar The new 
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“The other night, 2 t pressures 
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Carol. “Suddenly NOW IS LOWEST 


he said, ‘Carol, 


yale peaetal ls Of all soft pack 100's. 
Seine te By U.S. Gov't. testing method. 


prised me to hear 
him say it—after 
all, I felt beautiful. 

Bute thet night. ALL BRAND STYLES ABOVE ARE 100mm. 
though it was nice 
on one level to 
know he’s attracted 
to me, I felt shy and | 










self-conscious. I | 
still have at loeb 
weight I gained L 


during my ae egnancies. I never diet or exercise. I feel more 
like a chubadub than a sexy wife.” 

Says Perlin-Alperstein, “Women like Carol are in what I 
call the shlumpy era. You have to feel attractive to want 
sex. And most women, if they’ve gained weight or their 


shape has changed, are not going to feel sexy. Period.” 

But, of course, some women still do—though they seem 
an anomaly to the rest of us. Mary, twenty-nine, the moth- 
er of three-year-old Sara, de scribed a recent evening when 
she and her husband, Nick, went out with their old friends, 
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Claire and Tom, who are the parents of two boys. “C] 
was wearing a dress that was so tight it looked like a| 
suit,” Mary related. “She was so sexy, it made me mé 
thought, She’s a mother. A mother can be pretty, yes, 
sexy? Claire still has a single look about her.” 

Mary’s sense that “mother” and “sexy” are mutu 
exclusive derives from another factor that can inter 
with many women’s sex drives: biology. Experts note 
beginning in the late stages of pregnancy and las 
throughout their child’s infancy, some women feel a pi 
cal tug toward 1 
baby—and a 
































can be matern, 
erotic but cert: 
not both; hush 
may feel less 
tracted to ft 
wives once thi 
become mot] 
As children 
older, this cai 
come even ma 
a problem, 
cause teena; 
both male an 


ers dress pro} 


seductive wa} 











“tr drap im 
home some nil 
so wrung out 
barely get mim 
into bed,” 
Jeannie, th 
one, an um 
planner in 
York City. “] 
husband 

proaches me, 
for a chaste ]}y 
find myself t 
ing, Please 
come anyv 
within ten fi 
me. I dont 
to—and I 


Competitive tar and 
nicotine levels reflect 
the FTC method. 


2 mg. “tar;’0.2 mg. nicotine, 
av. per cigarette by FTC 
method. 







possibly—deal with one more demand.” 

Are there more pressures on women today? Yes ar 
says Perlin-Alperstein. Unlike their mothers, women 
are not chained to kids, stove and laundry room. Bu 
roles have changed dramatically, and both sexes 
they’ve taken on more emotional responsibilities as} 
She worries about developing her career—and his. Hi 
ries about the emotional quality of his children’s li 
sex becomes another pressure for women, it’s the e 
one to let go. 
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our daughter was bor 


jut what about the men? They’re 
\y and tired, too, but you don’t hear 
jn grumbling about lost sleep. 
Where’s a basic difference between 
, and women in this regard,” ex- 
ns Schwartz. “Women are more 
jent to let their sex life slide be- 
je their intimacy needs are met in 
\\y ways: through communication 
, other women, by touching their 
| and so on. Men’s intimacy needs 
often met only during sex. They 
|| this affectionate release so much 
)ercomes exhaustion.” 
‘}2vertheless, many women are sim- 
jnore tired than their husbands are 
jue-evenings. They may work at an 
le, but they still shoulder the 
yier burden at home. So the ques- 
| is, how long can these not-tonight- 
‘y wives keep saying no before 
i husbands look elsewhere? 
ough statistics on infidelity in 
jriage are hard to come by 
jwartz says about 30 percent of 
vied women and between 40 and 
,jercent of married men will stray 
;,0me point), most experts agree 
|, Shirley Zussman, who says, “Af- 
/are usually spurred on by a more 
iiralized sense of dissatisfaction 
| the relationship than by sexual 
)pells. A man is not likely to stray 
1e basis of deprivation alone.” As 


one husband told me: “I’m not tempted 
to have an affair with another woman. 
I want to have an affair with my wife!” 


The balancing act 


So how can couples deal with the dis- 
parity in drive without one spouse 
feeling like a sexual bully and the oth- 
er feeling besieged? 

“People need to be more creative in 
their definition of good sex,” says Per- 
lin-Alperstein. “If your definition is in- 
tercourse with mutual orgasm three 
times a week, you're bound to be disap- 
pointed. A couple raising children and 
building careers have less time and 
energy for frequent sex. That’s reality. 
Singles are adjusting their sex lives to 
AIDS—why shouldn’t couples adjust 
theirs to the demands on their lives?” 

Indeed, one of the first steps toward 
a richer sex life is accepting the fact 
that at certain stages less intercourse 
is normal. Instead of trying to compare 
your sex life with others’ or even to 
some fantasy image of what you think 
you should be having, you and your 
husband should ask yourselves wheth- 
er the decrease in your sexual connec- 
tion is a major problem or just a blip 
on the screen of an otherwise good 
marriage. The happiest couples are 
able to accept the status quo, even joke 
with each other about it. They sense 


ale! a 
Mec a meat nana ec lSN ester) oe i With no build-up. 
Thanksgiving just wouldn't be the same without it 


tere aed ae 





that a more lusty, frequent sexual 
connection will return at another 
stage of life. 

Of course, you don’t want to become 
too complacent or you may lose the 
specialness of your relationship. In 
other words, at some point, someone 
has to say, “This is crazy. We’re mar- 
ried and we love each other—let’s 
make love!” & 


Dorothy Glasser Weiss is a New York— 
based free-lance writer and the mother 
of two young children. 


Tips for too-tired wives 


Wi Sex doesn’t mean only intercourse. It’s 
kissing, holding hands, smelling cologne on 
his neck, brushing up against each other in 
the kitchen. If you're doing any of these on 
a regular basis, you're having regular sex! 
HM Occasionally rewrite the script. Though 
couples are sometimes anxious about vary- 
ing their sexual patterns, a too-predictable 
approach can be boring. Decide together to 
vary yours, to play out your fantasies. 

HE Stop battling about who had the worst 
day. Ask instead, What kind of sex can 
we both handle right now? Agree to just 
cuddle if that’s all the energy you have. 
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~ How to be GOOD 
to yourself 








How long has it been 
since you've treated your- 


self to an enchanted evening out, or even an afternoon 
curled up with a best-seller? Here are some ways to make 


tame for yourself. Don’t feel guilty about having fun! 


Civing yourself a break SOME WOMEN wi SUCH EXPERTS AT TAKING 


CARE OF OTHERS THAT THEY FORGET TO EVER GIVE THEMSELVES A BREAK. 
TAKE THIS QUIZ AND FIND OUT IF YOU’RE ONE OF THEM. BY CAROL WESTON 


1. You and your husband are 
planning a brief getaway for your 
anniversary. Your ten-year-old is 
taking it personally and has been 
sullen for days. You: 

a. Resent his behavior and tell 
him that you deserve some rest 
and relaxation, too 

b. Wish he’d cheer up, but re- 
assure him that you love h 
will call every day and will | 
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back home in no time 

c. Feel torn—your son needs 
you, but so does your husband 
d. Cancel the trip-—how could 
you enjoy yourself knowing 
your son was miserable? 

2. You're almost out the door 
when your least favorite colleague 
asks for a lift home. She lives ten 
minutes out of your way, and you'd 
rather spend that time at home 


than listen to her whine about the 
shortage of decent men. You: 

a. Turn her down and think she 
has a lot of gall to ask 

b. Drive her home—feeling 
you have no choice 

c. Beg off politely, explain 
that your family is expecting 
you, and promise to give her a 
ride another time 
d. Say no, (continued) 
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(continued) then feel guilty 
about saying no, then feel an- 
gry about feeling guilty about 
saying no 

3. Miracle of miracles—both your 
kids are taking a nap! You: 

a. Run a load of laundry 

b. Take a bubble bath 

c. Relax with a crafts project 
d. Watch TV—but wonder if 
you shouldn’t be planning din- 
ner or weeding the garden 

4. Your sister wants to drop her 
hellions off for the weekend— 
again. You say: 

a. “Sure, what time?’’ then 
wince—you just know they’ll 
turn your house upside down 
b. ‘‘I’ll take them for one after- 
noon only, but let me give you 
the numbers of my best sitters”’ 
c. “‘I can’t, Ive got my hands 
full,’’ and then regret seeming 
selfish and call back to offer 
your services after all 


Scoring 


d. ‘“‘Are you kidding? It’s our 
turn to dump our kids off with 
you for a change’”’ 

5. How much does your husband 
help around the house? 

a. More than he used to— 
thank heavens! 

b. Very little, but, oh, well, 
you’re used to doing most of 
the chores, anyway 

c. Not much, and while part of 
you wishes he’d do more, part 
of you feels it’s not really sup- 
posed to be even-steven 

d. A lot. Scrubbing the bath- 
room is not your strong suit 

6. At a party, someone asks you 
about your new part-time job. You: 
a. Confess that you worry 
you're shortchanging your job 
and your family 

b. Describe the job with a great 
deal of enthusiasm 

c. Say, ‘““Oh, it’s just some- 
thing I do a few hours a week. 
What do you do?”’ 

d. Launch into great detail 





about all the responsibilities of 
the new position 

7. Your husband calls to say he'll 
be working until midnight. You: 

a. Nuke some leftover pizza 
and make him a dinner for later 
b. Pig out on a huge banana 
split, but then chide yourself 
for the indulgence 

c. Order in or grill a lamb chop 
and open that bottle of wine 

d. Make yourself a delicious 
salad or sandwich 

8. When you jog, take a course, 
meet a friend for lunch, have a 
night out with the girls or do 
anything just for you, you feel: 

a. Lucky and happy—every- 
body’s entitled to a break 

b. Distracted—you know that 
you're taking time away from 
your family 

c. Selfish and irresponsible 

d. Just great, thanks. How 
should you feel? 


According to Debra Schwartz Kuhn, Ph.D., a psychologist in Long Island, New York, “A lot of 
women get caught up in mothering their children, their husband, their co-workers and even 
their own mothers, yet need permission to mother themselves. They need to hear that it’s 


okay to give themselves some space and time apart from all of their demands.” 
Add up your points as follows and see how you fare at taking care of yourself. 


-a-3, b-2, c-1, d-0 


.a-3, b-O, c-2, d-1 
.a-O, b-3, c-2, d-1 
.a-0, b-2, c-1, d-3 
.a-2, b-0, c-1, d-3 
.a-1, b-2, c-0, d-3 
.a-0, b-1, c-3, d-2 
. a-2, b-1, c-0, d-3 


CN OU RP WD 


If your total is: 

0 to S — You're self- 
sacrificing 

People may appreciate your will- 
ingness to please, yet your own 
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needs often go unmet. You 
should give yourself the credit 
you deserve and think about 
what you want. It’s nice to be 
other-oriented, but not at the 
expense of your own happiness. 


6 to 12 — You're 
guilty, guilty, guilty 

You're good at figuring out what 
you want, but then yousometimes 
spoil things by second-guessing 
yourself. You said you'd help 
someone? Fine, do it with gusto. 


You said no to someone? Fine, 
now let it go. Trust yourself—and 
once you've made a decision, try 
to feel good about it. . 


13 to 18 — You give 
and take 

Bravo. You are neither selfish nor 
self-effacing. You are good at 
paying attention to others’ needs 
as well as your own, and you're 
not afraid to speak your mind. In 
fact, you know that you can take 
care of others most effectively if 


you continue to take good care of 
yourself at the same time. 


19 to 24 — You look 
out for number one 

A martyr, you're not. Your atti- 
tude is: You only go around once, 
so why spend your life being 
chauffeur, chef and charwoman 
for everyone else? Fair enough. 
But soften your position with tact, 
and put yourself in others’ shoes 
from time to time so you don’t 
alienate those you love. 
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In life, certain people 
start out with an advantage. 


_ You don't need an temperature does it drip-stop lets you grab goes, with Braun you 
eritance. All you start to filter. And it a cup with no drips. can always be sure how 
ed is the Braun does so at precisely For those who it starts out. 

omaster to make a the right speed. prefer their beans Perfectly. 

effect cup of coffee Our cone-shaped freshly ground, Braun 

ery morning. filter means all the has also designed a 

- Only when the coffee grounds get grinder. A 

iter is heated to the thoroughly saturated. So no matter how B R U fi 


timal brewing And our automatic the rest of your day Designed to perform better. 





let yourself live alittle 






What you can do 


WB Block off some personal time for yourself on 
the kitchen calendar where all family members 
can see it. Whether it’s a half-hour to do needle- 
point or time to work in the garden, honor that 
appointment. Hi Don’t suffocate your family. 
Show your children how to make their own 
school lunches. And “don’t push your husband 
away when he wants to take care of the kids 
because he does it differently,” suggests Con- 
necticut therapist Carol Hovey. “You should 
let go, and learn to acknowledge that al- 
though his way of caring for them may not be 
yours, he can still do a fine job.” HB If you've 
eliminated a passion from your life simply be- 
cause your family doesn’t share it, bring it back. 
Arrange a skiing day trip with friends who'll 
whoosh down that mountain with you. Il Keep 
in mind that you shouldn’t look to your husband 
to fulfill all your needs. “You need time with 
your friends,” advises Hovey, “and so does he.” 
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indulging yourself enough, here are some ways to start—and also inspire others to share the load 





What he can do 


MB Have your husband make a list of his least 
favorite chores, and you do the same. Then sit 
down and negotiate trades. It may turn out that, 
since you asked, he’d gladly vacuum the floors 
if he didn’t have to wash the car, while you 
really don’t mind cooking but abhor ironing. 
Mi While you're both at the negotiating table, 
why not sweeten the deal by swapping roman- 
tic gestures as well? Make an agreement to 
surprise each other at least once a month. Per- 
haps you might tuck a love letter into his brief- 
case. Or he might give you a “gift certificate” 
for a massage from him. The idea is not to be 
expensive but expansive. Hl Put him in charge 
of starting an escape file, with clippings of 
quick one-day or weekend getaways for the two 
of you. He should categorize them into places to 
go on a whim and those that will require reser- 
vations or further planning. Then one of these 
weekends, do it! © —CATHARINE A. HENNINGSEN 


Sm all pleasures Being good to yourself means taking time out now and then to pamper yourself. So whenever life in 

the nineties becomes just too busy to bear, try a few of these private indulgences. Ill Get a relaxing 
pedicure during a lunch break (many department stores now offer them)—even if you’re the only one who sees your toes! fill Make your 
bathroom a mini-spa. Check out a scent-sational store like Crabtree and Evelyn or the Body Shop and stock up on bath oils and soaps in 
your favorite fragrances—as well as body sponges, brushes and loofahs. ll Get all dressed up and spend an enchanted evening with 
your spouse dining and dancing at a romantic hideaway. (Send the kids to your sister's house.) Ill Take out the old photo albums and 
reminisce with the family. Hi Don’t think twice the next time you fall in love with some frivolous little flea-market find. Just buy it, even 
if only you think it’s a treasure. SJ Okay, you're watching your weight, but it is past bathing-suit season. ..Buy just one or two top- 
quality chocolate truffles, and don't share. Il Have a little innocent fun with your husband and fantasize you're living the lifestyle of the 
rich and famous. Visit a for-sale luxury home in your town, and tell the realtor you'll think about it. Ill Leam a new sport you've always 
wanted fo master, like golf. You deserve the lesson. Ml Sit beside a cozy fire and write letters to friends and relatives you've been 
meaning to keep in touch with. Mi Buy just one fabulous lipstick. —LINDA FEARS 
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@ 
Tine - ticket to the very 


best products, trends and ideas 






for the way you live today 


O 


The premiere of a fabulous 
monthly section featuring all 
that’s new and noteworthy 


Personal Style 


Something old, something new 
... a treasure trove of traditions 
in fashion, food and furniture 


HOW TO BUY 
SMARTER 


Compact-disc players are a mu- 
sic lover’s dream come true. 
Here, finding the model for you 








Decorators” 
Notebook 


Up-to-the-minute ideas for the home—tile style, chic black-and- 
white accessories and an update on standout fabrics. Also, 
what your favorite collectibles from the ’60s are worth today 


ON "THE ROAD 


Fun in the sun: Mexican hideaway, what’s new at 
the wonderful worlds of Disney, and top ski resorts east 
and west that the whole family will enjoy 











PS=al 
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L.L. Bean’s 
original Baxter 
State Parka 
isn’t just for 
mountain 
climbing 

in Maine 
anymore 


traditions 


When it comes to 
current clothing, 
cooking and home @ =~ 
decor, everything 


old is new again 


ut of the woods and 
onto the runways, 
sporting gear has become chic. 
Following such _ trail-inspired 
styles as jodhpurs and stirrup ski 
pants are anoraks, parkas and 
duffels in unexpected colors and 
fabrics. Top designers like Donna 



















Roughwear 
redux: DKNY’s 
hot-hued anorak 


is a luxe look 
for ski or city. Karan, Calvin Klein and Ralph 
Best way to Lauren have taken L.L. Bean’s 


outdoorsy toppers and dressed 
them up with silk, velvet and fur 
trim, making refined rugged the 
trend in weekend wear. 


wear these sporty 
shapes? With 
skinny leggings 
or g unitard 
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CLEAN Et ORI 






The ideal soap should give 
you the perfect balance of really 
clean, yet soft skin. 





verwrva 


Basis is such an ideal. 

It deep cleans your skin, with- 
Out stripping it of precious moisture. 
And leaves it soft, but not greasy. 


BASIS = 


SOAP 


Recommended by dermatolo- 
gists, Basis is pure, mild and very, 
very gentle. 

Its gentle cleansers clean thor- 
oughly, removing dirt and make- 
up deep in the pores. 


BASIS = 


SOAP 





ae 
: 
a: 


Yet it also has just the nght 
amount of emollients. So it helps 
maintain your skin's moisture 
level. Leaving behind only clean, 
glowing, silky soft skin. 


BASIS = 


SOAP 





Whether you have normal, 


= dry, oily or sensitive skin, there’s a 
Basis made just for you. 
: et Made to leave your face in an 


ideal state: clean, soft, beautiful. 


Look for Basis in the specialty 
soap section of your favorite store. 


Bolersdori inc Norwalk CT 06856-5529 © 1988 
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Community cookbooks are more 
popular than ever, due to the 
craze for regional fare. Important 
too: Americans’ devotion to chari- 
table 
cookbooks. This recipe for Au- 


causes funded by these 


tumn Pound cake is from one of 


our favorite community cook- 
books, “‘Cooking Is Our Bag,’’ 
from the Overlook Hospital Auxil- 


lary, Summit, New Jersey. 
AUTUMN POUND CAKE 


Prep time: 15 minutes © 
Baking time: 1 to 1% hours 








22 cups sifted all-purpose flour 
2 teaspoons cinnamon 
1 teaspoon baking powder 
Y teaspoon baking soda 
Yo teaspoon salt 
Yo cup butter, softened 
1% cups granulated sugar 


Cieaned-up 
country 





4 


3 large eggs 
1 cup yogurt 
Yo cup canned pumpkin 
1 cup chopped walnuts 





Frosting 
1 package (3 oz.) cream cheese 
V2 teaspoon vanilla extract 
2 cups confectioners’ sugar 


Walnut halves, for garnish 


Preheat oven to 325°F. Grease and flour 
12-cup Bundt pan. Combine flour, cinna- 
mon, baking powder, baking soda and 
salt in bowl. Beat butter in mixer bowl at 
medium speed until softened. Add sugar 


and beat until light and fluffy. Add eggs 
one at a time, beating after each addi- 
tion. With mixer on low, add flour mixture 
alternately with yogurt and pumpkin, 
ending with flour. Stir in chopped walnuts. 
Pour into prepared pan. Bake 1 to 1% 
hours, until toothpick inserted in center 
comes out clean. Cool in pan on wire rack 
10 minutes. Unmold onto rack and cool. 
Frosting: Beat cream cheese and vanilla 
at low speed until fluffy. Gradually beat 
in confectioners’ sugar. Spread frosting on 
cake. Garnish with walnuts. Makes 20 
servings. 


he country look to have today is spare and 

pared down, not cluttered and stenciled. 
Seek out gracefully simple-pieces like a painted 
armoire (left) from Lane’s Shaker Collection or an 
elegant sleigh bed from Grange’s Cherry Collection 
(green is a favorite shade). The new Domaine 


Collection from Thomasville and Scandinavian 


country pieces from Jeffco are winners as well. 
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“UJON UIJas ‘ojoyud do| 


2r 40, You've Got a Choice © 


FOCALS 








rilux’, the proven “lineless” Why not bifocals? 


ternative to bifocals. 


‘Over 30 million people are now wearing Varilux, First, who wants that obvious, annoying segment 
new kind of eyeglasses that make bifocals obsolete. _ line? Second, bifocals only correct for near and far. They 
can't help at all at the critical “intermediate” range, like 


Besides not having that distracting, age-revealing Wonlux ience =e 


cal line, Varilux have other, even more important ad- 
tages. Unlike bifocals Varilux lenses let you see clearly 
Il distances — including that critical “intermediate” 
ance — like the numbers on your car's odometer, or 
es on the supermarket shelf. 


Ask your own eyecare professional about the 
advantages of Varilux over bifocals. And look for the 
Varilux Certificate of Origin as your guarantee of 
receiving genuine Varilux lenses. 


With Varilux, your vision flows naturally and clearly 
n near, to intermediate to far — without any disturbing 
S to get In your way. 
2 ¥ : Or for the location of the Varilux professional nearest 


ou,complete the coupon below or call, toll-free 
ESBYOPIA. Why people over 40 have trouble : : : 


ling “3’s” from “8’s” in the phone book. 1-800-562-LENS ext.555 
Presbyopia is first notice- STOCKH SEH SS SSSSSeSSSHSSSHSHSHTESTT SSE SSEETEE ETT Tee 
able at around age 40. It MAIL TO: VARILUX CORPORATION 
P.O.Box 3900 


diminishes the ability of 
your eye’s crystalline lens 
to focus on things up 
close, such as fine print. 


Peoria, IL 61614 


YES! | want to find out more about the exciting alternative to 
bifocals. Please send me the name and location of my nearest 














Presbyopia is a perfectly VARILUX professional. 
natural part of the aging 
process, and Varilux lenses a Se 
correct it beautifully. NAME AGE 
r Crystalline Lens - focuses agi) BES 
light on your eye's retina 
to form an image. CITY STATE ZIP 


CHKTHSOTHSSSHOHHEOSHOEHES BEBE SEL ELE 


My current form of vision correction is: 
Bifocals/Trifocals Readers 
Progressive Lenses No Correction 


VARILUX 


LHJ-11 The clear choice over bifocals 


Eye Care. Everyone should 
have an eye examination at 
least once a year. Consult 
your independent eyecare 
professional for best advice. 


© 1989 Varilux Corporation 





COOH HOHHSEHOHOSSHHSHHOSHSHSHTHSHHHHHHOHHHEHHHEHOHSHHEEEEEEE 


Seeeeeoseoeeocesoenen 
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THE SOUND OF MUSIC 


TheStandard wisdom—support- 


cd By such magazines as Stereo 
deeyiew and Consumer Re- 
é “ports—is that sound qual 
uperb, even on the cheapes 
CD players. Although manufa 
turers tout such technical sound 
refinements as four-times over- 
sampling and dual digital-to-an- 
alog converters, there’s debate 
about whether these bigieteyy 










the Boe of listeners. 



















= music—a piano solo, for 1 
stance—or bring one with yo 
when you're shopping, suggests 
Peter Brady, hi-fi marketing 
manager at Sony. ‘‘In digital 
technology, the quieter the mu- 
sic, Pe harder it is to repro- 
sduce,’” he explains. *‘Listen to 
% the disc at the same volume on a 
Wariety of models and see if you 
cam tell the difference.”’ 


; Pr sich as remote contro 


‘priced in the $200 to $300. 







sound enhancers are ef] 


‘than for single-disc players. 













































-operate mode 


range. 
@ CD changers hold from five to 
ten discs and allow you to pro- 
gram several hours’ worth of 
music at once. You can proba- 
bly find a model with a changer 
for well below $400; however, 
loading discs into these ma- 
chines is slightly less convenien 


Portable 


CD Pplaye 
scated y 


larger MITES. whey re 
powered - batteries for away- 


from-home listening, but most 


models can also be patched into 


your home audio system and 


ee 


ais | 


‘Remote control lets you listen 


_ order, adding an element of sy, 
— a oO ve honing: 


Are the programming functions 





athe stores, you can find 
ar to fit your audio 
ersey 





speakers. 
age if 
but 





TAL FEATURES 
Programmability iow. you to 
tell the CD player which tracks 
(or songs) to play, and in what 
order. However, even the most 
Inexpensive machines let you 
Wwogram twelve or more songs, 
d many CD owners report that 
Mey rarely take advantage of 
is feature anyway. 











sele tively by skipping from 
k without program- 
2 the mact ne beforehand. 

Shuffle play instructs the ma- 
chine to play tracks in a rando 









k will 

ing in- 

rdon’t have 
A time. 

Wr ; Try out CD 

fore buying. Is the 

Ayer sturdy and well built? 









convenient to operate? Is the 
display clear and informative? 
How long does it take the ma- 
chine to respond to commands? 
Are discs easy to load? Often, 
how easy a player is to work 
will be the final deciding factor. 
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lanuifacrured- by Goebel, W. Germany © 1988 


et others 
collect stamps, 
follow baseball, 
and preen 
next to antique autos. 
Harold Cooke’s love 
is the tuba. 
For 39 years, 
in fact, 


Harold has, 


quite unabashedly, 


oom-pah-pahed 

with passion. 

And recently, 

after a 3-day journey 

to Harrisburg, Pa., 
where he spiritedly partook 
in the 9th annual 
International Tuba Day, 
Harold 

received from his wife, 
Nancy, 


a tribute to that passion. 


M.I. Hummel Figurines 
The ultimate display 
of affection. 





© Cosmair, Inc 





BEBE ET See 
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JNEM/ YORK 







DEFEND YOUR SKIN EVERY D Dyan 
ACS alas NIeiNs OF AGING. 


INTRODUCING 
PLENITUDE © 
ao) VW: BNI MOISTURIZER 


Now from the Skincare Laboratories of Bee oe 
multi-action formula that excels beyond — 
traditional moisturizers. Specifically, it: 


@ nourishes the skin with natural oils - 
e Deen its uppermost layers throughout the oe 
® protects against environmental SS cs ar ae 
contribute to the signs of Fved ated s 
e contains UVA and UVB lipcerccae 


Plénitude Active Daily Moisturizer 
it arencre) | aaa radiant lero of ges ey aoe NO 












‘meNITUDE 


ACTIVE 
DAILY 
MOISTURIZER 


CREME QUOTIDIENNE 
DE SOIN “LOREAL 
reduces the signs \ PLENITUDE 


of aging ACTIVE 


DAILY 
MOISTURIZER 


PLENITUDE | 





© Cosmair, Inc. 1989 





aeaselt Pretats wit 
S| Spee ae from the Ski 
eer oltes UOréal. aie ee 7 


W SMLE a 
CRE as 
CREME CONTRE LES RIDES 
he signs of aging 


reduces t 


_UOREAL 
PLENITUDE 


Waince DEFENSE CREAM 








ie ee BEM 


CE IS ee ata el Bee Tn Te 


= nee ee eee OO OO OO EE EOE eee eee 








An up-to-date take on the trendiest touches 
to make your house your home 


fabric flash , 


Upholstery is breaking out / 
of the chintz cycle, and fab- #7 
rics that have a way with a 
weave are newsy now. As 
textures replace prints, 
look for rich-hued jac- 
quards, damasks 
and tapestries 
to dress up a 
furniture. r 





Si 30 SiMUASINIG “FUP 1 UPD Die ipo Sasuac wor ‘ood Wine 






















Sheets by Esprit; din- 
nerware and place- 
mat, J.C. Penney; 
napkin, Williams- 


CT Tee LC Lm 

Ce Cy (eT 
the dynamic duo 

is showing up on - 





Ceramic tile is all the 
rage. New now? Per- 
sonalized painted 
motifs like the ribbons 
and bows, left. Other 
snazzy tile styles: quilt 
patterns, faux marble, 
French country floral 
murals and contrasting 
art-deco checks. 
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Let it snow. Let it hail. Let tt rain or And on those occasions when you 
nder or storm. want something besides grilled foods, you 
With a Jenn-Air grill-range, the can snap in a variety of accessories to 
rks of wind and weather can’t put a increase your menu options. Like a wok. 
i O idd] 
ATH A JENN-AIR, THERE'S INEVER (ome 
A BAD ‘TIME FOR A BARBECUE. _ Raotiss-Kebab. 
yper on your barbecue plans. So before you buy just any cooktop, 
Because with a Jenn-Air, you can take a look at the long-range forecast. And 


becue in your own kitchen. Cozily 
ire from all those pesky climatic changes 
Ecan ruin a cookout. 

Imagine hearing the patter of rain on 
roof and the sizzling of steak on the 
|—at the same time. 

Think about enjoying a savory grilled 
aon filet in the middle of the winter 
middle of the night, for that matter: 

With Jenn-Air's downdraft ventila- 

1 system, just enough smoke penetrates __ if it's going to snow, rain, hail, or get dark 
r food with that robust outdoor flavor in the coming year, better get a Jenn-Air 
1 then it’s whisked away to the outside, 


jout the need for an overhead hood. wwe JEN N-AI R 


d out more, see the Yellow Pages for the Jenn-Air dealer nearest you. Or write Jenn-Air Co., 3035 Shadeland Ave., Indianapolis, IN 46226. © 1989 Jenn-Air Co. 









AY DOH’S' MUN CHIN’ U. 5. A’ 
iY UU WON'T e 
FOR ae 
Al Kay- Bee, 
on't think 
apo for toys 
and games should eat up a lot 
of your time. So we make sure 


ping 





there's always someone to help you find just fon you're looking 


for And with our convenient shopping mall locations, there's 












hanker for Play Doh’s* Munchin’ U.S.A" 
play set, head for Americas Toy Store— 
Kay-Bee. We'll make 
sure you get 
your fill of 
service and 
convenience. 







always a friendly Kay-Bee Toy Store close by. So when you 





AMERICAS TOY STORE 











BUY MIGHTY TONKA’ TRUCKS 
WHERE YOU'LL REALLY 
DIG THE SERVICE. 


At Kay-Bee Toy Stores, we've 
built a reputation for excellent 
service. You see, while some stores 
merely stack their toys and expect 
you to dig up what you want,at —& 
Kay- Bee, ' we make sure there are 
plenty of friendly salespeople to assist 
you. So when you want hard working toys like Oe 
@ Mighty Tonka’ Trucks, head to the toy store that makes 
P buying toys and games easy, Kay-Bee. 
» You'll find one in your 
neighborhood 
shopping 
mall. Kay-Bee, 
America’s 

loy Store 


Tonka Kayiere 


AMERICAS TOY STORE 

























Sixties memorabilia is in demand these 
A few examples of prized items: Pontiag 
GTO (1967-68), $20,000; 
mint-condition first 
pressings of record 


albums such as the 
Beatles’ Yesterday 
and Today, $400- 
$500, and Grateful 
Dead albums, $100; 
mint-condition board 
games like the Star 
Trek game, $80- 
$100, and Man from 
U.N.C.L.E., $40-$50; 
superhero comic 
books in mint-condition—top values incl! 
Spider Man (1963), $1,500-$2,000, and 
Fantastic Four (1961), $1,600-$2,300; | 
boxes such as the Beatles’ Kaboodle Kit 
$600 and the Jetsons (dome top), $150) 
rookie baseball cards—1967 Tom 
Seaver, $650-$750, 1963 Pete Rose, S| 
and up, 1968 Nolan Ryan, $250-$300; 
typed letter signed by JFK, $2,000. 





“What's it Worth?” will feature appre 
of readers’ antiques. Send a color 
plus any info you know about the ¢ 
to: Prime Shopper Appraisals, LHJ, 
Park Avenue, New York, NY 10017 
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a! 
Sar enits ee] REE ete cc : 


about cleaning yourhome. | 


Our cleaning vette ce tence tee atte 
art. Our equipment and materials the most 
advanced anywhere. Our people eee ie 
extensive, professional training. Berg 

ee tls Ate basic reasons people keep — 


_calling us back are really quite old- ee 


We arrive at your door witha Buel Coa 
On time. At your convenience. |. ~ 

And whether we're deep-cleaning* Nets 
a Oe Le ee ay Oy is iia 


Partners in the ServiceMaster ey anges Network | Rr Ce Cad oe 


~ © 1989 The ServiceMaster abit Ae 


wy 


your floors, we'll do the job Rob velierler ellie 


Prrertarenn ounce leona Bie No eee lle 
oe Ne) extra irae ie S| 





eae rar Rouyleaeenice pare ets cat = 


| ners BZA LOL TNY Eo oe 


De eae Deo eS 












Shake off the cold-weather 
blues and start packing. 
We’ve got the inside track on 


fabulous family getaways 


Whats new 
at Disney 


WALT DISNEY WORLD With the Disney- 
MGM Studios pulling in unprecedented 
numbers of guests, Disney is opening four 
new hotels: The seven-hundred-sixty- 
room Swan Resort and the Dolphin Hotel 
and Convention Center, both designed by 
Michael Graves, as well as two turn-of- 
the-century New England traditional ho- 
tels, the Beach and Yacht Club. 





And if you have energy to spare after 
you tour the Studios, there’s Pleasure Is- 
land, with six themed nightclubs for adults 
and older children. 


DISNEYLAND On the other coast, the Ana- 
heim park opened Splash Mountain in 
July, an animated waterborne journey 
through the swamps and bayous of Dis- 
ney's 1946 hit movie Song of the South. It 
includes a fifty-two-foot, forty-five-de- 
gree white-knuckle drop down Chickapin 


Hill at a speed of forty miles per hour. 
y f 


If you're not ready for a fantasy holi- 
day right now, there’s more in store for 
the nineties: Euro Disney, coming to Paris 
in 1990. Ook-la-la! —Mary MOoHLeR 


PS. 16 


Mexico is not the country you usual- 
ly think of for a secluded beach re- 
sort. But there’s still time to visit 
Mexico’s newest resort before it be- 
comes a paradise lost. Get to the 
Bays of Huatulco, a network of nine 
exquisite coves south of Acapulco, 
now, and take advantage of the un- 
inhabited beaches at the handful of 
hotels pioneering in the area. Hua- 
tulco’s pristine white sands and 
azure waters are earmarked for 
more development than Acapulco 
and Cancun. 

A new Club Med (with five hun- 
dred rooms and five restaurants) and 
the half-completed Sheraton are al- 
most the only game in town. Most of 
the coves are still reachable only by 
boat. Hiring a private boat is a great 
idea ($60 to $100 per day—negoti- 
ate with the owner). The operator 
will take you by each of the bays 





VIVA MEXICO 


and allow you to choose your favor- 
ite for a quiet romantic lunch and 
pick you up later. 

Also worthwhile is a side trip to 
the region’s main city, Oaxaca, a 
forty-minute plane ride away. (Club 
Med offers excursions.) The high- 
light is the impressive excavation at 
Monte Alban, an Indian city built 
more than two centuries ago. 
Getting there It’s not easy yet. 
Although there’s a new airport at 
Huatulco to handle the expected in- 
flux of tourists, there are no direct 
flights from the United States, ex- 
cept for the Club Med charter. Mex- 
icana offers flights from Mexico 
City. Check with your travel agent, 
because this situation could change 
at any time as the resort grows. For 
more information, call the Mexican 
Government Tourism Office at 800- 
262-8900. —ERIC SHERMAN 


LADIES’ HOME JOURNAL - NOVEMBER 1989 





NO PRESERVAT! 
“ a, 


arie’s’ Salad dressings made with real ingredients like fresh, cultured, non-fat buttermilk and fresh sour cream. 
pt fresh because Marie’s is refrigerated in the produce section. So pick the salad dressings 
fresh they taste as delicious as the vegetables you pick. Pick Marie’s. 


THE PRODUCE SECTION 


r delicious recipes, serving suggestions and valuable cents-off coupons, write: “Pick Marie's” Booklet, P.O. Box 8451—L] Clinton, [A 52736 


ile supplies last. Limited availability in the Western U.S. CAMPBELL SOUP CO. © 1989 
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Why Cardmembers love 
rer | Imports: 


In 475 stores across the USA and Canada, we offer affordable home 




















furnishings, decorative accessories, gifts and clothing from 45 
countries around the world. Phone 1-800-44-PIER 1 for 
the location nearest you. 

When you shop at Pier 1, be sure to use the 
American Express” Card. There's no need to carry 
cash or a checkbook. American Express” 
Purchase Protection™Plan is an ideal way 
to protect almost anything you buy with 
the Card worldwide. Purchase Protection 
automatically covers most Card purchases ‘ 
against accidental loss, damage, or theft 
for 90 days from date of purchase, in 
excess of other applicable insurance* 

Now why would you shop with any- 
thing else? If you don’t have the 


es 


Card, fill out an application today, 


hat. 
Oe 
7 in 
a er 
a 






a 
~ 


*The American Express” Purchase ProtectionS™ Plan is 
underwritten by Insurance Company of North America, 
a CIGNA Company. The Plan covers most worldwide 
purchases made with the Card between June 1, 1989 and 
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May 31, 1990 inclusive, $50,000 maximum coverage per 
Cardmember. Coverage is limited to $2,500 per item per 
loss for jewelry, watches, and furs. Coverage is subject to 
the terms, conditions and exclusions of the policy. 


ee 
a rn 

ae ae ee FH, 
eega ee F- 
oe ee 
[Re eeeeeee 
, eta geaee es 


ee 
Ch a ae 


Membership Has Its Privileges™ 


eee eee eee 
) pay gegees 


errs 
_§ OPTIMA | 


¢ 





©1989 American Express C¢ Bank 
The OptimaS™ Card is issued 
American Express Centurion 
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9p family 
<iresorts 


ach of these off-the-beaten-track ski 
reas has a distinct personality, and 
hey re welcoming more families than 
ver. Here’s what’s new at resorts you 
nay not have tried. 


TAOS SKI VALLEY, 
YEW MEXICO 


kKiers love Taos for its Tyrolean at- 





SX » 
YY 


SX = : EN 


nosphere. They also love the fact that 
‘aos is surrounded by desert mesa, 
vith the Town of Taos, a blend of 
Yative American and Spanish influ- 
nces, eighteen miles away. 

This month Taos opens its resort 
enter, with shops, galleries and res- 
iurants, at the mountain base. Also 
ew is a Kinderkare center—child 
are just for one- and two-year-olds 
<ids three and up take part in ski and 
lay programs). 

A good bet: _learn-to-ski-better 
ackages, where family members take 
_* at their own pace. A learn-to- 
i-better week is also a great way to 
xplore Taos’ famed expert trails. For 
formation, call 505-776-2291. 


ON 'THE ROAD 


Never skied before? 
On National Leam-to- 
SC) eT 


Pe mer ut 
TCM CM ei) 
skiers. Check at ski 
Bm 


WATERVILLE VALLEY, 

NEW HAMPSHIRE 

Last year this resort, in the White 
Mountain National Forest, built a vil- 
lage center just five minutes from the 
slopes, with restaurants, shops, ice 
skating, sleigh rides and a cross-coun- 
try ski center. Waterville—which 
boasts plenty of intermediate skiing— 
has also added a high-speed 
quad lift, which whisks ski- 
ers to the top of Mt. Te- 
cumseh in minutes. 

Family packages let kids 
under twelve ski and stay 
free. Packages include use 
of the resort’s nursery (in- 
fants to twelve years) and 
sports center. For informa- 
tion, call 603-236-8371. 


TELLURIDE, 

COLORADO 

Telluride, high in the crag- 
gy San Juan mountains, is known for 
steep expert runs and its inaccessibil- 
ity. But that image is changing—this 
ski area has doubled its beginner and 
intermediate terrain and expanded 
its airport. Despite this growth, Tel- 
luride remains a manageable resort 
with a great ski school, short waits 
for the lift, and a sophisticated town 
filled with Victorian architecture 
right at the base of the mountain. 
Skiers can stay in town or in Tellu- 
ride’s new mid-mountain resort. Par- 
ents will appreciate the children’s 
center—it includes kids’ rentals, ski 
school and day care all in one build- 
ing. For information, call 303-728- 
4431. —SARAH MCCRAW 
PS. 19 








Weve Got 
1223 Hotels 
& Motels, 
490 Years 
Of History 
13 Offshore 
Islands, 

2 Mountain 
kKanges, 
And One 
Book That 
Covers It All. 





From the mountains to the sea, 
Georgia's the place to be—you can 
count on it. So call our toll-free number 
or send this coupon for your free 
copy of our Georgia On My Mind 
Vacation Book. 


Name 
Address 
City State Zip 








Return to: GEORGIA, Box 1776, Dept. — LJ11, 
Atlanta, GA 30301: 1-800-VISIT-GA 
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IN DOLLS, THIS Is. 


* European crafted 
Ribbons and Lace 

| Dolls are protected by 
a two-year limited 
warranty. For a specialty 
or department store 
near you, call toll-free 


1-800-635-7500. 
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Personal Style 

PS 2: L.L. Bean Baxter State Parka, 
available through the L.L. Bean cata- 
log, 800-221-4221. Donna Karan ano- 
rak available at Saks Fifth Avenue. PS 
3: Basis Soap is available at Wal- 
green’s, CVS, Osco Drugs, Long’s, 
Drug Emporium, Revco, Eckerd Drug, 
Rite-Aid, Safeway and Target. PS 4: 
Shaker armoire from the Lane Compa- 
ny, P.O. Box 151, Altavista, VA 
24517, 804-369-5641 (if requesting a 
brochure, ask for Lane’s Shaker Collec- 
tion). Sleigh bed from the Cherry Col- 
lection at Grange Furniture, Inc., 200 
Lexington Avenue, York, NY 
10016, 800-445-5195 (for a catalog, 
send a $10 check and ASE to the 
above address). For mor 

on Jeffco’s Scandinavian 
PS. 20 


information 


untry c 


Where-to-buy guide 


lection write: Jeffco, | North Broad- 
way, White Plains, NY 10601, Attn: 
Customer Service. For more informa- 
tion on Thomasville’s Domaine Collec- 
tion, call 800-225-0265. P.S. 8-P.S. 
11: L’Oréal Plenitude is available at 
Walgreen’s, Osco Drug, Eckerd Drug, 
Long’s, People’s Drug, Thrifty, Revco, 
Target, CVS, Thrift Drug, Genovese 
Drug, Payless Drug, Super-X, Drug 
Emporium, Phar-Mor, Mervyn’s, Pay 
N’ Save, Perry Drug, Ross Stores, 
Skaggs Alpha Beta, Venture, Albert- 
sons, Brooks Drug, Dart Drug/Fantel’s, 
Fay’s Drug, Fred Meyer, H.E. Butt, 
Smitty’s, Tom Thumb/Page, Wal-Mart 
(where available) Kroger (where avail- 
able), F & M (where available), Fedco 
(where available). 


Decorator’s Notebook | 
P.S. 12: Regency Chair from fur 
collection #2000.08, upholster 
Les Oiseaux damask #80752.02, { 
trade at Brunschwig & Fils, NYC 
more information write: Brunschw 
Fils, 75 Virginia Road, White P| 
NY 10603, 914-684-5800. Black 
white sheets from the Esprit Bec 
Bath Collection. For more inform 
call 212-382-5185. Dot and Strip 
versible place mats and Bravo di 
ware available at most J.C. Pe 
stores, 800-222-6161. Bistro N, 
from Pottery Barn, 415-421-3400 
information on how to decorate 
ceramic tile write, Tile Counc 
America, P.O. Box 2222, Dept! 
Princeton, NJ 08543-2222. P.S. 13 
more information about Jenn-Air 
the Yellow Pages for the Jenn-Air 
er nearest you or write Jenn-Air 
3035 Shadeland Ave., Indianapoli 
46226. 
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directory 


P.S. 5: Varilux: The clear choice over 
cals. For information on Varilux lenses 
free brochure explaining presbyopia (t 
ability of the eyes to focus sharply for 
vision, call 800-BEST-PAL. For an eye 
professional near you, call 800-562- 
P.S. 8: Discover Plenitude skincare fro 
réal—the #1 skincare in France for 1 
ing the signs of aging. High Perforr 
daily care, special care and cleansing f/ 
las enable your skin to actively defen 
against the signs of aging. $2.00 off s 
ed Plenitude products are now availa} 
the Health and Beauty Aid section of a 
near you. See “Where to buy guide 
store listings. P.S. 15: Service Master- 
can count on “The Home Team” to tacl 
of your toughest household problems. 
free brochure call 800-WE-SERVE. 
month look for Quicker Tape", a tradi 
tape measure with digital technology— 
tal display and memory—that makes 
suring tasks easier, quicker and more 
rate. Quicker Tape can be purchase 
Consumers Distribution, Service Mer 
dise, The Sharper Image and other le 
retailers. For more information, call 
628-0300. 
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2 bags Success® Rice, cooked 
% |b link sausage, sliced 


_Imedium onion, chopped 

_¥% cup chopped green onions 
_Yecup chopped celery 

_¥% cup chopped green bell pepper 


While rice is cooking, place sausage and vegetables in large saucepan. 


Y cup chopped red bell pepper 

4 teaspoon garlic powder 

1 teaspoon seasoned salt 

1-2 teaspoons poultry seasoning 

Y cup chicken livers, cooked and 
chopped (optional) 


_ Sauté until tender. Fold in cooked rice. Add seasonings. Fold in 


| For a special holiday treat, use one bag of Success Brown & Wild Rice 
_ instead of the second bag of Success White Rice. 


chicken livers, if desired. 
Makes 8 servings. 










sunrise. There's simply no 
cious touch of sweetness. 

1 this wholesome ingredient 
ve on honey today, and 
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stive Support keeps the 
ash in your step, the life in 
yur stride throughout your 
actic day. With the added 
‘jmulation of ‘‘Actifibers’’, 
Jur legs get the boost they 
ged to make it through 
\ose hectic days. 


Jr Support that non-stop 
igs thrive on, try Leggs 
ctive Support 
antyhose. 


7$ HAVE 
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CHALLENGE! (1) GRAND F PRIZE Bier Ee SS 
6 ee 7-Carat Genuine Diamond France, worth up to $7,500 
= Necklace worth $10,000 






(25) SECOND 
PRIZES 


Pierre Cardin designer 
luggage worth $595 


(2,500) THIRD 
PRIZES 


Sem Anne Klein 
"7 perfume 
worth $25 
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JERE’S HOW YOU PLAY: 


- Select your favorite brand by tearing along either the red or blue line on the attached challenge card. 


. Look inside to see if you’re an instant winner of one of the fabulous prizes featured above. 
. With either choice everybody will find 








| RE bg No-cholesterol Bisquick makes more than 

oe delicious pancakes. Order your free cookbook now, 

! and enjoy delicious breakfasts, brunches, main meals 
or and desserts. This Bisquick cookbook also includes 


no-cholesterol recipe variations and offers time-saving 
hints just right for today’s lifestyles. 
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Home Video Equipment in the 
“Dogs of Gravy Train®” Sweepstakes 
1 Grand Prize Video Entertainment Center 
(27" TV, Camcorder, VCR) 
5 Ist Prizes JVC Compact Camcorder 
10 2nd Prizes JVC VCR 


1000 3rd Prizes FREE Bag of Gravy Train® 
(One 10]b. or Two 5lb.) 


Make Your Dog A Gravy Train® Dog! 


i 


Cast Your Dog in Your Next Home Video | aS . : 
und Make Your Dog A Star! Cae. 


bE 
with Real Beef Gravy” 


see Sweepstakes Rules on Panel 


©1989 Gaines Pet Foods Corp. 





0 KILL A DOLPHIN TODAY, 
Va yOu Meaty 
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It shouldn’t be that easy. But it is. 

Because every time you buy a can of tuna you 
support an industry that has killed more than 
500,000 dolphins in the past two years alone. Almost 
seven million in the past 30 years. 


How they are killed 

You see, it’s no secret that Yellowfin tuna and 
dolphins swim together. So by encircling the 
dolphins on the surface, tuna fleets can catch the 
_large schools of tuna swimming below. Speedboats, 
helicopters, and explosives are often used to disorient 
_the dolphins and thwart their impulse to flee. 

The result is not a pretty sight. Unable to sur- 
face, entangled in the nets, these helpless animals— 
mammals who need to breathe air like us—struggle 
in desperation until they drown. 

To date, the commercial tuna industry has re- 
fused to take serious steps to reduce the carnage. So 
the killing of dolphins goes on. 


How you can help 
Hit the tuna industry where it counts. In the 
pocketbook. 










Just stop buying and eating tuna today. That will 
tell the tuna companies—loud and clear—that killing 
dolphins is going to cost them a lot more than it nets. 


YES! I’m joining the tuna boycott. 
Please send me your information/action kit on the 
dolphin slaughter. LHJ-11/89 


NAME__ 
ADDRESS 


CITY STATE ZIP ee 
Here’s my contribution to help in your rescue efforts: 


CO) $10 O $25 LD $30" OC $50 0 $100 OD $250 


{Others sae 


*Any contribution of $30 or more qualifies you 
for FoA’s beautiful, full-color, 100% white cotton 
T-shirt with a dolphin-saving motif. Unisex adult 
sizes: S, M, L, XL. My T-shirt size is 


Please make checks payable to Friends of Animals. 
Complete and mail to: P.O. Box 1244, Norwalk, 
CT 06856. Thank you. All contributions are 
tax-deductible. é 





Friends of a 


VNN/MASSCOMM 002-89 










+ Mid Mohler and Margery D. Rosen 


ARE YOU A"90s MOM? 


15 ways to be sure 


@® Your baby’s wardrobe puts yours to shame. 


@ Your baby’s favorite toys are the remote control Thanks for the 


= on the TV and the volume knob of the CD player. : 
82 € Your baby responds to the beep of the nl ins 
? microwave the way your cat does to the buzz of 
the can opener. 











Just in time for the holidays: Dis- 
ney’s new full-length animated 


oO You rent movies and order in pizza more version of the classic Hans Chris- 

often than you ever dreamed possible. tian Andersen fairy tale “The 
Little Mermaid.” Special for 

© You worry about the environment but swear by disposable Thanksgiving from Chef Louis, 
diapers. the fat and funny palace chef: 
pumpkin chocolate-chip muffins 


© You find yourself humming Raffi’s “Down by the Bay” in any kid can make (with a little 
public. ©. help from Mom, of course). 





@ You have a video library of your baby sitting, 
standing, cruising and walking. You think 
these are far more interesting than the old 
home movies your parents used to take. 


Preheat oven to 350°F. Grease twen- 
ty-four 2'2-inch miniature muffin-pan 
cups. 

Combine 174 cups _ all-purpose 
flour, 7 cup sugar, 2 cup miniature 
chocolate chips, 1 teaspoon each cin- 
namon and baking soda and /% tea- 
spoon each baking powder and salt in 
large bowl. Whisk 2 large eggs, 7 
cup canned pumpkin, 1 cup butter or 
margarine, melted, “4 cup milk and 
Y2 teaspoon vanilla extract together 


© Your child already gets junk mail. 


© You worry about college (how to get in, 
how to pay for it), though your baby’s only 
word so far is “duck.” 


© Your toddler has his own tape deck. 


@ You own plastic bibs, plastic bottles that can’t fea and in area ote soa st 
pumpkin mixture info ary ingre lenis 

plastic bath books that float. (Remember The Graduate?) with robber sganuia till wet blended! 
@) You spend more for the sitter than you do for the movie. Spoon into prepared muffin-pan cups. 
Bake 15 minutes or until toothpick 

® You worry about your baby’s cholesterol level. inserted in center of muffin comes out 


clean. Remove muffins from pans and 


@® Your husband discusses the merits of various strollers and : 
cool completely on wire rack. 


backpacks with the enthusiasm he used to reserve for sports cars. 


©® You know it’s impossible to do it all, but you're still trying, 
still trying. 


TR ASH TO aa E ANSE RE One of the key issues in any discussion of the environment is how to get 


our kids to be involved in cleaning up the mess around us. Waste 
Management, Inc., which operates Recycle America programs nationwide, and LHJ are sponsoring a contest to help kids (and parents) get 


CMT oy RT CM OCR TRL mt OR CMM CR BR CC: Cu iC eC le 
aluminum and plastic (you must use all three) and lots of imagination. The three winners will be announced in the April issue. First prize 
Ee RU eu Ae RR eR CS ROL UU An RC RCT oom LL Ce 
Ce ee eR Oe ee ee mcr oR LMS CM ors ues ee Cm Cm Ts 
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I few Children’s 
ylenol Cold. 


She's feverish, achy, her 
nose is runny, her head is all 
Stuffed up. You want to help her 
feel better fast. 





Ree rm eS a That's why you can trust 
Formu _ the new cold medicine from 
| er Children’s Tylenol—Children’s 
let - Tylenol Cold—the multi-symptom 
« Runny “ste cold medicine that contains pedi- é 
hae atrician recommended Children’s ; 
On Tylenol fever reliever. } 
yo, o~ « You wouldn't feel right | 
trusting her cold to anything else. { 


New Children’s Tylenol Cold. j 


From the most trusted name j 
in children’s medicine. 


Neil, 1989. } Read and follow label directions. 





THE NEW DISCIPLINE: s,s 
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decade ago, if you asked ten ex- 
perts the best way to discipline 
children, you’d have gotten at 
least a dozen opinions. While 
there is still no one right way to handle 
kids, if any trend is emerging for the 
nineties it’s a movement away from 
punishment (as in yelling, spanking or 
threatening) and reward, and toward 





what child-development experts call 
self-discipline. 

Research has shown that harsh disci- 
pline doesn’t work. It might produce 
immediate compliance, but it also pro- 
duces long-term rebellion. 


THE OLD WAY 


“Rachel, how many times do | have to tell you to get 
in there and finish that book report!” 


“You can't ride your bike in the street. It’s dangerous.” 


“You get a dollar for every A you get this year, Jon.” 





“Look at the mess you made by splashing in the tub 
like that. You don’t care about anyone but yourself!” 





“Young lady, did you leave the door open like that?” 


One of the best studies, conducted 
over a twenty-year period by psycholo- 
gist Diana Baumrind at the University 
of California at Berkeley, described 
three discipline styles that resulted in 
very different behavior traits in chil- 
dren. “‘Authoritarian’’ parents (“‘be- 
cause I say so’’) were more likely to 
have distrustful, withdrawn kids; *‘per- 
missive’ parents (“‘do whatever you 
want’’) had children who lacked curi- 
osity and self-reliance; but *‘authorita- 
tive’’ parents (‘do it for this reason’’) 
had self-reliant kids. 

The one lasting lesson children learn 
from power-based discipline is to use 
control and power to get what they 
want. Notes Thomas Gordon, Ph.D., 
who has developed his own program, 
Parent Effectiveness Training, “*The 
truth is, the more you use power to 
control people, the less real influence 
you'll have on their lives.”’ 

It’s just that thinking that led many 
experts a generation ago, inspired by 
the pioneering effort of psychologist 
B.F. Skinner, to recommend rewarding 
kids for good behavior instead of pun- 
ishing them for the bad. Recently, 
however, an impressive pile of re- 
search has accumulated indicating that 
bribing children—which is really what 
reward amounts to—gets them thinking 





PARENTS JUUnNAL 


not about how they should act (and 
why) but about the cookie or the extra 
hour in front of the TV they’re going to 
get. When parents aren’t around, or 
when they run out of rewards, the child 
has no reason to behave. 

With the new discipline, parents are 
consistently caring but firm—with a 
healthy dash of humor. As Nancy Sa- 
malin, author of Loving Your Child Is 
Not Enough (Penguin, 1987), points 
out, ideal parenting is “‘setting limits 
without putting children down,”’ ac- 
knowledging a child’s feelings even 
when you can’t do what she wants. She 
may be angry or disappointed, but at 
least she feels you understood. 

It also means attributing the best 
possible motives to your offspring. 
Says Marilyn Watson, Ph.D., an educa- 
tor, “‘Parents often assume that be- 
cause an action has a negative effect on 
them, the child must have done it to 
cause them pain. But maybe the wall 
just looked like a neat place to color a 
picture."’ To assume the best also in- 
vites kids to live up to those expecta- 
tions, teaches them a good strategy for 
solving problems and creates a bond of 
trust. 

Here are some patience-trying mo- 
ments every mother has encountered 
and new ways to deal with them. 





RU LCT LC 0 
homework gets done before you get too sleepy? Any ideas?” 
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“Wasn't it fun to figure out the answers yourself? You must be 
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makes me frustrated to face this mess after having cleaned the 





bathroom today. How about if we save the crazy splashing for 
aM mm un el ae 


“Remember those mosquito bites you got last month? Well, | 
think | hear five million more mosquitoes buzzing up the 
MS Camm MY MOM CORLL LMU eT (ta 





Alfie Kohn is the author of THE BRIGHTER SIDE OF HUMAN NATURE: ALTRUISM AND EMPATHY IN EVERYDAY LIFE, to be published in the 


spring by Basic Books 
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Three bites, too. 
But these are safer watching sitcoms on the sofa. 


TRODUCING YOUR FAVORITE TASTES » Z 
ANEW SNACK SIZE. THREE BITES BIG. 





© Mars, Inc.1989. Available in most areas. 
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BRENDA WADE: Let's explore some of 
the things you all think will be different 
about work and family life in the nineties. 
ELLEN GALINSKY: | think the biggest 
myth of the eighties—the one that re- 
placed ‘get married and live happily ever 
after’—is the concept of quality time. You 
leave your kids for eight or ten hours of 
the day, but the rest of the time with them 
will be focused and perfect. As if when 





you got home from work your kids would 
say “Thank you for coming home . . . | 
had a wonderful day without you.” The 
truth is, most of us come home to what | 
call arsenic hour. 

WADE: So how do you resolve that? 
GALINSKY: | think we have to define 
quality time differently—it’s not the care- 
fully scheduled trip to the zoo but the two 
minutes when you see your child needs 
you and you stop whatever you're doing 
for him. It’s not whether arsenic hour 
happens—it does, it will—but how you 
handle it, how you show your kids how to 


The search for quality time 


deal with problems that makes the biggest 
difference. 

MARY MOHLER: | find that | also have 
to set priorities. | don’t make elaborate 
dinners, | don’t have a perfectly ordered 
household—it’s absolutely true that you 
can't have if all. And that’s one of the 
things that’s been making women crazy— 
they still believe they have to live up to 
that Superwoman myth. 

WADE: How does this tie into 
women’s self-esteem? 
MOHLER: | think that when 
women started working we all 
thought they’d get a tremendous 
surge of self-esteem and that 
they’d bring a new energy home 
to their families. | don’t hear 
that; | hear women saying 
they’‘re tired and split in so many 
directions that they feel they’re 
giving short shrift to their kids, 
their husbands and their ca- 
reers. When they feel low, noth- 
ing they’re doing provides a 
sense of satisfaction. 

WADE: How do you get time 
with your kids? Any practical 
suggestions? | know it’s a prob- 
lem for me. | try to schedule 
time with my kids, and they say, 
“See you later. I’m busy now.” 
And | think, But | have a meeting 
later. 

GALINSKY: And you really need un- 
scheduled time. 

MOHLER: Well, they take baths, don’t 
they? That’s twenty minutes of intimate 
quality time right there. 

SHEILA KAMERMAN: You know, inti- 
macy between spouses and quality time 
with your kids are really two dimensions 
of the same thing. And the real problem is 
time per se. Because there’s another as- 
pect to the whole question, which is time 
for yourself—in order to cover the bare 
minimum needed to keep work and home 
going, women have sacrificed friendships, 





Our panel discusses one of the working mom's most difficult 


challenges in the decade ahead: balancing work and family 


recreation, social time. 

WADE: Yes, this is a problem | confront 
often in my practice: Giving your kids 
quality time is almost impossible if you’re 
frazzled and out of touch with yourself. If 
you don’t take care of yourself, you’re 
shortchanging your children. 
GALINSKY: But let’s not forget that 
quality time is a family issue, not just a 
woman’s issue—fathers have something 
to do with this as well. 

WADE: Yes, and one of the things that 
makes a good relationship with your kids 
possible is a loving relationship with your 
spouse . . . but we've seen a lot of anger 
between men and women. Is this over? 
ALEXANDRA PENNEY: Anger is too 
strong a word. Anger was the eighties. 
It’s subtler now . . . maybe resentment is 
the right word for what women are feel- 
ing. Yes, it will change eventually, but for 
now women are still the custodians of 
close relationships. 

KAMERMAN: | think the notion of wom- 
en as nurturers and men as achievers is a 
thing of the past. Women’s work life and 
their domestic life will be—will have to 
be—integrated like they never have been. 


Tite Uli eLehd 


Some practical ways to make time for 
your kids, your spouse, yourself. 

® Show affection. A hug or an “I love 
you” is instant quality time. 

@ Forget the house. Nobody ever ex- 
pressed a dying wish that she’d spent 
Le -MLL-MN eA U Ua Lale 

@ Think of your kids as Kate and Pe- 
ter, not “the kids.” You can get indi- 
vidual time by taking one to the gro- 
cery store, (elaTeyistcimm CoM tal=MeelamN Zein 
@ Have a regular date with your hus- 
band, even if it’s just once a month. 
@ Don’t be rigid about schedules—let- 
ting the children stay up an extra half 
hour for special time with you is a 
great idea now and then: 


BRENDA WADE 


is Q@ practicing psy- 
chologist and former 
chair of the San Fran- 
cisco Human Rights 
Commission; two chil- 
dren, 7 and 5. 
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ELLEN GALINSKY 


is co-founder of the 
Families and Work 
Institute in New York 
City; two children, 20 
and 15. 


SHEILA KAMERMAN 


is professor of social 
policy and social 
planning at Columbia 
University; has three 
grown children. 


ALEXANDRA PENNEY 


is a widely read avu- 
thor of books and 
magazine articles on 
relationships; has one 
grown child. 


MARY MOHLER 


is the managing edi- 
tor of Ladies’ Home 
Journal; three chil- 
dren, 6, 4 and 2. 
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Stay-at-home moms speak OUt » x xis mt 


increased in the past decade and will 
continue to do so in the nineties. But staying at home remains a valid and valued option for women who want and can afford to 
be with their families. Our special article in August, “The working mom's handbook,” elicited numerous letters from women who do 
stay at home and want fo express why they have chosen this option. Here are excerpts from their thoughtful letters. 


| was a working mom shortly after 
our daughter was born, until my 
husband and | sat down and 
really discussed the cost, not only 
in money, but in terms of our 
relationship and our daughter's 
development. The obvious deci- 
sion was that | would resign, a 
decision we have not regretted. | 


didn’t work for almost three years. 


| now work three to five days 
a month through an agency, as a 
nurse. | tell them when | am 
available, and they set up work 
for me. We don’t 
live in an upper- 
class subdivision, 
but where we are 
is home. We don’t 
have a BMW in 
the garage, but 
we do have a fair- 
ly new car that is 
well maintained. 
Our daughter is 
truly happy, 
healthy, well be- 
haved and a joy 
to be around. She 
is secure in the knowledge that 





she is an important part of us, not 
just something else that needs to 
be dealt with. 

What I do is not for everyone. 
But staying at home sure beats a 
forty-hour-plus workweek, hands 
down. Try it. You may like it. 

—Patrice Carpenter, Kansas City, MO 


What kind of a society have we 
become where intelligent mothers 
are convinced that they’re not 


good for their children? Children 
194 


don't 
they need love. | realize 


need programs, 


some mothers must work 
outside the home. But any 
woman who believes that 
her mothering is inferior 
to day care either grossly 
underestimates herself or 
else has no business being 
a mother. 

—Jayne Dose, Gainesville, FL 


| found the ““Ask'the Kids” 
section of your day-care 
article heartbreaking. Seven of 
the eight children quoted wished 
that Mom or Dad would spend 
more time with them. We have a 
generation of parents intent on 
fulfilling their self-centered wants 
at the cost of their children’s very 
real needs. 

—Paula Grier, Tulsa, OK 


My husband and | have agreed to 
live within a very limited budget in 
order that | may be the sole 
caregiver of our children. Al- 
though | do not receive a salary, | 
consider my “career” one of the 
most satisfying, fulfilling and at 
times stressful jobs in society. 
Homemaking is an exciting and 
rewarding job and should be 
viewed as more than a leave of 
absence from society. 

—Shelli Rehmert, Marquette, NE 


Though your introduction stated 
that the day-care situation is a 
fact of life for the majority of 
Americans, not a choice, com- 
ments made by your panel mem- 





bers made it clear that the reason 
they are working is for them- 
selves. Your magazine asked the 


question “What is government 
doing abut child care?” It is time 
to ask what parents are going to 
do about it. After all, we are the 
ones who brought these children 
into the world. 

—Kim Holladay, Alpharetta, GA 


| am a mother of two children 
under age four, and a full-time 
college student. Our income is 
about $20,000 per year, since | 
do not hold a job outside the 
home. | am away from my chil- 
dren about 15 hours per week. 
We drive cars that are several 
years old and rusty. We own an 
older house that we are remodel- 
ing bit by bit. But we are happy 
with our choice, and we are do- 
ing quite well with God’s help. | 
want the American people to 
know that it is possible to have 
children who are cared for by a 
stay-at-home parent. 

—Cathy Cornell, Columbus, OH 
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In many areas of the country, the demand for quality day care 
exceeds the supply ten to one. Learn how parents 


vad 
« 


his year, members of Congress finally started to 
realize what families all over the country have 
been trying to tell them for a long, long time: 
Parents need help with child care—and they 
need it now. 

Last June, the Senate passed the Act for Bet- 
ter Child Care, or ABC bill, which would allocate 
$1.75 billion in child-care subsidies, including aid to 
low-income families and to states. But a child-care bill 
is far from becoming law; in fact, the House is consid- 
ering two bills of its own—one that is similar to 
ABC—and experts say it will take a House-Senate 
conference to settle on one final 
piece of legislation. But what is en- 
couraging, experts say, is that child 
care has at last made it to the top of 
FM iar the national agenda. 

Guthrie taal “Families are showing that 

they’re hurting, that’s why there’s 

this sudden interest,” says leading pediatrician T. Ber- 

ry Brazelton. “We’re in a national emergency, and it’s 
high time.” : 

Indeed it is. Today, less than one fourth of the coun- 

try’s families fit the traditional mold of working dad 

| and stay-at-home mom. According to the Bureau of 


| LUELLA H. FULTON, 59 


| Grandmother/caregiver to Richard, 13, and Nicole, 1, 


4 4 Chicago 


By Irene 
APL a ata 











are coping with this crisic—and what the solutions may be 


Labor Statistics, more than ten million children under 
the age of six have mothers in the labor force—usual- 
ly, they work because they must. 

“Two thirds of women who work are single, divorced, 
separated, widowed, or have husbands who earn under 
$15,000 a year,” says Helen Blank, director of child 
care for the Children’s Defense Fund (CDF) in Wash- 
ington, D.C. “Mothers have gone to (continued) 





It’s like being a mom again,” says Luella, about looking after Richard and Nicole during the week so that 
her two grown daughters can go to work. “It keeps you on your toes; it keeps you young.” Luella, who has minded 
|| every one of her five grandchildren from birth until the age of thirteen, insists that second-time-around motherhood 
|| doesn’t tire her but admits that it may not be for everyone. “A family has to be close,” she says. “And the 
| grandmother has to want to do this.” In fact, Luella enjoys the arrangement so much that she hopes to care for her 
great grandchildren someday. Luella’s daughters, Armenda, thirty-eight, a computer operator, and Luella P., thirty- 
|| four, a business analyst, describe the situation as ideal. Says Luella P.: “Who can you trust better than your mother? 


She’s always there for us.” They don’t pay Luella formally but give her gifts in exchange for the care she provides. 


| 
| | Richard, who spends several hours after school with his grandmother, says he feels a lot freer with her than he 


would in an after-school program. And he points out another big advantage: “I can eat anytime | want to! 5 9 
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(continued) work without 
good child care, and I think 
as a result we’re jeopardizing 
millions of children.” 

Good or not, child care 
takes a big bite out of the 
wallet; it is the fourth-larg- 
est expense for most families, 
after housing, food and taxes. 
Working parents spend 
about 10 percent of their annual income on it; poor 
families, 25 percent. 

Day care is now a $15.3 billion industry that’s ex- 
pected to hit a whopping $48 billion by 1995. By then, 
the CDF estimates, 80 percent of women age twenty- 
five to forty-four will be employed, and nine out of ten 
of them will become mothers. 

Already, most women return to the office within one 
year of their baby’s birth. And every day, families 
must make do with a patchwork of child-care compro- 
mises that are often unreliable or even unsafe. 

“Parents undergo continuing stress and anxiety 
about the arrangements they make,” says Barbara 
Reisman, executive director of the Child Care Action 








Campaign, a nonprofit child-advocacy group headquar- 
tered in New York City. “Most of them need to have 
more than one provision for each child, and when the 
system breaks down they've got to make all kinds of 
emergency arrangements. It’s a gigantic house of cards 
for each parent, and the slightest breeze can just knock 
the whole thing down.” 

Where can working families turn for assistance? 
President Bush has called ABC “acandidatefor veto.” 
He says the subsidies it calls for would create too much 
bureaucracy and discriminate against parents who 
choose to stay home with their kids. Instead, he favors 
a plan that would give tax credits to low-income fam- 
ilies with children under age five. 

Given the controversy over how much aid the gov- 
ernment can or should provide, experts agree that the 
private sector—especially employers—will have to 
step into the breach. 

To some extent, they’re doing so. The number of 
companies that offer help has increased more than 
500 percent between 1982 and 1989; that pace may well 
continue. Recent studies show that employers profit by 
making child care available. A survey this year by the 
Union Bank in Los Angeles, for example, found that 
for every three dollars spent aiding employees, four 
dollars were saved in reduced absenteeism and turn- 
over, increased productivity, and good public relations. 

“Companies are seeing that child care makes dollars 
and sense,” says Ken Jaffe, executive director of the 
International Child Resource Institute, a consulting 
firm in Berkeley, California. 

Some corporations permit workers to put aside pre- 
tax dollars to pay for care; others provide them with 
vouchers or coupons. Still others provide flexible work 
options. A 1988 survey of 521 large U.S. corporations 
by the Conference Board, an international business 
research group in New York City, found that 90 per- 
cent of them offer part-time employment and 22 per- 
cent permit job-sharing, at reduced salaries. Another 
50 percent allow flextime scheduling. 

Change is also being propelled by workers them- 
selves. This year, two major unions negotiated a 
groundbreaking contract with AT&T, creating a 
$5 million fund to increase the supply and quality of 
services for children and the elderly. Unpaid parental 
leave was extended from six months to a year. The 
company is also testing a policy of (continued) 


IRIS TREVINO, 38 


Home day-care provider, Webster, Texas 


bi & | think the secret of caring for children is keeping them busy and happy,” says Iris Trevino, a former day- 








care-center director who has been looking after preschoolers in her home since 1983. “I’m not a teacher; | don’t 
pretend to be. But | try to make sure the children learn what they need to know before they enter kindergarten.” 

Iris tends to as many as seven kids aged two to four and seldom has a free slot. She opened her business after 
she and her husband, Larry, a forty-one-year-old engineering technician, had their second child. She took courses in 
child development, health, safety and nutrition, converted her garage to a playroom and put a swingset in the 
backyard. Today, the kids she watches keep busy with lessons in writing, numbers and colors; with toys, crayons, 
Play-doh; and limited doses of educational TV programs, such as Sesame Street. Iris’s fee of $85 per week is higher 
than the average in Texas, but the mothers who entrust their children to her feel it's worth it. Says Karen Goodson, 
twenty-eight, a dental-office manager whose four-year-old daughter, Laura, has been with Iris for more than a year: 
“Many people would prefer this kind of care, but the openings are few and far between. | was really lucky. 9 9 | 
200 





ee ol 


© The Clorox Co. 1989 





ites. 


~ 





. canes 


Introducing New Lemon Fresh Clorox Bleach. 


Clorox Bleach Makes Your Wash 


Clean Fresh & Wonderful 


(continued) letting em- 
ployees take a _ limited 
amount of time off on short 
notice to deal with family 
emergencies — providing 
them with the flexibility that 
experts say parents desper- 
ately need. 

Still, the majority of work- 
ers don’t yet have such op- 
tions. Sixty-seven percent of working women do not 
even get maternity leave, and those who do usually 
have four months or less—unpaid. Of the six million 
employers in the U.S., only 4,200 offer any child-care 
assistance; usually they provide only information and 
referral services. Moreover, it tends to be the big cor- 
porations who give this kind of help—and most people 
work for companies with fewer than fifty employees. 

In many firms, flexible work schedules and long 
leaves tend to be available for only a few, valued 
employees. Ironically, those who take advantage of 
them may run the risk of being placed on the so-called 
mommy track. 

“Part-time can mean having to give up career paths 
and benefits,” says Arlene Johnson, senior research 
associate on family issues for the Conference Board. 
“We'd like to see people work part-time without losing 
their credibility, to step off the career track for a while 
and step back on without penalty.” 

Until that happens, working parents have no choice 
but to deal with the demands of career and family as 
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best they can. Here’s how America’s preschool children 
are being cared for now: 


FORTY-EIGHT PERCENT ARE WATCHED BY RELATIVES 
Eighteen percent of kids with working mothers are 
looked after by their grandparents; 9 percent are su- 
pervised by other family members. Seven percent are 
minded by mom while she works—either at home, in 
her own business or at the office. Some couples, dubbed 
tag-team parents, work alternating shifts so that one 
of them can always tend to the children—but they 
rarely see each other. 

Surprisingly, dads are watching 14 percent of these 
preschoolers. Is this a sign that there is a new breed of 
father? When companies do studies on child care they 
find that men say they are increasingly interested in 
child-raising issues. Earlier this year a survey by Rob- 
ert Half International, a California-based financial re- 
cruiting firm, showed that both men and women say 
they’d scale back their work and pay if they could have 
more time at home with the family. 

And because of the high number of divorces, more 
men have to be involved. In fact, according to the U.S. 
Census Bureau, there are currently more than one 
million single fathers in the U.S. 


TWENTY-FOUR PERCENT ARE IN FAMILY DAY CARE 

More parents, especially those with children under age 
two, are turning to family day-care providers: people 
who look after children in their own houses and usual- 
ly charge lower fees than centers—on average, about 
$75 a week. They also tend to be closer to the family’s 
residence and can offer a more homelike setting. 

“Family day care is less structured, but the children 
do learn their colors, their ABC’s, to cut and paste, all 
those things parents want,” says Kay Hollestelle, ac- 
creditation administrator for the National Association 
for Family Day Care, in Washington, D.C. 

These providers are supposed to be licensed by their 
state governments, but it is estimated that unregulat- 
ed homes outnumber regulated ones by an average of 
three to one. 

Regulation, however, does not guarantee that a 
child will get adequate attention. “I interviewed thirty 
people in registered homes,” says Terri Culbert, thirty- 
one, a third-grade teacher from Friendswood, Texas, 
who started searching when she was (continued) 


DONNA HAMILL, 29 


A teacher at the Kinder-Care Learning Center in Bristol, Pennsylvania 


| always wanted to work in day care, ever since | was eighteen and in school,” says 
>» Donna, who teaches up to twenty four-year-olds with the assistance of an aide. “I just like 
kids. It doesn’t take much for them to show you their love.” 

Donna has been at the center for three years and is also the assistant director. She admits, 
though, that being a day-care teacher wasn’t as easy as she thought it would be. “The first 
day | was ready to quit,” she remembers. “But | figured that | had to give it a fair shot, so | 
stuck it out. Now I’m really glad | did.” 

When Donna first started in day care, she made just $4 an hour. She agrees that the 
salary for those in the profession is low but says it doesn’t bother her. “I like my job, so to 
me pay doesn’t matter. Money does count, but not as much as being happy with what you 
do. | get to see kids grow and hopefully help them to develop good character. 9 5 | 
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nant. “They were willing to 

care for the child’s basic 

needs—change diapers, feed 

them. But as far as loving 

them, reading to them, pro- 

viding activities suitable for 
PREIS EDP Gee BN their ages—they weren’t 
Poa MY willing.” 


Parents may have good 
reason to worry about what their children do all day, 
according to Cris Ros-Dukler, assistant commissioner 
for licensing at the Texas department for human 
services in Austin. She remembers a visit to one regis- 
tered home. 

“The provider knew I was coming,” she says. “The 
kids did not have anything to do. To make sure they 
were good, a drum of popcorn was put in front of them, 
and the TV was turned on. The house had barely any 
toys. I asked the kids what they did when they weren’t 
watching TV. They just looked at me.” 


TWENTY-TWO PERCENT ARE IN DAY-CARE CENTERS 

For most parents, finding an appropriate center means 
months of research, inching up long waiting lists and 
paying a lot of money. In the last few years, there’s 
been a boom in the number of centers across the coun- 
try. Today, there are well over sixty thousand of these 
facilities—half operate on a for-profit basis, and half 
are nonprofit. Although many have started to open 
earlier and close later, offer drop-in or emergency care 
and accept mildly ill children, these innovative ar- 
rangements can be expensive. Fees vary widely, de- 
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they can range from $2,000 to $10,000 a year. 

Infant day care is the hardest to find, and high- 
priced. At the same time, moms of infants are the 
fastest-growing sector of the labor force: Their number 
has increased by 45 percent since 1982. 

Quality remains a concern. As of 1983, the latest 
year for which data is available, only eight states 
require caregivers to have any training in child care, 
and more than half of the states allow a person with no 
previous training in child care or child development to 
be director of a center. Furthermore, only three states 
require the three-to-one ratio between staff and in- 
fants that most experts recommend. 

Day-care staffers are paid only $187 per week on 
average. According to a major study of centers and 
teachers released in mid-October, this is less than half 
as much as women with comparable educations earn 
in other fields, and less than one third as much as men 
earn. As a result the turnover rate for day-care work- 
ers is extremely high. The study, coordinated by the 
Child Care Employee Project, a nonprofit group in 
Oakland, California, found that turnover has almost 
tripled in the last ten years, from 15 to 41 percent. 

“More than forty percent of day-care workers leave 
the field every year because they can’t afford to stay in 
it,” says Reisman, of the Child Care Action Campaign. 
“Children are suffering, families are suffering, because 
teachers are leaving in droves.” 


SIX PERCENT ARE AT HOME WITH A PAID BABY-SITTER 
For families with several children, this arrangement 
can be cheaper than sending the kids to a center— 
about $150 a week, depending upon 
where you live. Many of these care- 
givers have no formal training— 
they may be neighbors, an illegal 
alien who doesn’t speak English, or 
an au pair, a foreign student who is 
visiting the U.S. 

To find a reliable person, parents 
must rely on their (continued) 


SHARON CUNNINGHAM, 27 


Live-in nanny to Kelsey Evans, 3, Laguna Hills, California 


A é When she’s with Kelsey, Sharon is often asked, “Is this the child you're baby-sitting?” Her response is ‘No, 








this is the child I’m helping to raise.” A nanny since 1982, Sharon has spent the last eighteen months living at the 
home of Rick Evans, thirty-four, and his wife, Rhonda, thirty-eight, who own a car ‘dealership. “This is one of the 
most fulfilling jobs | could ever imagine,” Sharon says. Her secrets for success? “Living with a family is like being 
married,” she says. “You have to communicate or it’s all over. And you have to accept the family as it is.” 

Although she was not formally trained at a nanny school, Sharon brought to her job several years of experience, as 
well as college courses in child psychology and emergency health procedures. She is paid $250 a week, plus room 
and board; she gets health insurance, a car, weekends off, and two weeks’ paid vacation. “Sometimes | wonder why 
they're paying me to do this. Then again, other times | think it’s a darn good thing they're paying me!” 

Because the Evanses trove! frequently on business, Sharon spends a lot of time with Kelsey. Still, she says, “I will 
never replace Mom.” Kelsey explains things this way: “Mommy is my mommy and Sharon is my friend. 9 9 
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a most states: don’t regulate 
the field. A major concern is 
a child’s safety, but sitters 
account for a very low per- 
centage of overall abuse 


against kids, according to 
the National Committee for 
the Prevention of Child 
Abuse. 

For those who can afford it, a trained, live-in nanny 
is an increasingly popular choice. In 1982 the U.S. had 
about twelve nanny schools and six hundred gradu- 
ates; by 1988 there were seventy-five schools with 
thirty thousand graduates. 

The average pay for a trained nanny is $250-$350 a 
week plus benefits, such as paid vacations and health 
insurance. Still, the burnout rate is high: Most last 
only a year, often because of unrealistic expectations. 

“The nannies think they’re going to live in a man- 
sion, eat lobster every night and drive a BMW,” says 
Deborah Davis, co-founder of the International Nanny 
Association. “Conversely, the families expect Mary 
Poppins to walk in the door.” 





SPECIAL SITUATION: LATCHKEY KIDS 
The difficulties of finding appropriate care do not nec- 
essarily end when a child starts school; an estimated 
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to an empty house. According to Thomas Long, Ph.D., 
co-author with his wife, Lynette, of The Handbook for 
Latchkey Children and Their Parents (Berkley, 1985), 
one reason for this is that not enough programs offer 
older kids the stimulation they need. 

“We have put so much money and energy into pro- 
viding care for preschoolers that we have neglected 
school-age kids,” says Long. “In the past five years 
there’s been real progress, but out of fifteen thousand 
school districts there are probably only a few hundred 
who are doing something.” 

Experts disagree on what age it is safe to leave kids 
home alone or what the impact on a child might be. A 
majority of teachers in a 1988 Louis Harris survey said 
being left alone after school undermined a child’s 
school performance more than any other factor. But 
other authorities believe the effect depends on how 
families handle the situation. 

“More important than a child’s latchkey status is 
the quality of the relationship she has with her par- 
ents,” says Jay Belsky, Ph.D., professor of human de- 
velopment at Penn State University. He adds that a 
child who is in a program but never speaks to her 
parents about it, for example, can be worse off than 
one who stays home alone but gets frequent, reassur- 
ing phone calls from Mom and Dad. 


WHAT’S AHEAD? 

Experts agree that whatever the setting, it’s the quali- 
ty of the care that counts—and the U.S. falls far short. 
In fact, it remains one of the few industrialized coun- 
tries without a national child-care policy. 

“The good news is that government is closer to doing 
something about it than they have been in twenty 
years,” says Edward Zigler, director of the Bush Cen- 
ter in Child Development and Social Policy at Yale 
University and co-creator of Head Start. “Child care is 
no longer a women’s issue; it’s become one of national 
concern. The bottom line, however, is clearly that we 
are ravaging our own children in this country with 
child care, and the battle is far from won.” a 


With additional reporting by Linda Buckley, Barbara 
Burgower and Karen Springen. 


AARON FRISHMAN, 11 


Latchkey child in Rochester, New York 


£ é Sometimes coming home can he fun, because | feel like the house is all mine, but other times it’s boring,” 
says Aaron, who stays alone weekday afternoons for about two hours. Until ten months ago, he attended an after- 
school latchkey program, but he decided to leave it because “we didn’t do too much stuff there.” 

When Aaron gets home, the first thing he does every day is call his mother, a reporter for the local newspaper, 
“to tell her | got home okay. If | have a lot of homework | do it, and I’m supposed to practice my trumpet. Then, 
sometimes, | watch TV or go over to the school and ride my bike with my friends. 

I get lonely if my friends can’t play and I’m all by myself,” he adds, “but | don’t get scared very often. | might 
get just a little scared if my parents are a little late, but that rarely happens. 

“When somebody calls | tell them that my parents can’t come to the phone. | know what to do in a fire, too.” 

Aaron's mother, Ronny, 38, admits she was worried at first about the arrangement. “But | thought we'd give it a 
try," she says. “Aaron is a very responsible kid. I've always worked and he’s been in day-care programs. He’s learned 
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to be independent, and he's also an incredible rule-follower. So far, we haven't had any cee 9 
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over them, they’re 
gobbled right back up. 

And, look! The 
blocks come in three 
different shapes that 
fit just right into 
holes on the truck’s 
cab. 

What else? This 
friendly truck has an 
animated face, with 

eyes and bumper 
that go up and 
down as it rolls 
along. 

So the smiles 
keep coming, as 
your trusty trucker 

moves on. 
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$9 Fisher-Price, Division of The Quaker Oats Company. 
\urora, New York 14052. Also available in Canada 
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Better. Medical studies show that two NUPRIN 


little Nuprin stop headaches better than 
Pain Relief Formula 









Extra Strength Tylenol. That's 
_ important'to know the next time 
you have a tough headache. And , 
NolUm-jatole](oR-] on <ple)\ IC] gm mmm © ons wrens 200 MG TABLETS 
gentler on your stomach than aspirin. 7a 
~~ Use only as directed. Take one Nuprin 
anes Two tablets may be used if pain 
does not respond. Do not exceed 6 tablets 
ae sae 4 in ey hours. 
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Our heroines: Rose- 
anne knows there 
are more important 
things than keeping 
the cleanest house 
and the trimmest 
figure on the block, 
while Kristin Baker, 


Mm above, West Point's 


first female Captain 
of Cadets, shows 
that leadership has 
no gender 









ere come the 
nurturing nineties, ten 
years that will offer 
women new choices 
at work and at home, 
in politics and play, and 
the chance to make 
them more honestly 
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rtyr wa sd- 
icated to Having 


, and hang 





the personal cost. 
ave? Oh, no, Mr. 


Dithers, | won?t need any; I'll 


‘‘Maternity le 


just have the baby on my coffee 
break, while I’m making oat- 
bran cookies for my son’s third- 
grade bake sale and learning 
how to give my husband a nice 
The career- 
meanwhile, 


shiatsu. massage.” 
obsessed Super, 
never even acknowledged that 


Having the 


sixties, the 


survived 


uithood. 
ree decade of the 


ne decade of the seventies, and 


t 


the gimme decade of the eight- 
ies, maybe we can bring on the 
nurturing nineties. Could it be 
that psychologist Joyce 
Brothers the’ She = De- 
cade is finally about to dawn? 

Certainly, the demographic 
portents bode well. Now that 
women make up 51.2 percent of 
the population, the average 
American is not Joe, but Jane 
Doe: She’s thirty-two, married, 
the working mother of 1.8 kids 
(and doubtless fed up trying to 
find day care for little Point- 


what 
calls 


In this Age of the 


Honest Woman, | 
women may 
even be honest £ 
about age 





there was life beyond ambition; 
if she heard time a-ticking, she 
simply bought new batteries for 
her desk clock. 


New role models 

But now it’s time to bid good- 
bye—and very good riddance— 
to that 


tiresome twosome. 


We've got new role models to 
watch; Roseanne is much too re- 
laxed about mothering ot to 


mention dust bunnies—t li- 
fy for martyrdom, < 
Brown’s far 


too Ca 
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Eight). *“Women 

are ready for the 
challenges that will 

face them in_ the 
nineties,’ says Irene 
Natividad, who just 
stepped down as head 

of the National Wom- 
en’s Political Caucus. 


“There are more of us, we are 
very patient and persevering, 
and above all, we live longer.”’ 

Beyond the numbers, more- 
over, women came early to the 
ra’s_ changing _ spirit. 


Baby 


fronting the new corporate reali- 


ties; there are just too many of 


them for everyone to make it to 
the top. Instead, they’re redis- 
covering the joys of family, 





home, leisure, commitment, 
compassion—and_ suddenly, all 
these so-called feminine val- 


ues are back in style again. 


Rethinking our lives 

‘Men are having the same type 
of second thoughts as women,”’ 
says Rep. Pat Schroeder, the 
Colorado Democrat who had 
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in 1988. ‘*They’re saying, ‘The 
BMW was great the first day, 
but if you never have fifteen 
minutes off to drive it around 
the block, maybe that’s not all 
there is to life.” ”’ 

In the coming decade, 
Schroeder predicts, “‘family is 
going to stop being just a wom- 
an’s issue, and both men and 
women are going to expand the 
trinity from me, myself and I to 
something a little broader.’’ It is 
already happening. Congress 
and companies are paying more 
attention to child care than ever 
before (see page 199), and even 
starting to consider the plight of 
the sandwich generation, that 
growing body of women who 
are trying to tend to their aging 
parents as well as their own 
young (see page 216). 

Environmental concern 1s 
spreading faster than an Exxon 
oil slick, and consumerism is 
simmering again. And as the 
Supreme Court gets ready to 
consider three crucial abortion 
cases this fall, reproductive 
rights and responsibilities will 
be on everyone’s mind—-most 
especially that of Justice Sandra 
Day O’Connor, the powerful 
woman in the middle of this his- 
toric debate (see page 218). 


Perfect is passe 
The new, nurturing tenor of the 
nineties may make this the age 
of the honest woman. Perfec- 
tionism is passé, even for 
achievers like Dorothy Inman, 
the mayor of Tallahassee, Flori- 
da. As the first black and first 
woman elected mayor of her 
Southern city, the former 
schoolteacher and _ divorced 
mother of two knows full well 
the strains of juggling family 
and career. But, she says, 
‘“‘women have started to get 
over those feelings of stress at 
having to be the perfect person 
in every role.”’ 

From now on, she predicts, 
women will feel a lot freer about 
declaring what (continued) 





( COlenturcd } tiny VV BAW ULE 
it’s a run down the fast track, a few 
years out to raise their kids, or some- 
thing in between. “‘Our biggest ac- 
complishment may be the ability to 
excel and lighten up on ourselves at 
the same time.”’ (For a look at lead- 
ing lifestyles, see page 220.) 

The next decade will welcome di- 
versity. In the age of the honest 


VY Gras, 


woman, women may even be more 
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Rep. Pat Schroeder, 
top, Meryl Streep tes- 
tifying, Madonna lob- 
bying: Suddenly, the 
take-charge woman 
is everywhere and 
politicians are start- 
ing to take nofe 





honest about age. We admire Barba- 
ra Bush because she won’t change a 
hair for us, but we also salute Jackie 
O. because she had a face-lift for 
her sixtieth birthday last summer— 
and said so. And while Roseanne 
may be our favorite girth mother, 
we applaud Oprah for losing 
pounds in public. 


Do-good glamour 
In years to come, the cause celebrity 
will also become more common. 
We’ve already seen Meryl Streep 
scolding Congress about pesticides 
and JoBeth Williams testifying about 
infertility (see page 114). Even Ma- 
donna, the pop priestess of material- 
ism, has performed to benefit the 
vanishing Brazilian rain forest 

But not every heroine of the 
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yet a household name, al- 
though she may be someday. Thir- 
teen years after West Point admitted 
women, the twenty-year-old senior 
has become First Captain of Cadets, 
»verseeing the daily lives of-all for- 
ty-four hundred of her peers. She is 
the only female to win that job, 
which usually signals a brilliant mili- 
tary career; the post once was held 


is not 





by generals MacAr- 
thur, Pershing and 
Westmoreland. 


Unsung 
heroines 
Unwilling to settle for the status quo, 
other women are taking charge 
around the country. Sandra 
Mayeaux, a homemaker from the 
Houston suburbs, organized an envi- 
ronmental group that managed to 
shut down two toxic-waste incinera- 
tors in her town. And when Lisa 
Crawford, a mother and secretary 
from Fernald, 
Ohio, became 
alarmed about the 
contamination of 
local wells with 
uranium, she filed 
a class-action law- 
suit that won $78 
million in dam- 
ages. 

In the next few 
years, such take- 
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unteer activism to politics. “‘I think 
you'll get more women in govern- 
ment, more women running, more 
women winning,’’ says former New 
York Congresswoman Geraldine 
Ferraro, who ran unsuccessfully for 
vice-president with Democrat Walter 
Mondale in 1984. There are now re- 
cord, if modest, numbers of women 
in Congress (twenty-eight). Three 


The so-called feminine 
concerns— environment, 
consumerism, family— 
are becoming 
societal norms 


governors and 1,261 state legislators 
are women. So are the mayors of 
112 cities with populations over 
30,000, including Houston, Pitts- 
burgh and San Diego; in 1971, there 
were only seven. 

On the cusp of the twenty-first 
century, women have never seemed 
stronger. ‘“‘More women have a 
sense of self-esteem,’’ says author 
Erica Jong. “‘If the last twenty years 
have brought any progress, it’s in 
this area.”’ 

To be sure, there is still far to go. 
Martyr doesn’t need a mommy 
track—she needs a 
full-service husband 
and father, while 
Super needs a life. 
Maybe, during the 
She Decade, they— 
and we—can all pull 
closer “fo those 
goals. || 
—LYNN LANGWAY, 
WITH REPORTING BY 
LYNN HARRIS 
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How can we best care for OUY aging parents? 
A poignant report on the heartrending 


problem that every woman will face someday 


ancy Madison looks at her watch. Once again, she’s late picking up 


her five- and six-year-old sons from soccer practice; once again, a 





cloud of guilt hovers on the edge of her consciousness. But she 
doesn’t have time to think about it. She forces herself to talk slowly to the 
small, white-haired woman sitting in the chair by the fireplace. 

“Come on, Mom,” she says gently. “It’s time to get the boys. You can’t stay 
here alone.” Her mother stares uncomprehendingly as Nancy patiently half 
coaxes, half lifts her into a standing position. Slowly, ever so slowly, they 


make their way to the car. Two-and-a-half-year-old Jennifer skips alongside. 


BY ANDREA GROSS |... 


Brian, ten, the oldest of the Madisons’ four children, dashes up the drive- 


way, schoolbooks in hand. “Mom,” he calls, “I need you to help me with my 


“Mommy, Mommy,” she chants. “Mommy, read 


English assignment.” 
Nancy runs her hand through her hair. At thirty-eight, she’s still youthful 


looking, but more and more, worry creases her _ (continued on page 301) 
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Like most working women, Marti Wrenn 
(left) must juggle home and family 
responsibilities. But in her case, she is 
taking care of her mother, not her child 
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manding presence. She is, in fact, rather 
slight and spare, with a gap-toothed smile 
and graying hair. She speaks plainly and 
self-deprecatingly, in the flat vowels and ca- 
Tate Cen WU AL Ie 

~And yet when Sandra Day O'Connor 
speaks, the whole world listens, for her rul- 


‘Her vote on three abortion-rights 
cases will affect millions of 
women. How will she decide? 

A behind-the-scenes look at 


the reclusive Supreme Court justice 


ings will affect the lives of millions of women 
throughout the 1990s. There is now in the 
Supreme Court an uncommon ideological 
order; ranged on the right are the four con- 
servative votes of Antonin Scalia, Anthony 
Kennedy, Byron White and O'Connor's law- 
school classmate, Chief Justice William Rehn- 


= ~ __ quist. To-the left stand the liberal four: Thur- 


jood Marshall, William Brennan, Jr., Harry 


Blackmun and John Paul Stevens. At the 


center is the counts first woman member— 


able, with her vote, to sway a ruling one 
oN aol mia Melalce 

And although no issue that goes before 
the. court is unimportant, perhaps none 
looms larger than the issue of a woman’s 
right to have an abortion, a right that was 
modified last July with the 
ecole (-Letl1(o] a foe] NWA (01(-1) 
to impose new restrictions on 
the procedure. 

In that decision, as in others, 
O'Connor, .fifty-nine, took the 
middle ground. She agreed 
that states could impose the re- 
strictions, but she stopped short 
of voting in favor of overturn- 
ing Roe v. Wade, the landmark 
1973 case that gave women 
the virtually unrestricted right to 
an abortion. “There will be time 
enough to examine Roe. And to do so care- 
fully,” she wrote, somewhat enigmatically. 

Now that time has come, with three more 
abortion-rights cases to be heard by the 
court in the session that opened this October 
(see “The court’s next move,” page 300). 
How will she rule? It is impossible to say. But 
one thing is certain: In her ninth term on the 
Supreme Court, (continued on page 297) 
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ore marriageable men. Higher salaries. Less 
| housework. An even bigger boom in women- 
owned businesses. In the decade ahead, there will 
be some surprising—and encouraging—changes in 
our careers and personal lives. Here, twenty good 
things you should know about the ‘90s: 


OFFICE AFFAIRS 

1. WOMEN WILL (FINALLY!) HAVE ENOUGH DEMOGRAPHIC 
CLOUT TO IMPROVE THEIR LOT IN THE WORKPLACE Why? Sheer 
numbers: Nearly two thirds of all workers entering the labor force in 
the 1990s will be women. And by the year 2000, working women will 
number a record 66 million, or 62 percent of all women over the age 
of sixteen. 

2. FORECAST: BETTER BENEFITS Since women will hold an estimat- 
ed 47 percent of all jobs by the year 2000, they'll be in a stronger 
position to demand substantial fringe benefits such as sabbaticals or 
flextime. And companies, needing to keep their employees in the labor- 
short economy of the ‘90s, will be compelled by the overwhelming 


a ee ae 


1 ge 


number of working mothers to accommodate them. This has already 
begun to happen in the nursing profession, where a labor shortage has 
enabled women to virtually write their own job ticket. 

3. ANOTHER DAY, ANOTHER EIGHTY-FIVE CENTS By the year 
2000, women will earn 80 percent of their male counterparts’ salary— 
up from 70 percent today. Futurist Marvin Cetron is even more 
optimistic, saying that by the turn of the century, women will earn 85 
to 90 cents for every dollar that men take home. 

4. MINDING OUR OWN BUSINESS Trend-spotter Faith Popcorn 
predicts that in the ’90s more women will ‘‘cash out’’ of the 
conventional corporation, ‘‘leave the workforce in droves and do it 
their way—having babies and opening their own businesses.”’ In fact, 
female-owned companies are now the fastest-growing segment of all 
small businesses, and if the present trend continues, women could own 
50 percent of all U.S. businesses by the year 2000. 

5. DEMOCRACY AT WORK Many women-owned businesses undeni- 
ably have their roots in frustration, formed because women were fed 
up with the obstacles they found in the corporate world. But such 
companies may be better places to work. Judy Devin, spokeswoman for 
the National Association of Women Business Owners (NAWBO), says 
that men and women run businesses differently. ‘We prefer decision by 
consensus, and we listen a little more,” she says. 
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6. MANAGING WOMEN Despite 
the barriers they must break 
down, women have made some 
undeniable gains in the corporate 
world; they now make up 39 per- 
cent of managers, an increase of 
34 percent since 1980, and that 
trend is likely to continue. 

7. PROFESSIONAL ACHIEVERS 
Even more startling is the phe- 
nomenal growth in the number of 
women in professions like law and 
medicine: They receive 40 percent 
of all law degrees and 32 percent 
of all medical degrees—almost 
double the figures of a decade 
ago. And experts say the percent- 
ages are likely to climb even high- 
er in the ‘90s. 


8. IN SERVICE Even if the economy contracts, as is possible in the 
‘90s, most women should not be affected, because many are in 
increasingly important service jobs such as clerical support positions. 

9. CUSTOM-MADE WORK Women will find it easier to juggle job 
and family, with the help of sequencing (leaving the workforce to bear 
children and then combining part-time work with child-rearing), sabba- 


ticals, and working at home with the help of computer terminals and 
fax machines. 

10. CAREER OF THE DECADE No longer will women believe that the 
career they choose after school is the one they'll stay with throughout 
their lives; instead, Marvin Cetron says, by the year 2000, career 
changes every ten years will be the norm. 


ON THE HOME FRONT 

11. THE MALE SURPLUS Forget everything you've ever heard about 
the scarcity of eligible men. In the 1990s, men in the eighteen- to 
thirty-four-year-old age group (the time when most people get mar- 
ried) will consistently outnumber women of the same age, according to 
the Census Bureau. 

12. THE WINNING EDGE What does their statistical advantage in the 
mating game mean to women? At least one expert thinks it could pave 
the way for an intriguing role reversal, as women figure out that they 
















) be more persnickety about suitors. “Men won't be 
ynsidered the blue-chip commodity they were in the eighties,” says 
jist Dr. Joyce Brothers. ‘Women will have the power. They'll 
3¢ controlling courtship.” 

13. ISN'T [{T ROMANTIC But some things will probably never change: 
Indications are that women are still in the market for romance, looking 
for traditional signs of endearment such as flowers and chocolate. 
“People are paying attention to the emotional side of their lives,’ says 
Ann Clurman, senior vice-president of the marketing research firm 
Yankelovich, Clancy and Shulman. ‘They are looking fo connect 
again.”’ 

14. HERE COME THE BRIDES Even more encouraging news for the 





next decade: Nine out of ten young women will marry, even if at a 
somewhat older age than they did during the latter part of the ‘80s, 
when customary ages for first-time marriages were twenty-four for the 
bride and twenty-six for the groom. 

15. STAYING TOGETHER Although the divorce rate is still high 
(there’s a 50 percent chance a marriage won't make if), that percent- 
age is not likely to rise in the ‘90s; and if anything, demographers say, 
the divorce rate has leveled off. 

16. I’M HOME, JUNE! Yes, single-parent households are increasing 
faster than any other family unit, but traditional families are still with 
us in surprisingly large numbers. One Census Bureau survey showed 
that fully one third of all homes with preschoolers have a father who 





fter eight years of working for flower importers in Miami, Sue Ann Conyers decided to 
strike out on her own. With two other investors she raised $60,000, and in 1979 
founded World Flowers, Inc., with the goal of “managing myself,” she says. 

A decade later, Conyers, forty-six, has done that and more. Today, World Flowers 
grosses $7 million annually, and its fourteen employees oversee the delivery of 37 million 
carnations, chrysanthemums and roses each year to wholesale florists throughout the United 
States. The company has grown steadily and financed its expansions, including the construction 
of an 11,000-square-foot refrigerated building, without borrowing money. 

In many ways, Conyers is typical of the millions of American women who are expected to 
launch their own businesses in the next decade. She never thought of entrepreneurship while 
growing up. Instead, she earned a degree in social work from Michigan State University and 
went to work for the YWCA and the Girl Scouts. When she and her husband, Doug, decided to 
move with their two kids to Miami, Conyers joined the fledgling flower-import industry as one 
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Sue Ann 


of the city’s first female sales managers. By 1986, her husband had begun working for her as 
Conyer Ss the company’s warehouse manager. “He’s a modern man,” she says proudly. 
Her business is Today, Conyers is a millionaire. The downside: the long hours that made her miss out on 
Bleonin g special moments with her kids—Christine, now twenty-five; and Robert, twenty-three—when 


they were growing up. 

“Other employees can go home for the day and not think about the business,” Conyers 
says. “But if it’s your own business, you live, eat and breathe it. It’s your baby.” 

Still, she says, the pace is enjoycble. “Rather than being forced to perform at someone 
else’s whim, I’m spending my workdays doing what / like to do.” 


er corporate career, like that of many other bright baby boomers, got off to a 
racing start. After graduating magna cum laude from Georgetown University Law 
Center in 1979, Kathie landed a job with Orrick, Herrington and Sutcliffe, one of 
San Francisco’s most prestigious law firms. Soon, she was working sixty-hour 
weeks, handling high-pressure commercial litigation. “People only cared whether you won 
or lost,” she says. 

Two years ago, she decided to drop out of the corporate game, forsaking a salary that 
would by now be six figures. Instead, she opted for the less-tangible rewards of public- 
interest law and became senior counsel for the Environmental Defense Fund, one of the 
nation’s oldest environmental groups. 

Although she cut her salary in half, Stein’s hours haven’t changed much; she still works 
weekends. But she has no complaints about the value of her new agenda: She testifies 
before Congress on environmental issues and routinely develops lawsuits with international 
implications involving toxic waste and global climactic change. “Now | can work not just for 
one or two corporations but for millions of Americans,” she says from her cluttered 
Washington, D.C., office. “People here feel like they’re making a difference.” 

Today, Stein, who is single, has a standard of living that has “dropped from affluent to 
comfortable.” Gone are the meals at five-star restaurants and the round-the-world trips that 
were part of her life as a corporate lawyer. Now, she drives an aging 1981 Honda Civic, 
lives in a modest suburban townhouse, and takes vacations close to home. But she has no 
second thoughts about her choice. “| haven’‘t regretted it for a minute,” she says. “All the — 
money in the world won’t buy job satisfaction.” 
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Kathie Stein 
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‘k and a mother who stays home and keeps house. 

(7. WHAT'S FOR DINNER, WARD? With more women in the labor 

> than ever before, for the first time a significant number of men 
may fiave to share homemaking responsibilities. In fact, the revolution 
may have already begun: One survey found that 61 percent of men in 
two-income households occasionally prepare meals and that 56 percent 
of men in one-income households do the same. 
18. FREE AT LAST Still, household chores may not weigh too heavily 
on either sex in the coming decade of scaled-down expectations; in fact, 
analysts say, everyone is likely to be doing less housework. 
19. WHEN WE'RE FIFTY-FOUR Even baby-boomers have to grow 
old sometime, and by the year 2000 the number of forty-five- to fifty- 
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Brenda 
West-Evans 


So long, 
superwoman 





four-year-olds will jump dy 24 percent. Ihe good news: Older people 
are healthier now than they've ever been and will soon be healthier 
yet,’’ says Marvin Cetron. ‘‘The baby boomers have learned the power 
of preventive medicine. They will be the healthiest generation in 
history.” 

20. THE PURSUIT OF THE PERSONAL As baby boomers grow older 
and settle down, it’s likely they'll focus on aspects of their lives other 
than work, like gardening and family travel, that give meaning to their 
lives. ‘We used to live to work,”’ says Cetron. “Now, we work to live.’’ 


Michael Weiss is a contributing editor of Ladies’ Home Journal and the 
author of The Clustering of America (Harper & Row, 1988). 


ine months after giving birth to her first son, Brenda West-Evans gave up trying to 
be Supermom. She had managed to continue her full-time job as a social worker 
after Loran was born in 1980. She even held down a part-time job as a counselor 
following the birth of her second son, Aaron, in 1985. But when her third son, Iren, 
came along the following year, a frazzled West-Evans decided to abandon the office altogether 
for the job of raising three children in her Pittsburgh home. “It just got to be crazy,” she says. 
“Someone loses when you're really tired from an eight-hour shift.” 

After two years, when her youngest started preschool, West-Evans returned to the 
workplace, a classic example of sequencing. She eased back into her job with a four-day 
week, reserving one weekday to spend with her children. “I feel like I’m on a ‘mommy track,’ 
but that’s okay,” she says. “My first priority is my family.” 

When West-Evans, who has a graduate degree in social work, married her husband, 
Michael, a teacher, in 1976, the two had no immediate plans for children. “We assumed we'd 
work, have fun, travel,” she says. But the couple’s goals shifted after starting a family. “We 
realized it was more important to stay home and spend time with the children.” 

Still, the decision to become a full-time mother wasn’t without sacrifices. To make up the 
lost income, Michael took on an additional part-time job as counselor. And for West-Evans 
herself, balancing home and work remains a constant struggle. The cost of day care is more 


than $500 a month, raising questions of whether West-Evans’s working makes financial sense. 
Still, she says, “It’s exciting to go to a job where you feel you are needed.” As for her old 
goal of becoming a super achiever, she observes, “So maybe we can’t conquer the world. At 
least we can give our children the strength they need.” 





Jo Sullivan 


en years ago, teaching high-school chemistry had begun to pall for Jo Sullivan. “| 
needed new challenges,” she says. So she capitalized on her strong science 
credentials (she has a master’s in genetics) and took a chance on a new career. At 
age thirty-three, Sullivan became a medical-products saleswoman at 3M-Riker, a 
subsidiary of the giant 3M Corp. in St. Paul, Minnesota. 

She hasn‘t looked back since. In the decade she’s been with the company, Sullivan has 
been promoted five times. Today, she is a market development manager for pharmaceutical 
products in a business where salaries of $60,000 and up are common. 

But like many women managers today, Sullivan feels as if she is up against a solid glass 
ceiling: There are no women among 3M’s top corporate officers. Nonetheless, she hopes to 
make her mark as the head of one of 3M’s divisions or subsidiaries. “| see myself running 
a 3M business in the nineties,” she says. Although a move like that would most likely 
involve relocation, Sullivan says her husband, Will, forty, who owns a public-relations firm, 


is “as open as | am to the possibility.” (She has also managed to balance motherhood and 


Testing the limits 


career, taking advantage of 3M‘s flextime policy to spend time with her kids, Maggie, 


seven, and Brigid, four, who are cared for by a nanny.) 

Although Sullivan’s life may sound ideal, it’s not without drawbacks: She and her husband 
are constantly exhausted by the pace. But she has no desire to take the slow track, even 
though she knows she may not get as far as she wants. “If you think about the fact that 
my great-grandmother couldn‘t vote, we have come a long way!” She pauses a moment 
before acknowledging, “And there is a long road ahead.” 
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ve Just lUrMea Getective WOrKk 
Into Child’s play. 







there’s a great, new 
\ 

’1e for little sleuths ages 6-10. 4 

Clue’Jr. game: “The Case of the 


sing Pet” features all of your favorite 


> took it?_VVhere is it hidden? The answers to 
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\ these questions can only be uncovered with the 
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ae special magnifying glass found in the Clue Jr game. 
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With SO Many exciting mysteries, it’s a different 


game every time. Clue Jr. 


. ‘(PARKER 
eee \ It's elementary. HERS 


lingtons. | CLUE isa registered trademark o! Waddingtons Games Ltd. for its Missing Pet Jr. detective game 
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NEW LIVING SPACES FUR CHANGING LIFESTYLES! WE FOUND 
THREE HOMEOWNERS IN SUBURBAN NEW JERSEY WHO 
HAVE ALREADY GOT THEIR DESIGNS ON THE NINETIES 


ou’d never expect to find 
this sleek decor lurking 
behind a Tudor exterior, 
but it’s all part of the return to 
individual style. Barbara Her- 


man wanted contemporary, her 





_ 
ean 
= 
= 
= 
== se 
eA husband traditional. They compro- 
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Yi 


mised, and Barbara got a high- 
tech kitchen that doubles as an 
all-purpose room. She can pre- 


pare dinner at the granite-top 


A NA 


work island while daughter Sa- 
mantha does homework at the 


built-in desk. “We live in the 


iy Rik. 


kitchen. It’s got everything—it’s 
even inspired me to do more cook- 


ing than ever!” says Barbara. 


Photos, Jon Jensen. Stylist, Gayle Malles. Table settings 
by Settings of Short Hills; flowers by South Pacific 
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fter a long week of being cooped up in the office, more Ameri- 
cans are heading for the great outdoors, and Vicki and 
Craig Ott are in on the trend. Their back-to-nature stone porch 


is ideal for leisur »unday breakfasts, after-dinner coffee and 


reading time with the 
dinner parties here, joc 


Even out in the suburbs, where they are constantly surrounded by trees 


and grass, our friends just ca enough of the outdoors,” Vicki says. 
228 











hen it comes to easy living, cozy country can’t be beat. The style has always been 


popular, but it enters this decade without the heavy dark woods and dried flowers. Carole 





Atkinson’s kitchen is a case in point. An interior designer, Carole created an elegant 
country kitchen that’s roomy enough for her family as well as the constant parade of their sons’ friends 
(who love to hang out in the kitchen). Right-now details: painted tiles on the range hood, hunter 


green walls and French provincial fabric for swags that grace the sun-flooded bay window. 
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e’re spending more time at 







home and need space for 
luxuries that create a truly 
relaxing retreat. At-home must-haves? 
Exercise equipment to free you from the 
gym’s schedule, a media room to view 
blockbuster videos on your own big screen, 
and a fabulous bathroom that emphasizes 
personal pampering. Private plea- 
sures include a whirlpool bath, shower stall 


for two and his-and-hers dressing areas. 


Bathroom accessories from Laura Ashley, Caswell-Massey, Palais 
Royal, and Crabtree & Evelyn. Exercise equipment: Sharper Image, 
Short Hills. 
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Around the world in six 


seconds 


er seven-month-old 
nieces Emily and Jayme live thou- 
sands of miles away, but the 
Journal's Karen Reisler doesn’t 
let distance keep her from 
watching them grow. 

Karen and her family have 
found a way to do more than just 
talk to stay in touch: Their high- 
tech visual telephones let them 
reach out and see each other. 

Like many other families, the 
Reisler clan has dispersed from 
the homestead—New York 
City—to pursue careers and start 
their own families. Karen’s only 
sister, Susan, relocated to Tokyo 
with little Emily when her hus- 
band, Michael O’Brien, a lawyer, 
was transferred. Karen’s twin 
brother, Keith, completed his 
residency at a hospital in Texas 
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oe 


and stayed on 
@ there to open an 
~ OB/GYN practice 

in Plano. So 
twice a month Karen makes a 
videophone visit with her far- 
away family. 

Its all as simple as connecting 
the visual telephone monitor (Ka- 
ren’s uncle Gene outfitted the 
whole family with Panasonic’s 
Visual Telecommunication Sys- 
tem) to a standard modular 
phone. The camera lens on the 
monitor picks up Karen’s image 
and projects it onto her screen 
(the black-and-white image re- 
sembles the output from a FAX 
machine). When she is satisfied 
with the picture, she presses the 
FREEZE button to transform it to a 
still picture. Press the SEND but- 
ton, and in six and a half seconds 
Karen’s making an appearance in 
Tokyo, to the delight of Emily, 
Susan and Michael. (The picture 
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PLAYING 
INTERNATIONAL 
TELEPHONE TAG 
Associate Decorating 
Editor Karen Reisler 
keeps in touch with 
faraway family 
members via her 
videophone 
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ties up the telephone line, which 
is silent until the transmission 
is complete.) 

Karen can then ring up Keith, 
wife Cathie, and daughter Jayme 
in Plano and transmit her image, 
as well as relay the pictures from 
Tokyo, which her monitor has 
stored. “We're all planning trips 
to Tokyo and Texas,” says Ka- 
ren, “but until we actually get 
there, we’re still able to feel the 
family ties.” 

The cost of staying close? Each 
monitor sells for about $300; 
transmitting a picture costs the 
same as making a regular phone 
call. On the horizon? Moving-im- 
age color telephone-video sys- 
tems, which are actually avail- 
able now at a pricey $30,000 
per monitor. But, says Hal Araki 
of Panasonic, these videophone 
systems should become more af- 
fordable in the next three to five 
years. —CAROLYN NOYES 
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SmarTV 


OO , You'll never have to touch a tape or tinker with the VCR timer again. 
ae : Scheduled for 1993, the SmarTV will know your favorite TV shows 

i § and will record them—up to 250 each week. After you initially program 
your preferences, SmarTV monitors all channels twenty-four hours a 
day and records every one of your choices. When you sit down to watch 
TV, simply select a program from the menu that comes up on the 
screen. Press another button on the SmarTV remote control for a brief 
description of the show, and if you’re interested, press PLAY SHOW. 
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OU DON'T 
DOT ON PWT VEST OO) 
AROUND THE TOILET PAPER. 
BUT WITH CHARMIN'S LIVING COLORS, 
YOU CAN HAVE TOILET PAPER 
‘THAT FITS YOUR DESIGN. 
FEELTHESEA ~ 
FIRB Us UtcH AUTEN 02.6211) 1 
OF GREEN. FROM THE 
FANCIFUL SOAP T0 THE 
SIMPLE DRAPING OF A TOWEL— 
ALLARE COMPLEMENTEDBY = 
BENS U LOU EC ONO SUA Ua 
YOU MAKE YOUR STATEMENT. 
WE MAKE ITMATCH. — 


my 









VRFECT 
fr] Th: HOT OFF THE DRAWING BOARD: DECORATING, HOME-DESIGN AND 


HIGH-TECH TRENDS THAT WILL BE MAKING LIFE EASY IN THE NEXT TEN YEARS 





Deck the halls 

by computer 

Want to be your own decorator? 
By 1990 you'll be through fiddling 
with scale drawings and fabric 
swatches. Design and Decorate, a 
computer system by General Elec- 
tric, will give you a 3-D glimpse of 
what a room will look like with the 
sofa here and the ct er there, 
or when you change ¢h llpa- 


per, upholstery and access 
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The house with the high IQ 


Set your morning alarm to go off, and not only will it get you going, but 
it will start the coffee machine brewing and your shower running, too. 
Or program the TV to flash as a signal to your couch potatoes that 
dinner is ready. These will be everyday occurrences for the Smart 
House dweller. Debuting in 1997, Smart House automation integrates 
wiring through a central computer, enabling the homeowner to control 
all the appliances, electrical outlets and utilities by a video touch- 
screen (left), remote-control device and voice-recognition system. 


No-weed, no-mow lawn 


In two years you could be cutting out your weekend lawn-mowing 
sessions. A scientist in Canada has unearthed a lush green grass that 
grows to a height of just four inches annually and emits its own natural 
herbicide, which destroys weeds. This grass originated in the dry soil 
of the Rockies, and it’s virtually maintenance-free. It can grow in 
almost any soil and climate without fertilizer or watering. 


Dear john 


The Eletto Toilet from Taiwan, scheduled to appear in 1992, will add 
custom touches to the standard bathroom fixture. Mf The lid will remain 
closed when not in use and will open at the touch of a button (a separate 
button will lift the seat for men). Il The temperature of the seat will be 
maintained between 82°F. and 100°F. Hl When the user gets up, the toilet 
will flush automatically, sterilizing the seat and bowl. 


Walk-and-work desk 


Forget about not being able to fit exer- 
cise into a hectic workday—in 1992, 
you can work and work out simulta- 
neously. The Walking Desk, a computer 
workstation for the office at home, > 
has a treadmill, stationary bike and = 
stair climber installed underneath. On 
her most productive day, a worker 
should be able to walk four to five 
miles and burn as many as fifteen hun- 
dred calories while maintaining a nor- 
mal work load. The desk will also come 
with a compact-disc player and a color 
monitor for viewing nature scenes on a 
computer break. 
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Soft Scrub® with Clorox® Bleach. 


‘as directed. Clean as Clorox. Safe as Soft Scrub Cleanser. 
ee POX COMPANY, it bleaches away even the toughest 
stains ina way no powder can. 


“DYE OUS. 
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Qne of the most requested songs 
of the past ten years? The Wed- 
ding March. Since goin’ to the chapel 
was so very trendy in the eighties, 
maternity clothes and well-worn 
weekend wear will be the status 
symbols for the busy nineties mom 





ay good-bye to a decade of dressing for excess. What's out? Being too rich and 
too thin, real fur coats, the LaCroix-inspired pouf, tight bustier dresses for women 
who should know better, Madonna red lips and beefed-up brows, Dynasty-style 


dazzle with flashy sequins and enormous shoulder pads. Say hello to a simpler, more 


Jane Fonda was responsible for 
the aerobics craze of the eighties. Her 
at-home workouts got us jumping, 
lunging and sweating. The result? 
She became slimmer, stronger and 
sexier over the years, and so did we. 
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Even the Bain de ; 
Soleil model has 
toned down her 
San Tropez tan 


natural approach to beauty with the focus on ritual skin care, easy- 
does-it fitness (no 
tailored fash- 


more going for the burn!), classic body- 
ion with the emphasis on interesting 
dramatic but mini- 


accessories e SUCH aS 


mal jewelry, important belts and shoes with 





stitched-on nias, tried-and-true — checks, 


and frankly 


can't wait for the nineties—it’s 


insig- 
plaids and hounds- 
faux furs. We 


guaranteed 


tooth fabrics 






to be a time of comfortable, 


low-key dressing, looking and living. 


Deep, dark California 
tans are ouf! No more 
pouring on the oil for 
day-long sunbathing 
binges or using tan 
accelerators to get 
darker instantly. For- 
get about bronzing 
off-season in those 
risky tanning salons. 
Now we know about 
UV rays and SPFs, and 
it’s time to save face. 
Instead of suntan oils, 
there are broad-spec- 
trum sunscreens with 
SPFs as high as 44. 





And sunscreens have 
gone way beyond the 
beach—they now boost 
foundations, moistur- 
izers and _ lipsticks, 
too. In the nineties, 
we'll never say good 
day sunshine without 
full protection—and 
pale skin will be in! 
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HE "SO 
Ihe “Color Me 
Beautiful” trend 
had us all rushing 
have our skin 


tones _ analyzed. 
Were you a win- 
fer, spring, sum- 





mer or fall? Au- 
tumns were told 
they had to love 
orange and gold 


Skin-care 


the shelves 





4FL.0Z. 116ml 


Why? Be- 
cause for 
the first time they 
promised to do more 
than merely moistur- 


ize. They claimed 


the eighties. 


products 


simply flew off 


in —~ 





to contain secret in- 





UNDERWEAR 














not in the 
least bit 
feminine, 
the underwear of choice in 
the eighties was borrowed 
from the boys. But nine- 
ties underpinnings, on the — 
other hand, will , 
be lacy and | 
alluring — 
sheer ne- 
cessities 
for women 
only. 


o> 





ETS SEXY 


(even if they 
looked pretty in 
pink). Then along 
came Madonna 
with her full, red 
lips, and suddenly 





gredients and special com- 
pounds that would rejuve- 


nate skin as well as erase wrinkles. Antiaging creams, 


lotions, nighttime potions, even space-age gel-filled capsules 





everyone had to 
have red _ lipstick 
no matter what her 
season was. The 
important makeup 
news for the ‘90s? 
Everyone will go for 
the subtle, mono- 
chromatic natural 
face. Kiss those 
red lips good-bye. 





, 


aw 


lines and wrinkles appear less noticeable, for a while anyway. But were we 


satisfied? No way. Some of us wanted those wrinkles to actually disappear— 
° . . . 7 . 
so we tried collagen injections and Retin-A. Tie only problem is you 
s 
have to use them forever. What's next? We'll swap antiagers for firmers. 
Also, according to the American Society of Plastic and Reconstructive 
Surgeons, there’s evidence that Retin-A is a wrinkle preventive, so_ the 


vitamin-A derivative could become as widely used as flouride in toothpaste. 
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were all the rage. Do they really prevent 


aging? Of course not. Perhaps they make 








’80s: black on | 
black on black | 





Firm, firmer, firmest . . . 
The body beautiful of the 


fitness-oriented eighties 





was superlean, fat-free, 





hipless, muscled. Those who aerobicized and pumped iron at a feverish 
pace were awarded with a hard body. The rest of us tried to 
make it to the gym as often as possible, and when 
the extra pounds refused 


to budge, we attempted 

















90s: S 
FTN oi 10 compensate with 
black on : al 

black! fad diets. Mm, 
Always a What's worse, we had to -oa 
style M 

essential, watch ultra-thin 

forever 

modern. celebs like Cher on TV, 


touting the joys of being 
in incredible 
shape (making us feel 
incredibly guilty). 
With that peer pres- 
sure, who wouldn't 
have a weight 
obsession? Frankly, 


we've had just about enough. Nineties 
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workouts will be effective, not over- 80s 

plastic 

whelming, and they 

surgeons 
will include stress ; 
learned it 
peeecion for long-term health maintenance. pays to 
| Walking will reign as the sport 


advertise 





of choice. As for the ultimate body 





be real, not 


image, it will 
ideal, Curvy 
all over. 





The most popular cosmetic surgery 
procedures for women in 1988: lipo- 
f SEA suction (87,460), breast augmenta- 


not stick-straight. “ae tion (71,720) and eyelid surgery = 
Hip hip hooray! J 7 (60,540). The number of liposuction treat- eeevcroy? | ~~ 
ments has increased by 81 percent since Y 
A \ ill \ 1981—it’ll be number one in the nineties. 


Even lj you weren I oulrageousty decdadenl aUuring tne past decade, we 


bet your perfume was. With racy names like Obsession, Uninhibit- 






ed, Poison, Passion, Opium and Scoundrel, these fra- 
grances—created by cosmetics companies, celebs and top 
designers—meant women could wear their lustiness be- 
hind the ears. Instead of being subtly 
alluring, the top- 
selling scents of the 
eighties screamed S@X quite loudly. So now you'd rather 
splash on a soft-spoken perfume (a natural choice in the era 
of safe sex)? Then you'll be pleased to know that perfumers 


have put FOMANCE and elegance back in the bottle. 





Pretty, quietly evocative fragrances in understated packages 


called Knowing, Eternity and Beautiful are perfect for you. 







Ads for Guess? jeans and Obsession perfume 
were as blatantly sexy as the fragrances—in 
fact, they were positively X-rated 


onesie 


OUT OF THE BLUE 


Denim made a 
big comeback in 
the eighties— 
five-pocket jeans, 
cutoffs, jackets 
and minis, in 


In the eighties, when things got tough, the tough 
went shopping. Malls 
sprouted up from coast to 
coast and were meccas for 
value and convenience. Well, 


now you can shop till you 





blue, black and drop at home, with catalogs , : 
stonewashed. such as Esprit, Tweeds, Ann 

lt’s a_ classic Taylor and J. Crew, to name a few. 
we'll love forever Who could ask for anything more? 
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ws 


Enormous shoulder pads 
Football-player size, sewed in or Velcroed 


4 Status accessories 


Showy, expensive watches 


aa 


Designer scarves 





Shock shades 


Day-Glo orange, yellow, green and purple 


‘Sparkling rhinestones 


Flashy jewelry that was 
frankly faux and outsize, the 
bigger and shinier the better 







JUS 


A natural shoulder line 
Smaller, more body-conscious pads 


poeoes chic 


i 


Simple T-shirts with 
social messages 


Glasnost watches from the USSR 


a 


ta oh 
eh a 
Classic colors E / 


Neutrals like camel, navy, gray, beige and red 





Holistic crystals 


os \/ Stones with powers all their own 
5 that hang from long black silk 
cords or simple gold chains 


ae 


, ETERNITY 





Ads now re- 
flect family 
values, indi- 
viduality and 
the good life 





What’s in the closets of the eighties? 
Fashion victims’ oversize, baggy 


and shapeless outfits, 


. 1oo-skinny minis, 
nouveau- i ™, riche Dynasty 
looks. What's next for the thoroughbred 


clotheshorse? Tailored, pared-down, Euro- 


chic looks for weekdays, office and eves, 





classic sportswear for pure weekend ease. 








Was there life before 
mousse? Mega-volume, su- 
perhold . . . eighties hair 
was scrunched, lifted and 
spiked out to there or chicly 
sleeked back with gel. Good 
news: Nineties hair will be 
soft, easy to care for and 
boyishly short, thanks to top 
models Linda Evangelista and 
Lauren Hutton, who all 
snipped short first. Are you 
ready for the kindest cut of all? 





OF AGE: The nineties 
woman will have a 
positive attitude and 
look in her prime, 
like our models, who 


are thirty-three, for- 


ty-one and fifty-one 


years old. Beauty 
isn’t looking good for 
your age, it’s looking 


good .. . period. 


Ford models from left: Michele 
Stevens (makeup, Ultima Il); 
Evelyn Kuhn (makeup, Revlon); 
Judy Paige (makeup, Max Fac tor) 
Photos, Nesti Mendoza. Makeup, 
Linda Mason. Hair, Stephane 
Lempire. Details, page 270. 





by Lots Joy Johnson 
beauty and Fashion kiditor 
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erybody’s 
merican. Ethnic 
women with strong 
features and one-of- 
a-kind looks have re- 


defined the tradition- 


al cookie-cutter stan- 


dard of beauty. Say 
good-bye to blond 
on bland—now, the 
more individual the 
look, the better. 


Models from left: Gail O'Neill of 
Click (makeup, Maybelline); Ceci- 
lia of Bethann (makeup, Merle 
Norman) and Beverly Lee of Ford 
(makeup, CoverGirl) Details, 
page 270 
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he 72€00 
American 
beauties 


Everyone can have an ageless face 


Looking great in the nineties isn’t about age—it’s all 
about confidence and a healthy beauty attitude. Here, 
tips to look forever young @ Years of sun exposure 
may show up now as lines, wrinkles, reduced elasticity 
and sun spots, and stress, poor nutrition and lack of 
sleep will affect your skin more now than ever. Keep 
skin shipshape: Wear sunblock; get plenty of sleep; 
exercise at least three times a week; eat a balanced 
diet; moisturize daily. @ De-emphasize wrinkles with 


ACs VNe lis iw owe were ok 
MODEL BEVERLY JOHNSON, 
the makeup tips that work 
best for her are ideal for all 
women of color. 

@ Although many cosmetic 
companies are expanding 
their shade ranges of founda- 
tions, it can still be difficult to 
find a perfect match. One solu- 
tion: Maintain good skin care 
so you aren’t dependent on 
foundation, and use powder to 
give skin a finished look. Try 
Custom Blended Powders, 
available from Visage Beauté 
and Charles of the Ritz. 

HM The most flattering eye- 
makeup colors for dark brown 
eyes? Deep smoky browns, 
charcoal gray, bottle green, 
midnight navy, rich purple. 
Beverly’s favorite? Rimming 
inner lids with kohl for a sul- 
try, mysterious look. We like 
L‘Oreal Le Grand Kohl in Night 
Bleu, Moss and Violette. 

WM Red lipstick gives warm skin 
tones instant energy, but if you 
prefer the natural look, try Bev- 
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Pes BPO ¥ VM TETRIN] PEIN MEIN PT Ge Bn} yetid 
with a tawny/cinnamon pencil 
and top with a touch of gloss. 
MM Most Asian women are 
lucky enough to have smooth, 
poreless skin that’s an ideal 
background for makeup. Best 
beauty booster? Feather-light 
powder to enhance porcelain 
complexions; pale tints of 
white or lavender for real eve- 
ning drama. Look for Christian 
Dior’s Pressed Powder in White 
Porcelain and Pale Mauve. 

Mi For standout eyes, Asian 
women should accent and 
elongate eye shape with pen- 
cil, starting a quarter of the 
way in from inner corner. 
Bring out bridge of nose by 
blending brown shadow from 
crease to brow. 

Mi Make the most of rich 
brown hair with a semi-per- 
manent color (no-peroxide col- 
or that washes out in four to 
six shampoos) like L’Oreal’s 
Advantage in Dark Rich Brown 
and Clairol’s Loving Care in 
Dark Warm Brown. 





a light buffing of loose transparent powder. Shine will exaggerate wrinkles, so keep 
shadows and blushers matte and avoid frosted lipsticks. @ Give face a daily youth boost 
with color. Every face over thirty needs blush and lipstick. Count on creamy warm pink 
blush. Layer lip pencil and lipstick for all-day color. @ Always use eye and lip pencils to 


define features, bu? 


be sure to blend—hard lines are aging. @ If you wear your hair long 


make sure it’s trimmed regularly. A blunt cut looks youthful without looking too young. 
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——-/1.10t OF women Goubie their pads —__ 
______ to get enough protection. A 
, ___ Now one pad does i it better. 
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grampa, the “double 
Laker.” My brother and I called 
him that. It sounds silly, but 

Sundays at the family pancake break- 

fast, hed always earn the nickname. 

Heres what hed do: When“Pa” 
thought no one was watching, hed 
knife up some butter and hide it 
under his top pancake. Then, as 
if nothing had happened, hed dive 
back into the butter dish, this time ¢ 
burying the top of his stack nith 
LAND OLAKES* Butter. Hence the 
name, “double Laker.” 

I never told anyone about this. 
But somebody did. Because just last 
Sunday I spied my son, Aaron, 
doing the same thing to his 
pancakes. And he didn’t learn 
it from me. Honest! 
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recipes for the kinds of food 


we'll want to eat in the 
nineties. Top priori- 


ty? Supper has 





to be speedy. 
ai 


JOURNAL 


fill the bill with quick takes on family-pleasing pasta, chicken, 
and more. . . Also important: healthy eating. The 
loves chock-full-of-nutrients eats. . . The microwave is the top cooking 
accessory, and in the nineties we’ll rely on it for a lot more than defrosting. 
| MICROWAVE ENTERTAINING preven it easy to pre- 

pare elegant holiday fare . . . And even 
though we want to eat healthy, 
there’s always room for 
dessert. Julia Child’s 
TE re 
spectacular wrap-ups 
to any special meal. 

. . . Stay tuned for 
month after month 

of perfect-for-the- 
nineties food. Hap- 

py Thanksgiving! 
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‘al v WHAT'S FOR DINNER? DOZENS AND DOZENS OF DELICIOUS WAYS TO WHIP UP QUICK- 
an COOKING PASTA, FISH, CHICKEN, AND MORE—PERFECT FOR LIFE IN THE FAST LANE! 





A) mae eee 


0 een eee 


MEALS 


pe We’ rr ee re 
inner basics. Cook pasta, 
steak according to the 
Lae le whipping up the easy- 
ice of your choice. None takes 
‘more than 20 a 


Be Sian Pr everyone’s favorite. Don’t 

feel you have to stick to our choices. To 

- cook pasta: Bring 6 quarts water to boil. 
COR PO ame RA 

| pasta; stir to prevent sticking. Return to 
boil and cook uncovered until just tender, 
8 to 12 minutes. Drain and toss with your 
choice of the following sauces. Each 
Dee RU oe 


No-cook sauces: These should be 
prepared and waiting for the cooked 
pasta. Add pasta, toss and serve pronto! 


TUNA AND RED-PEPPER 


In large serving bowl combine 1 jar (7 
oz.) roasted red peppers, julienned, i 
can (6.5 oz.) Italian tuna packed in oil, 
drained, 1 cup chopped fresh parsley, 
Ys cup extra-virgin olive oil, 2 table- 
spoons capers, 2 teaspoons minced gar- 
lic and ¥% teaspoon each salt and fresh- 
ly ground pepper. Toss immediately 
with 1 pound cooked shells. 

Nutrition info per serving: 425 calories, 18 gm 
protein, 13 gm fat, 59 gm carbohydrates, 367 mg 
sodium, 5 mg cholesterol. 





SPINACH PESTO 





In blender combine '2 cup extra-virgin 
olive oil, ¥2 cup packed parsley sprigs, 
3 tablespoons pine nuts, 1 teaspoon 
salt, Y2 teaspoon each dried basil and 
freshly ground pepper; blend until 
smooth. Add 10 ounces fresh spinach a 
handful at a time, blending until 
smooth after each addition. Transfer to 
large serving bowl and stir in % cup 
freshly grated Parmesan cheese and 2 
teaspoons minced garlic. Toss immedi- 


ately with 1 pound cooked fusilli. 
Nutrition info per serving: 515 calories, 15 gm 
protein, 24 gm fat, 60 gm carbohydrates, 560 mg 


sodium, 6 mg cholesterol. 





GOAT-CHEESE AND ARUGULA 





Crumble 1 log (5% oz.) goat ch 


eese and 
coarsely chop 1 buncl arugula or wa 
tercress. Place in large serving bowl 
and add 1 cup T) itoes, quar- 
tered, Y% cup extra-virgin olive oil, 2 
teaspoons minced tea- 


spoon each sait and round 
pepper. Toss immediate 1 J 
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pound cooked penne. 

Nutrition info per serving: 465 calories, 15 gm 
protein, 18 gm fat, 61 gm carbohydrates, 358 mg 
sodium, 24 mg cholesterol. 


DILLED SHRIMP AND FETA 


In large serving bowl combine %% 
pound cooked shrimp, “4 pound crum- 
bled feta cheese, Ys cup chopped fresh 
dill, “% cup olive oil, 2 tablespoons 
fresh lemon juice and 2 teaspoon dried 
oregano. Toss immediately with 1 
pound cooked bowties. 

Nutrition info per serving: 470 calories, 24 gm 
protein, 15 gm fat, 58 gm carbohydrates, 341 mg 
sodium, 127 mg cholesterol. 





OLIVES AND SUN-DRIED TOMATOES 


Drain ¥%3 cup sun-dried tomatoes 
packed in oil and slice. Place in large 
serving bowl with '¥% cup sliced Greek 
olives and 4 cup chopped fresh pars- 
ley, 2 tablespoons extra-virgin olive 
oil, 3 anchovy fillets, diced, and 2 tea- 
spoons minced garlic. Toss immediate- 
ly with 1 pound cooked ziti. 

Nutrition info per serving: 395 calories, 11 gm 
protein, 13 gm fat, 60 gm carbohydrates, 621 mg 
sodium, 1 mg cholesterol. 





Ur sauces: The next five sauces are 
fomato-based. Use the widest, deepest 


pan you own, so the sauce reduces quickly 
me CCC MTC mlm 





ARRABBIATA 


Melt “% cup butter in saucepot over 
medium heat. Add 2 teaspoon red pep- 
per flakes and % cup vodka. Reduce 
heat to low and simmer 2 minutes. 
Add 1 can (14 oz.) tomatoes, un- 
drained; increase heat to high and 
cook 5 minutes, breaking up tomatoes 
with spoon. Stir in ¥%3 cup heavy cream 
and 1 teaspoon salt; cook just until 
sauce begins to thicken, 5 minutes 
more. Toss with 1 pound cooked penne. 
Sprinkle with % cup grated Parmesan. 
Nutrition info per serving: 500 calories, 15 gm 
protein, 22 gm fat, 61 gm carbohydrates, 767 mg 
sodium, 66 mg cholesterol. 





TOMATO-SPINACH 


Heat 2 tablespoons olive oil in sauce- 
pot over medium-high heat. Add 2 tea- 
spoons minced garlic and pinch each 
dried thyme and marjoram; cook 30 
seconds. Add 1 can (28 oz.) tomatoes, 
undrained, and 4 teaspoon each salt 
and pepper. Cook until thickened, 5 to 
10 minutes, breaking up tomatoes 
with spoon. Stir in 1 package (10 oz.) 
frozen chopped spinach, thawed and 
squeezed dry. Cook until heated 
through, 2 minutes more. Toss with 1 
pound cooked spaghetti. Serve with 
grated Parmesan cheese. 





Nutrition info per serving: 360 calories, 1 
protein, 6 gm fat, 65 gm carbohydrates, 34 
sodium, O mg cholesterol. 

















| 
| 
AMATRICIANA | 
Cook 4 slices bacon, diced, in sauce 
over medium-high heat until crim 
about 5 minutes. Drain all but 2 tal 
spoons drippings from pot, add ¥% | 
chopped onion and cook about 3 n 
utes. Add 1 teaspoon minced garlic | 
Ys teaspoon red pepper flakes; cook 
seconds. Add 1 can (28 oz.) plum toi 
toes, undrained; cook 10 minu| 
breaking up tomatoes. Add 1 ta) 
spoon chopped fresh parsley. Toss v 
1 pound cooked spaghetti. Serve v 
grated Parmesan cheese. 
Nutrition info per serving: 365 calories, 4 


protein, 7 gm fat, 64 gm carbohydrates, 30] 
sodium, 7 mg cholesterol. 


SOUTH-OF-THE-BORDER 


Heat 2 tablespoons vegetable oil 
saucepot over medium-high heat. Ad 
small onion, chopped; cook 3 minu 
Add 1 can (14 oz.) plum tomatoes, | 
drained, 1 can (4 oz.) chopped green 4 
ies, drained, 2 teaspoons fresh lime j 
and teaspoon oregano. Cook 5 

utes, breaking up tomatoes. Add 2 
tequila and cook 2 minutes more. 

with 1 pound cooked fettucine. Gari 
with 1 diced jalapeno chili. Serve y 
grated Asiago or Parmesan cheese. 
Nutrition info per serving: 355 calories, 11 
protein, 8 gm fat, 59 gm carbohydrates, 22 
sodium, 71 mg cholesterol. (contin 

















Photo ID’s (see previous pag! 


LEFT TO RIGHT, TOP ROW: South-of-the-Border 
fuccine, Mediterranean Chicken, Radiatore with Ni 
OCR LE Mec MGIC Mm ol MUM Cr els 
CMe URLS RCD ea om 
der with Crabmeat Sauce, Mushroom Madeira Ct 
en, Flounder with Leek and Cream Sauce, Bow 
with Dilled Shrimp and Feta, Bombay Curry Chic! 
Flounder Provencal. SECOND ROW: Nut ‘n’ Hc 
Chicken, Penne with Goat-Cheese and Arugula, | 
Pe Mm eM mS Mm are) 7M CL 
OT mm Me ey cM case) ML SLO 
AMM TL Lm LLM Ce) Uy 
with Tomato-Spinach Sauce, Chicken with Cranb¢ 
Cy MM CM tb ast 
OM Ur mg TL 
eA Ue ma 
Butter and Pine Nuts, Spaghetti with Zucchini, [) 
PU me Me Reece i: CO 
PMCS) mL Mm TD me RL 
COM ma MM MD Yeo) ae 
UA tr Use CMM lL 
Pe MCCUE Le 
ae MT malt eL 
Fusilli-with Spinach Pesto, Lemon-Rosemary Chic 
eR eG eam OC Mt) a 
en with Shallots and Balsamic Vinegar, Linguine | 
CMC mal ae 
Re MT eM Ct eR st ML 
ey eMC MC eg 
Chicken @ ['Orange, Fettuccine Alfredo, Apple| 
Cream Chicken, Scandinavian Fusilli, Oriental Bee| 
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You Rie need to do this... 


SHAKE’n BAKE* 
Great tasting chicken without frying. 


ll 








We don't know 
why it’s called 


chili Sauce,e 


Whats in a name? 


ither. 


Try chunks of fresh tomatoes. The sweetest 
onions. And a blend of mild spices that brings a 


tangy taste to all of your favorite 
That's our Heinz Chili Sauce. 


recipes. 


Call it what you will. Youll make a name for 
yourself with every meal you make. 


Sweet&Sour 
Meatballs 


1 pound lean 
ground beef 

1 cup soft 
bread crumbs 

1 egg, slightly 
beaten 

2 tablespoons 
minced fresh 
onion 

2 tablespoons 

1 clove garlic. mince 

] teaspoon sal 

Dash pepper 

1 tablespoon vegeta a 4 ” 

2/3 cup Heinz Chili S: Py i \ j 

2/s cup red currant j¢ ‘ cf 


For your FREE Heinz 
Chili Sauce recipe 
Booklet. just write: Heinz 
USA. P.O. Box 1153. 
Boston. MA 02277-1153 










Combine first 8 
ingredients: form 
into 40 bite-size 
meatballs, using 
a full teaspoon 

for each. Brown 
meatballs lightly 
in oil. Cover: 
simmer 10 min- 
utes. Drain ex- 
cess fat. Combine 
chili sauce and jelly: 
pour over meatballs. 
Heat. stirring occa- 
sionally. until jelly is 
melted. Simmer 10 to 12 
minutes until sauce has 
thickened: baste occa- 
sionally. Makes 40 appe- 
tizers (%4 cup sauce). 


U2 © 1988 H. J. Heinz Co. 
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continued 
PIZZA-STYLE 


Heat 1 tablespoon olive oil in saucepot over medium 
heat. Add ¥% cup finely chopped onion and cook aba 
minutes. Add 1 can (28 oz.) tomatoes, undrained, 1 
spoon salt, 2 teaspoon each dried basil and freshly gr¢ 
pepper. Bring to boil, breaking up tomatoes. Cook uy 
ered over medium-high heat 10 minutes. Stir in % cy 
oz.) quartered pepperoni slices; heat through. Toss w) 
pound cooked rotelle. Add 8 ounces mozzarella ch 
cubed; toss again. Serve with grated Parmesan cheese 
Nutrition info per serving: 475 calories, 22 gm protein, 14 gm fat, ¢ 
carbohydrates, 953 mg sodium, 29 mg cholesterol. 




















































Cream sauces: Heavy cream is the base for this category. It 
MeL MUL | mmm Uae TL 
and serve quickly before sauce is absorbed. 


ALFREDO 


Bring 1 cup heavy cream to boil with 2 teaspoon al 
and freshly ground pepper and a pinch nutmeg in 

skillet. Boil just until slightly thickened, 3 minutes. $ 
Y, cup butter, cut up. Toss with cooked fettuccine. Spr 
with % cup grated Parmesan cheese. 
Nutrition info per serving: 555 calories, 16 gm protein, 29 gm fat, 
carbohydrates, 506 mg sodium, 156 mg cholesterol. 





NUTTY GORGONZOLA AND PEA 


Melt 1 tablespoon butter in large skillet over medium-f 
heat. Add ¥% cup minced onion and 1 teaspoon miff* 
garlic; cook, stirring, about 3 minutes. Add 1 cup 
cream and 2 teaspoon each salt and freshly ground pe 
boil until thickened, about 3 minutes. Stir in 1 packag} 
oz.) frozen peas and 4 ounces crumbled gorgonzola c 
and heat until cheese melts. Toss with 1 pound c¢ 

radiatore (ruffles), “2 cup chopped toasted walnuts al 
cup chopped fresh parsley. 
Nutrition info per serving: 605 calories, 18 gm protein, 29 gm fat, ¢ 
carbohydrates, 537 mg sodium, 74 mg cholesterol. 





SCANDINAVIAN 


Melt 1 tablespoon butter in large skillet over medium: 
heat. Add % cup minced onion and cook about 3 mi 
Add ¥% cup dry white wine and cook over high heat 
almost all liquid evaporates. Stir in 1 cup heavy crea 
teaspoon salt and 2 teaspoon ground pepper; boil 3 
utes or until slightly thickened. Add % pound sa} 
fillet, cubed, 1 cup frozen baby peas, 3 green on 
chopped, and ’%s teaspoon grated lemon peel; cook 
salmon is opaque, 5 minutes. Toss with 1 pound cof 
fusilli. 
Nutrition info per serving: 515 calories, 19 gm protein, 20 gm fat, 
carbohydrates, 463 mg sodium, 80 mg cholesterol. 


SAFFRON AND SCALLOPS 


Heat 1 tablespoon olive oil in large skillet over medium: 
heat. Add 1 pound bay scallops and cook, stirring occasi| 
ly, until just opaque, about 3 minutes. Remove scallops 
keep warm. Add 1 cup clam juice to skillet and cook 
reduced to ¥2 cup, about 7 minutes. Add 1 cup heavy creé 
green onions, sliced, a pinch saffron and salt and fr 
ground pepper to taste. Heat to boiling. Return scallo) 
sauce; toss with 1 pound cooked capellini. 
Nutrition info per serving: 505 calories, 23 gm protein, 18 gm fat, | 
carbohydrates, 247 mg sodium, 79 mg cholesterol. 





254 LADIES’ HOME JOURNAL - NOVEMBE 


3 tablespoons olive oil in large 
t over medium-high heat. Add 
1 each sliced white mushrooms 
shiitake mushrooms with stems 
ved. Cook until almost all liquid 
sorbed, stirring occasionally, 1 to 
utes. Add 1 shallot, chopped, and 
about 1 minute. Add 1 cup chick- 
‘oth and cook until reduced by 
Add ¥% cup heavy cream, 3 table- 
is chopped fresh parsley and 
y ground pepper to taste. Toss 
1 pound cooked bowties. 

n info per serving: 460 calories, 11 gm 
19 gm fat, 60 gm carbohydrates, 209 mg 
41 mg cholesterol. 


ae 


OLI AGLI OLIO 


Ys cup extra-virgin olive oil in 
skillet over high heat. Stir in 1 
2 oz.) anchovy fillets, drained, 1 
spoon minced garlic and % tea- 
red pepper flakes, breaking up 
vies with spoon. Cut florets from 
ch broccoli (reserve stems for an- 
use). Add to skillet and cook, 
ag, just until fork-tender, 3 to 5 
ses. Toss with 1 pound cooked fu- 





Nutrition info per serving: 435 calories, 15 gm 
protein, 14 gm fat, 63 gm carbohydrates, 308 mg 
sodium, 4 mg cholesterol. 


ZUCCHINI 


Cut 2 pounds zucchini into 2x%sxs- 
inch julienne strips. Heat ¥3 cup extra- 
virgin olive oil in large skillet over 
high heat. Add zucchini in batches and 
sauté until beginning to brown, trans- 
ferring each batch to large serving 
dish. Add 1 tablespoon minced garlic 
to skillet and cook 30 seconds; add to 
zucchini with remaining oil in skillet 
and ¥% pound julienned prosciutto or 
ham and % teaspoon salt and % tea- 
spoon freshly ground pepper. Toss with 
1 pound cooked spaghetti. 

Nutrition info per serving: 440 calories, 16 gm 
protein, 15 gm fat, 62 gm carbohydrates, 380 mg 
sodium, 11 mg cholesterol. 





SAUSAGE AND RADICCHIO 


Brown '% pound sweet bulk Italian 
sausage in large skillet over medium- 
high heat; drain. Add 3 tablespoons 
olive oil to skillet with 1 chopped me- 
dium onion and cook about 5 minutes. 
Add ¥% pound radicchio, julienned, 1 
minced garlic clove and ¥3 cup chicken 
broth; cook 1 to 2 minutes. Add “1 cup 
chopped fresh parsley. Toss with 1 
pound cooked penne. 





, 


Nutrition info per serving: 480 calories, 15 gm 
protein, 20 gm fat, 59 gm carbohydrates, 345 mg 
sodium, 29 mg cholesterol. 


EGGPLANT AND RED PEPPER 


Heat 3 cup olive oil in large skillet 
over medium-high heat. Add % pound 
diced Japanese eggplants or 1 small 
eggplant, 1 diced red pepper, 1 chopped 
medium onion, 1 can (2 oz.) anchovy 
fillets, drained and chopped, and 1 ta- 
blespoon minced garlic. Cook until 
vegetables are soft, about 10 minutes. 
Stir in ¥%s cup julienned fresh basil and 
a dash freshly ground pepper. Toss 
with 1 pound cooked rigatoni. 

Nutrition info per serving: 430 calories, 13 gm 
protein, 14 gm fat, 64 gm carbohydrates, 281 mg 
sodium, 4 mg cholesterol. 





CLAMS GREMOLATA 


Bring ¥2 cup each clam juice and dry 
white wine, 1 small onion, diced, and 1 
tablespoon chopped fresh parsley in 
large saucepot to a boil over medium- 
high heat. Add 24 scrubbed small cher- 
rystone clams; cover and cook until 
clams open, 3 to 5 minutes. Transfer 
open clams to bowl; continue cooking 
remaining clams 3 to 5 minutes more, 
discarding any unopened clams. Add 
¥3 cup chopped parsley, 3 cup olive oil, 
1 tablespoon minced or _— (continued) 





How does Heinz Seafood Cocktail 
Sauce pack such gale-force flavor? Only 
the freshest horseradish could make for 
such a tangy bite. No other sauce comes 


close. Try Heinz on your choice of seafood. 


You'll have the catch of the day. 


© 1989 H.J. Heinz Co 
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BLUE. CONVERMIBES 


StYLe. POWER. PERFORMANCE. AND AN OPTION PACKAGE OF GREAT 
ATTACHMENTS THAT CONVERT IT IN SECONDS TO A PASTA MAKER, SLICER, SHREDDER, 
JUICER, FOOD GRINDER, GRAIN MILL, EVEN A SAUSAGE STUFFER. 


IT's THE KITCHENAID Heavy-Duty, Five- 
Quart Mixer. YOULL LOVE HOW IT HANDLES. AND 
THE MILEAGE YOU'LL GET FROM ITS ATTACHMENTS. 


KitchenAid 


FOR THE WAY IT’S MADE” 





FOR LITERATURE WRITE KITCHENAID, DEPT. C-49M, P.O. BOX 3900, PEORIA, IL 61614 


@ 50 FAST MEALS 


continued 


grated lemon peel and salt and pepper 
to taste. Serve over 1 pound cooked 
linguine. 

Nutrition info per serving: 435 calories, 17 gm 
protein, 13 gm fat, 60 gm carbohydrates, 81 mg 
sodium, 20 mg cholesterol. 


BONELESS CHICKEN BREASTS are fast- 
Ce Le Ae CT te 
ee CU MCU R en Samy ait 
RCO eC cm OR Mele 
Cae Cm meet elt 
OER a mela ee mee 
Pat 4 boneless, skinless chicken breasts 


CA Cm as 
kle with salt and freshly ground pepper. 
re Rome te Pe 
minutes per side. Remove from skillet and 
keep warm while making sauce in same 
UCL Cm meets 


MUSHROOM MADEIRA 


Add 1 tablespoon butter, % cup finely 
chopped onion, 2 pound sliced mush- 
rooms, and ¥s teaspoon thyme to skil- 





let. Cook, stirring occasionally, 5 min- 
utes. Add Ys cup Madeira 00k un- 
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til almost all liquid is absorbed, about 
2 minutes. Stir in ¥% cup heavy or 
whipping cream and “4 teaspoon each 
salt and freshly ground pepper; contin- 
ue cooking until sauce is slightly 
thickened, 3 to 5 minutes. Spoon over 
chicken. Makes 1% cups sauce. 

Nutrition info per serving: 375 calories, 41 gm 
protein, 20 gm fat, 7 gm carbohydrates, 290 mg 
sodium, 147 mg cholesterol. 


APPLE ’N’ CREAM 


Peel 1 apple and cut into 8 wedges. 
Melt 1 tablespoon butter in skillet. 
Add '% cup minced onion and the ap- 
ple. Cook over medium-high heat, stir- 
ring occasionally, until apple is gold- 
en, 3 to 5 minutes. Add 2 tablespoons 
calvados brandy; cook until almost all 
liquid is evaporated, about 30 seconds. 
Stir in ’% cup heavy cream, s teaspoon 
each salt and freshly ground pepper 
and a pinch thyme. Cook over high 
heat until thickened, 3 minutes. Spoon 
over chicken. Makes 1 cup sauce. 
Nutrition info per serving: 385 calories, 40 gm 
protein, 20 gm fat, 10 gm carbohydrates, 287 mg 
sodium, 147 mg cholesterol. 





PAPRIKASH 


Melt 1 tablespoon butter in skillet. 
Add 1 cup sliced onions and cook over 
medium-high heat 5 minutes. Stir in 1 





“ over chicken. Makes */ cup sauce 


tablespoon paprika and cook 3( 
onds more. Add % cup chicken 
and 4 teaspoon each salt and gi 
pepper; cook over high heat unt 
uid is reduced by half. Remove 
heat; stir in ¥% cup sour cream. 
over chicken. Makes *% cup sauce 
Nutrition info per serving: 265 calories, | 
protein, 9 gm fat, 4 gm carbohydrates, 4 
sodium, 107 mg cholesterol. | 



























LEMON-ROSEMARY | 


Add : cup minced onion to Skalle 


cook over medium-high heat 3 
utes. Stir in % cup chicken brot] 
Ys teaspoon each rosemary and fi 
ground pepper; cook over high he 
til reduced by half. Remove from 
and stir in 2 tablespoons butte 
substitutions) and 1 tablespoon 
lemon juice until butter is soft 
not melted. Spoon over chicken. N 
Y2 cup sauce. 
Nutrition info per serving: 280 calories, 
protein, 12 gm fat, 1 gm carbohydrates, 
sodium, 114 mg cholesterol. 





NUT ’N’ HONEY 


Melt 1 tablespoon butter in skille 
medium-high heat. Add % cup 
halves and toast until golden, a 
minutes. Remove nuts with s 
spoon and arrange on chicken. 
Ys cup chicken broth, 1 aa 
Dijon mustard and honey in s 
season with salt and pepper and 
to boil. Boil until slightly na 
about 30 seconds. Spoon over ch 
Makes “% cup sauce. 

Nutrition info per serving: 355 calories, 
protein, 18 gm fat, 7 gm carbohydrates, 
sodium, 107 mg cholesterol. 


A L’ORANGE 


Cut off peel from 1 orange. C 
sections from membranes; rd 
juice. 

Heat 1 teaspoon vegetable 
skillet over medium-high heat. | 
small onion, sliced thin; cook 3 
utes. Place 1 teaspoon cornstai| 
small bowl. Gradually add Y 
chicken broth, stirring until sn 
Add to skillet with orange sectior 
juice, 1 tablespoon orange-flavoy 
queur and a pinch red pepper. 
until thickened about 1 minute. 






















Nutrition info per serving: 255 calories, 
protein, 7 gm fat, 6 gm carbohydrates, { 
sodium, 99 mg cholesterol. 





SHALLOT AND BALSAMIC VINEGAR 


Heat 1 teaspoon vegetable oil in £ 
over medium heat. Add “% cup ¢c 
shallots and cook about 2 mi 
Add '% cup chicken broth and 3 
spoons balsamic vinegar (cont 
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oe BANANAS 


AT CHECKOUT 


When you buy Post’ 
Natural Bran Flakes 


Enjoy the best tasting bran flakes” 
and Dole’ bananas for a delicious, 
healthy breakfast. 


“Tested against the 
leading brand. 


\ F 


MANUFACTURER’S COUPON EXPIRES JANUARY 31, 1990 


i 
Buy any size 2 Natural Bran rake, 
= and get FREE* De Bananas Gam 


or any other Dole Fresh Produce AT ‘CHECKOUT 


This coupon good only on purchase of product indicated. Any other use (a 
constitutes fraud. COUPON NOT TRANSFERABLE. LIMIT— ONE COUPON E expe 
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PER PURCHASE. To the retailer: GFC will reimburse you for the face value 

of this coupon plus 8¢ if submitted in compliance with GFC Redemption ; 

Policy C-1, incorporated herein by reference. Valid only if redeemed by i Fe 
es 
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' 


retail distributors of our merchandise or anyone specifically authorized 
by GFC. Cash value 1/20¢. Mail to: General Foods Corporation, P.O. 
Box 103, Kankakee, IL 60902 Se 





39 GENERAL FOODS CORPORATION 


gistered ae of Castle & Cooke, Inc. 
ie & Cooke, | 


GENERAL FOODS CORPORATION 


Pee 
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AST PAEALS 


itil reduced to ¥% cup, about 
. Remove from heat; whisk 
tablespoon butter. Spoon over 
chicken. Makes ¥s cup sauce. 
Nutrition info per serving: 265 calories, 40 gm 
protein, 10 gm fat, 2 gm carbohydrates, 286 mg 
sodium, 107 mg cholesterol. 


reo 


MEDITERRANEAN 


Toast 2 tablespoons slivered almonds 
in 1 teaspoon olive oil in skillet over 
medium-high heat, about 45 seconds. 
Transfer to plate. Add ¥3 cup chicken 
broth, 1 plum tomato, chopped, 2 table- 
spoons chopped Greek olives, 1 tea- 
spoon capers, drained, and 1 teaspoon 
minced garlic to skillet; cook until 
slightly thickened, about 5 minutes. 
Add i tablespoon chopped fresh pars- 
ley. Makes ¥2 cup sauce. 

Nutrition info per serving: 275 calories, 41 gm 
protein, 11 gm fat, 2 gm carbohydrates, 374 mg 
sodium, 99 mg cholesterol. 


BOMBAY CURRY 


Heat 1 teaspoon vegetable oil in skil- 
let. Add % cup thinly sliced carrots 
and 1 medium onion, sliced thin; cook 
until softened, stirring occasionally, 
about 5 minutes. Add 1% teaspoons 
curry powder and i garlic clove, 
minced; cook, stirring, 30 seconds. Add 
Y% cup heavy or whipping cream and 2 
cup frozen peas and cook until sauce is 
slightly thickened, 2 minutes. Makes 
1¥% cups sauce. 

Nutrition info per serving: 360 calories, 41 gm 
protein, 18 gm fat, 7 gm carbohydrates, 148 mg 
sodium, 139 mg cholesterol. 


CRANBERRY-PEAR COMPOTE 


Peel, core and dice 1 pear. Combine 
with 1 cup cranberries, ¥3 cup sugar 
and 4 cup red wine in skillet. Bring to 
boil; reduce heat to medium-high and 
cook until thickened, 5 minutes. 
Makes 1 cup sauce. 

Nutrition info per serving: 320 calories, 40 gm 
protein, 6 gm fat, 26 gm carbohydrates, 112 mg 
sodium, 99 mg cholesterol. 











Bab as Fre ina flash i in ues MT 





CRABMEAT 


Melt 1 tablespoon butter or 1 arg rine 
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in medium skillet over medium-high 
heat. Add Ys; cup minced onion, and 
pinch ground red pepper and cook, stir- 
ring, until translucent, 2 to 3 minutes. 
Add ¥; cup dry white wine and cook 
over high heat until almost all liquid 
is evaporated. Stir in % cup heavy or 
whipping cream and % teaspoon salt; 
continue cooking over high heat until 
slightly thickened, about 3 minutes 
more. Stir in 6 ounces frozen crabmeat, 
thawed, flaked and picked over, and 1 
green onion, chopped; heat through. 
Makes 1 cup sauce. 

Nutrition info per serving: 315 calories, 31 gm 
protein, 20 gm fat, 2 gm carbohydrates, 391 mg 
sodium, 159 mg cholesterol. 


CREOLE 


Chop 1 onion and 1 green pepper. 
Mince 1 chorizo or Italian sausage. 
Heat 1 tablespoon vegetable oil in 
large skillet. Add onion, pepper and 
sausage. Cook over high heat, stirring, 
until vegetables are softened, 5 min- 
utes. Stir in % teaspoon each ground 
red pepper, white pepper and freshly 
ground black pepper. Add 1 can (14 
oz.) tomatoes, undrained, and % tea- 
spoon each salt and thyme. Cook over 
high heat, breaking up tomatoes, 5 
minutes more. Makes 2 cups sauce. 
Nutrition info per serving: 415 calories, 36 gm 
protein, 27 gm fat, 7 gm carbohydrates, 390 mg 
sodium, 54 mg cholesterol. 





RED-PEPPER 


Place % cup roasted red peppers, 
drained, “1 cup mayonnaise or salad 
dressing, 1 teaspoon fresh lemon juice 
and pinch ground red pepper in blend- 
er; puree until smooth. Transfer to 
small bowl and stir in “% cup sour 
cream and 1 tablespoon chopped pars- 
ley. Makes 1 cup sauce. 

Nutrition info per serving: 235 calories, 22 gm 
protein, 15 gm fat, 2 gm carbohydrates, 178 mg 
sodium, 69 mg cholesterol. 





LEEKS AND CREAM 


Melt 1 tablespoon butter in medium 
skillet over medium-high heat. Add 1 
leek, washed well and chopped, and 
cook, stirring, 3 minutes. Add 4 cup 
dry white wine and cook over high 
heat until almost evaporated, about 1 
minute. Stir in % cup heavy cream, 
teaspoon freshly ground pepper and 
pinch salt; continue cooking over high 
heat until thickened, 2 to 3 minutes 
more. Makes *; cup sauce. 

Nutrition info per serving: 275 calories, 22 gm 
protein, 19° gm fat, 3 gm carbohydrates, 173 mg 
sodium, 117 mg cholesterol. 





TARRAGON BEURRE BLANC 


Cut ¥ cup cold unsalted butter into /2- 
inch cubes; refrigerate. Meanwhile, 





combine 3 tablespoons tarragon 
gar, 2 tablespoons white wine 
tablespoon minced shallots in 
saucepan. Cook over medium- 
heat until liquid is reduced to ab 
tablespoon, about 3 minutes. Re 
from heat. Whisk in cold butter 

pieces at a time until softened 
melted, so sauce thickens. Stir 
tablespoon chopped fresh tarrago 
teaspoon dried. Makes 2 cup sau 
Nutrition info per serving: 310 calories, 

protein, 24 gm fat, 1 gm carbohydrates, ¢ 
sodium, 117 mg cholesterol. 


re, 


BROWN BUTTER AND PINE NUTS 


Melt 2 tablespoons butter in g 
skillet over medium heat until bj 
(be careful not to burn), about 3 
utes. Add 2 tablespoons toasted 
nuts; cook until nuts and butter 
lightly browned, about 2 minutes. 
1 tablespoon chopped fresh parsl| 
teaspoon balsamic vinegar and ¥. 
spoon grated lemon peel. Makes 9 
sauce. 
Nutrition info per serving: 180 calories, 2 
protein, 9 gm fat, 1 gm carbohydrates, 15 iit 
sodium, 70 mg cholesterol. 
























ARTICHOKE-TOMATO 


Heat 1 tablespoon olive oil in 
skillet over medium-high heat. A 
small onion, chopped; cook, stirri 
minutes until translucent. Add 2 
spoons minced garlic, cook 30 see¢ 
Add '% cup clam juice and cook 
reduced to % cup, about 3 min 
Add 1 can (14 oz.) plum toma 
drained, and chop up tomatoes. 
until almost all liquid is evapor 
about 5 minutes. Stir in 1 can (14 
whole artichoke hearts in wa 
drained and sliced. Cook until he 
through, about 2 minutes more. 
1% cups sauce. 

Nutrition info per serving: 185 calories, 2 
protein, 5 gm fat, 11 gm carbohydrates, 
sodium, 54 mg cholesterol. 


TROPICAL SALSA 


Combine 1 ripe papaya, peeled, se 
and diced, 1 each small red pef 
small banana, diced green onion, 1 
teaspoons minced jalapeno chili aj 
tablespoons lime juice. Spoon over 
Makes 3 cups sauce. 
Nutrition info per serving: 160 calories, 4 
protein, 2 gm fat, 15 gm carbohydrates, 

sodium, 54 mg cholesterol. 





BACON AND ONION 


Cook 2 slices diced bacon until crig 
skillet. Remove with slotted ; | 
Add 1 medium onion, sliced, to ¢ 
ping in skillet and cook until “t 
cent, about 3 minutes. Add 2 teasp 
minced garlic and cook 30 (contin 
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“Just 

when you 
thought 
they'd 

done the 
impossible... 






HUNT'S MINUTE GOURMET” 
INTRODUCES SENSATIONAL 
TICKEN FETTUCCINE ALFREDO!" 








— Markie Post 
— » 
e of four fabulous new microwave add-meat dinners foe ae “~ 
t include pasta or rice! Proving once again that it is PORKOR WF ’ 
sible to make great homemade dinners without the zt ‘ o f 
rk. Just add fresh meat and simmer in the microwave | Pe = ny, 
ying bag. There are also marvelous main dish dinners | ‘epee Fettuccine Alfredo} % f 
- x ! e a fe 
» Sweet & Sour Chicken. Try them all! comes? 
- : 
at homemade dinners,without the work. 9 ““"““ | - = “7 a JS: 
Try these new dinners! 
CHICKEN FETTUCCINE ALFREDO 
CHICKEN AND LONG GRAIN & WILD RICE 
PASTA BEEF STROGANOFF 
CHICKEN ORIENTAL WITH RICE 


Here's how to do the impossible. 


in LS 1) You add the fresh meat. 


> 2) Then comes Hunt's rich 
— homestyle sauce or sauce mix. 


enn 







3) Simmer in the microwave 
utter @ a , 
“i : cooking bag, and when you're 
ae done, throw the bag away. 


And enjoy these favorites. 

SWEET & SOUR CHICKEN 

CHICKEN CACCIATORE * ORIENTAL BEEF 
CAJUN PORK « BARBECUED CHICKEN 
ITALIAN MEATBALLS WITH SAUCE 


© 1989 Beatrice/Hunt-Wesson, Inc. HUNT'S MINUTE GOURMET® 
is a registered trademark of Beatrice/Hunt-Wesson, Inc. Patent pending. 





50 FAST MEALS 


onds. Add Ys cup clam juice and 4 
cup white wine; cook until reduced to 1 
tablespoon, about 3 minutes. Remove 
from heat; whisk in 2 tablespoons cold 
unsalted butter (no substitutions) un- 
til sauce is thickened. Add reserved 
bacon and 2 tablespoons chopped fresh 
parsley. Makes % cup sauce. 

Nutrition info per serving: 230 calories, 23 gm 
protein, 14 gm fat, 2 gm carbohydrates, 273 mg 
sodium, 78 mg cholesterol. 


PROVENCAL 


Soak 8 sun-dried tomato halves in 1 
cup boiling water with 2 teaspoon bal- 
samic vinegar 10 minutes. Remove to- 
matoes and slice thin. Place in small 
bowl and reserve 1 tablespoon soaking 
liquid. Add '% cup diced zucchini, 2 
tablespoons julienned basil and 2 ta- 
blespoons brine-cured olives, sliced. 
Heat 2 tablespoons olive oil in small 
skillet over medium heat. Add % tea- 
spoon minced garlic and cook 30 sec- 
onds. Remove from heat and whisk in 
2 teaspoons balsamic vinegar and re- 
served soaking liquid. Pour over zuc- 
chini mixture, tossing to combine. 
Makes 1 cup sauce. 
Nutrition info per serving: %90 calories, 22 gm 
protein, 9 gm fat, 5 gm carbohydrates, 131 mg 
sodium, 54 mg cholesterol. 





NOR a Cun te 
This is a quick-cooking, low-fat cut. To 
cook steak: Preheat grill or broiler. Sprin- 
kle 1% pounds London broil, 11 inches. 


thick, with salt and freshly ground pepper. 
Tm Cem Caer RN Um eT 
em MCMC 


into thin slices. Each sauce calls for 
-3-ounce servings of meat. 





WINTER SALSA 


In food processor combine 2 cups cher- 
ry tomatoes, 3 tablespoons canned, 
chopped green chilies, 1 tablespoon 
minced onion, 2 teaspoons fresh lime 
or lemon juice, 1 garlic clove, minced, 
and ¥; teaspoon each salt and freshly 
ground pepper. Pulse just until coarse- 
ly chopped. Serve with beef. Makes 2 
cups sauce. 

Nutrition info per serving: With /« cup sauce, 220 
calories, 21 gm protein, 14 gm fat, 2 gm carbohy- 
drates, 159 mg sodium, 60 mg cholesterol. 





PARSLEY 





Combine 2 cups packed parsley sprigs, 
’2 cup mayonnaise, 2 tablespoons red 





wine vinegar, 2 teasp each salt 
and freshly ground pepper in blender. 
Blend until smooth, stopping machine 
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occasionally and pushing parsley 
down. Transfer to small bowl and stir 
in 1 garlic clove, minced. Serve with 
beef. Makes *%% cup sauce. 

Nutrition info per serving: With 1 tabiespoon sauce, 
285 calories, 22 gm protein, 21 gm fat, 1 gm carbo- 
hydrates, 218 mg sodium, 66 mg cholesterol. 


ORIENTAL 


Combine 2 cup chicken broth, 2 table- 
spoons white wine, 1 tablespoon low- 
sodium soy sauce, 1 teaspoon minced 
fresh ginger, /s teaspoon sugar and 
teaspoon Oriental sesame oil in small 
saucepan. Bring to boil; reduce heat 
and simmer 5 minutes. Stir in 3 green 
onions, sliced thin diagonally. Serve 
with beef. Makes 2 cup sauce. 

Nutrition info per serving: With 1 tablespoon sauce, 
220 calories, 21 gm protein, 14 gm fat, 1 gm carbo- 
hydrates, 191 mg sodium, 60 mg cholesterol. 





TWO MUSTARDS 


Melt 2 tablespoons butter or margarine 
in medium skillet over medium-high 
heat. Add 3 tablespoons minced shallots 
and cook, stirring, until softened, about 2 
minutes. Whisk in / cup chicken broth 
and 2 teaspoons each Dijon and coarse- 
grain mustards until smooth. Bring to a 
boil and whisk in 2 cup heavy or whip- 
ping cream. Boil, stirring occasionally, 
until sauce is thickened, about 2 min- 
utes. Stir in 1 tablespoon chopped fresh 
parsley, / teaspoon freshly ground pep- 
per and 's teaspoon salt. Serve with beef. 
Makes * cup sauce. 

Nutrition info per serving: With 2 tablespoons sauce, 
325 calories, 22 gm protein, 25 gm fat, 2 gm carbo- 
hydrates, 278 mg sodium, 98 mg cholesterol. 





MARINATED PEPPERS 


In medium bowl combine 1 jar (7 oz.) 
roasted red peppers, drained and 
chopped fine, 1 tablespoon olive oil and 
2 tablespoons chopped fresh parsley, 1 
teaspoon each minced garlic and 
chopped fresh thyme and teaspoon 
each salt and freshly ground pepper. 
Let stand 10 minutes. Serve with beef. 
Makes 1 cup sauce. 

Nutrition info per serving: With 2 tablespoons sauce, 
240 calories, 21 gm protein, 16 gm fat, 2 gm carbo- 
hydrates, 144 mg sodium, 60 mg cholesterol. 





BLUE-CHEESE BUTTER 


Beat 2 ounces crumbled blue cheese, 2 
tablespoons unsalted butter, 1 table- 
spoon snipped fresh chives and 4 tea- 
spoon freshly ground pepper in small 
bowl until smooth. Serve with beef. 
Makes 3 cup butter. 

Nutrition info per serving: With 1 tablespoon butter, 
285 calories, 23 gm protein, 20 gm fat, 0 gm carbo- 
hydrates, 202 mg sodium, 78 mg cholesterol. 





MUSHROOM-BRANDY 





Heat 1 tablespoon vegetable oil in 


large skillet over medium-high 
Add % pound mushrooms, quart 
and 1 shallot, minced; cook unti 
most all liquid is absorbed, about 
5 minutes. Add % cup heavy or wi 
ping cream and 3 tablespoons br. 
cook until slightly thickened, abo 
minutes. Serve with beef. Makes 
cups sauce. 

Nutrition info per serving: With 2 tablespoons 
290 calories, 22 gm protein, 21 gm fat, 2 gm ¢q 
hydrates, 77 mg sodium, 82 mg cholesterol. 


- 


ORS RS a ST 
Bring to boil 3 tablespoons each w 
wine vinegar and dry white wine 
small saucepan with 1 shallot, min 
and 1% teaspoons chopped fresh t 

gon or 2 teaspoon dried. Reduce| 
and simmer until reduced to 1 td 
spoon. Add 6 tablespoons butter 
heat to boiling. Blend 2 egg yol 

blender until pale yellow. with 
chine on, drizzle in butter dro 

drop, then in a steady stream, 
mixture is combined. Transfer to t4 
double boiler and cook, stirring 

stantly, until mixture thickens sli 
ly. (Do not boil.) Serve with k 
Makes ¥2 cup sauce. 

Nutrition info per serving: With 2 on 
310 calories, 22 gm protein, 24 gm fat, 1 gm 

hydrates, 160 mg sodium, 137 mg cholesterol. 


Heat 1 tablespoon vegetable oi 
small skillet over medium-high f 
Add 1 shallot, minced; cook until 
about 1 minute. Add 4s cup each ch 
en broth and dry red wine and 1 
spoon chopped fresh thyme; cook 

reduced to 2 tablespoons. Removal 
heat and whisk in 2 tablespoons 
butter, cubed, until slightly thicke) 
Stir in 1 tablespoon each na 
chives and parsley. Serve with 

Makes 's cup sauce. 
Nutrition info per serving: With 2 teaspoons s 
275 calories, 21 gm protein, 20 gm fat, 1 gm 
hydrates, 158 mg sodium, 71 mg cholesterol. _ 


















GREEN-PEPPERCORN 


Melt 1 tablespoon butter or marga 
in small skillet over medium-l 
heat. Add 1 shallot, minced; cook, | 
ring, until softened, about 1 min 
Add % cup dry white wine; cook yu 
reduced to 2 tablespoons. Add %| 
heavy or whipping cream and 2 
spoons crushed green peppercd 
cook until thickened, about 4 mint 
Serve with beef. Makes ¥2 cup sau 
Nutrition info per serving: With 1 tablespoon s 
300 calories, 22 gm protein, 23 gm fat, 1 gm 4 
hydrates, 93 mg sodium, 91 mg cholesterol. 





Recipes developed by Kathy Jack 


Lisa Brainerd and Carol Prager. 
| 
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LUW VIUPl JUL, VILEWY WrltUiihle Crit) VC UURKS 


SO Badly You Can Almost Taste It, 
Bite Out This Recipe and Start Baking 



























ela 


tae 
The Ultimate Th 
Chocolate Chip 


Cookies ae 


4/; cup Butter Flavor 134 cups all- 


Crisco purpose flour 
1s cups firmly packed 1 tsp. salt 
“brown sugar 4; tsp. baking soda 
i\ 2 tbsps. milk 1 cup semi-sweet y 
See © | tbsp. vanilla chocolate chips 
eae | ege 1 cup pecan pieces 


~ Heat oven to 375°F. Cream Butter Flavor-Crisco, brown 
sugar, milk and vanilla in large bowl. Blend until creamy. 
Blend in egg. Combine flour, salt and baking soda. 

‘ Add to creamed mixture, gradually. Stir in chocolate 
& chips and nuts. Drop rounded tablespoonfuls (about 
a 2 measunng tablespoons) of dough 3 inches apart on 
: ungreased baking sheet. Bake at 375°F. 8 to 10 

minutes for chewy cookies, 11 to 13 
minutes for crisp cookies. Cool on 
baking sheet 2 minutes. Remove 
to cooling rack. Makes 3 
dozen 3-inch 
cookies. 


| 


ri-ditionall 












ho would’ve 
thought we’d forsake bacon and 
eggs for oat cuisine (the new 
breakfast of champions)? Give 
up steak and potatoes for pita 
pockets and poached salmon? 
America’s new tradition in nutri- 
tion is the legacy of the eighties, 
and we’ll keep on reaping the 
benefits in the coming decade. 
The new nutrition is here to stay: 
‘‘As we look at trends, nutrition 
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main a key factor in food 
on,’” notes Marcia Cope- 
lirector of the Betty Crock- 
id ‘and Publication Center. 
le want to eat to win.”’ 
way we eat now is the 
of state-of-the-art nutrition 
>dge. Although at times it 
1 we were bombarded with 
uch information in the 
S, we managed to cope 
_ new vocabulary (HDLs, 


BY ROBERTA L. DUYFF, M.S., R.D. 


LDLs, soluble fiber and mon- 
Ounsaturates), and we started to 
eat light. Experts told us to re- 
duce saturated fats, and we’ve 
taken that advice to heart. In- 
stead of wolfing down greasy 
burgers, we’re loading up on 
complex carbohydrates (your 
mother called them starches) 
and filling up on fiber. Last but 
not least, we’re exploiting our 
mineral rights: boning up on 


calcium to prevent osteoporosis 
and pumping iron to help stave 
off fatigue. We’ve even discov- 
ered the herbal essence of flavor 
to shake the salt habit. 

So to get you ready for the 
end of the century, we propose 
the following six command- 
ments of healthy eating for the 
nutri-ditionalist (we've created 
a host of incredible edibles that 
make it easy to obey). 
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i your fats 
the most important change in 
the national diet came with the Surgeon 
General’s report of 1988, which told us to 
cut back drastically on fats, especially 
turated fats. The problem is, it’s not 
easy to cut down on fats—it’s what 
makes food taste good (see box below), 
and it’s hidden in many prepared foods. 

The good news is that you don’t have 
to completely sacrifice the foods you 
love. Cheesecake shouldn’t be in your 
daily vocabulary, but as an occasional 
splurge, it’s fine. 

Make trade-offs: plain low-fat yogurt 
on potatoes instead of sour cream, ex- 
tra-lean beef instead of lean, bran ce- 
real instead of fat-laden granola. 

Read labels: Eat fewer products with 
saturated or hydrogenated fats, and tropi- 
cal oils such as palm oil. Look for polyun- 
saturated and monounsaturated fats. 

Choose lean meats and low-fat dairy 
foods as well as plenty of fruits, vege- 
tables and grains. 


Boost complex carbs 


If we’re going to reduce our intake of 
fats, just what should we eat instead? 


ET alae 


Got a craving for ultrasweet foods? Ac- 
cording to new research, it may be a 
hunger for fats that lures us to sugary 
high-cal snacks. Studies conducted by 
Adam Drewnowski, Ph.D., of the human 
nutrition program at. the University of 
UCU em mame cy 
that when people judge a food to be 
EB CUR Dat eR mL 
CUCL me COM a 
CO RC CMC Cm) mM Cy 
oo 

Why do we like foods with fats? Fat 


makes meat juicy, peanut butter smooth, ice 
Lo MLA 
Sa MUM Cue 
e Ce] appealing. After age twelve, 


ai eee em Tt 
DUC Ue ae gst) 9 
CER Rn ie Re la 
of fries and chips among teens. 

RS mM mm Ct 
fat tooth tempts you. Make lean meats | 
juicy by braising them i 
fat by ST 
MCT Ue eC 
creamy shake with « 
yogurt instead. — 
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Forget about making up for excess fats 
with a high-protein diet—that’s an 
idea of the past. You should up your 
intake of the body’s best source of en- 
ergy, complex carbohydrates, getting 
50 to 60 percent of your total daily 
intake from these nutrients. 

It’s also a myth that carbohydrates 
are fattening—it’s fat that’s fattening. 
Ounce for ounce, carbohydrates con- 
tain about half the calories of fat. Re- 
fined sugar should take up no more 
than 10 percent of total daily intake. If 
you fill up on sugar, you'll be wasting 
calories better spent on complex carbs. 
Eat more whole-grain breads and cere- 
als, pasta and rice and more fruits and 
vegetables. Try legumes (dried beans 
and peas) two or three times a week. 
Experiment with whole-grain side 
dishes, such as brown rice, barley 
bread, or cracked wheat. 


Fill up on fiber 


We thought all fiber was created equal 
at the start of the eighties. Later we 
learned that there are two types: solu- 
ble and insoluble. Both are indigest- 
ible parts of plants that have an essen- 
tial role. Insoluble fiber, from whole 
grains and fruits and vegetables, is 
what we always called roughage: It 
helps move food and wastes through 
your digestive tract and may cut the 
risk of colon cancer. Soluble fiber is 
believed to help in reducing blood cho- 
lesterol, a major factor in heart dis- 
ease. Don’t expect soluble fiber to 
make up for a high-cholesterol diet, 
however. Soluble fiber in oat-bran 
muffins, for example, won’t cancel out 
a bacon-and-egg breakfast. 

Temper oat-bran-muffin mania: 
Watch where you get your muffins. 
Coffee-shop muffins can be loaded with 
fat, and there are no labels to tell you 
how much. Packaged muffins may not 
taste as good, but at least you can 
check the labels to make sure they’re 
healthful. 


Bone up on calcium 


Americans became critically aware of 
the need for calcium in the eighties. 
Because people are living longer, we 
Saw a rise in osteoporosis, a slow loss 


of bone that leaves bones more fragile. - 


Up to age thirty-five or so, you can 
continue to deposit calcium and build 
bones. It’s especially important to 
build up bones early, because after 
menopause, you lose bone. 

New RDA: For many years, the rec- 
ommended dietary calcium allowance 
for teenagers has been 1,200 milli- 
grams; adults were thought to need 


just 800 milligrams. Some experts now 


urge adults to eat as much as teen- 



































agers to prevent bone loss. 

Best sources: Dairy products+ 
cially milk, cheese and yogur 
the best sources of calcium, an 
ting calcium from food is bette} 
supplements. 


Shake the salt habit 


Simple table salt (sodium chlorid¢ 
essential nutrient, but most of u 
sume much more than we need. | 
have high blood pressure or a 
history of the disorder, reducin 
might help you. The trouble is, sod 
a hidden component in many foo 
naturally present in celery, for ex, 
which doesn’t even taste salty. 4 
course, processed foods, condimen 
salty snacks have plenty. 

Reeducate your taste buds aj 
periment with spices and herbs 
hot pepper, chili powder, curr) 
mustard or horseradish. Try the 
spices-——cinnamon, nutmeg, al 
ginger—on poultry, fish, pork, 
even vegetables and salads. You 
for some pleasant surprises. 


Pump up your iron 


Although it hasn’t received mujy 
tention lately, iron deficiency i 
common than you think; it may 
weakness, fatigue, apathy and s 
tibility to infections. Dieters oa 
tarians, kids and teens, and me 
ating and pregnant women are] 
ularly vulnerable. 
Even if you're healthy, youy 
absorbs only about 10 percent 
iron you eat, so you should go aft 
best sources. Red meat happen 
the best, but since we’re all es 
avoid fat, you must choose extr 
cuts. Fish and chicken are 
sources, but they only have ha 
amount in red meat. To boost a 
tion, eat vitamin C-rich foods 
ery meal to help your body absorl 


Turn the page for recipes 





Caution! Growing bodies at ¥ 


PM aR Mm tra, 
CUMS remem Lt) 
MS Cs MC 
meaning parents have misguidedly 
duced their children’s intake of fat| | 
calories. Youngsters need certain e: | 
MC 
Pe em MM UT mT 
active, they need proportionally | 
GUD UMC OM RL) MC 
ES rte Ce) A) 0 
place children on a low-cal, fat-restr| 
CCAR re OU ly 
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AIN VEGETABLES A TASTE YOU'LL FANCY. 


This bunch of broccoli was utterly uninspired, until a simple cheddar sauce 
melted your heart. How could danas so easy make such a difference? 
Try this simple recipe and see! 


MICROWAVE CHEDDAR SAUCE RECIPE 
Heat 1 c. milk 2 minutes on medium high. Set aside. Melt 2 Ths. butter 
1 minute on high. Stir in 2 Ths. flour, heat 1 minute more on high. Briskly 
stir in warm milk. Blend well. Cook on high 2'2 minutes, or until boiling. 
Stir in 1 c. grated cheddar cheese. Blend well. 








Qe 


B Challenging 


(M) Microwave 








Team with Gingered Squash and Ji- 
cama Salad for a low-sodium meal. 
Baking the chicken reduces fat, too. 


Prep time: 15 minutes 
Cooking time: 20 minutes 


Ow 


4 boneless, skinless chicken breast halves, cut 
into 11-inch cubes 

Ys cup all-purpose flour 

¥, cup finely ground pecans 

¥, cup dry bread crumbs 

1 large egg 

2 tablespoons Dijon mustard, divided 
Vegetable cooking spray 

Y2 cup plain low-fat yogurt 


LIPTON SOUP WIL 


Preheat oven to 350°F. Sprinkle chick- 
en with flour. Mix pecans and bread 
crumbs in small bowl. Whisk egg with 
1 tablespoon mustard in shallow bowl. 
Dip chicken into egg mixture, then roll 
in pecan crumbs. Coat 15x10%-inch 
baking pan with cooking spray. Bake 
chicken in pan 20 minutes. 

Mix remaining 1 tablespoon mus- 
tard and yogurt in bowl. Serve as a dip 
for nuggets. Makes 4 servings. 

Nutrition info per serving: 400 calories, 35 gm 
protein, 17 gm fat, 26 gm carbohydrates, 476 mg 
sodium, 124 mg cholesterol. 


GINGERED SQUASH AND JICAMA SALAD 


Spices, herbs and citrus are great salt 
substitutes. This crisp, smooth salad is 
bound with a creamy citrus dressing 
that is low in fat. 

Prep time: 30 minutes plus chilling O 
Microwave time: 6 minutes 





2 pounds butternut squash, peeled, quartered 
and sliced Ys inch thick 

Ys cup reduced-calorie mayonnaise 

1 tablespoon orange-juice concentrate, thawed 
and undiluted 

Ye cup peeled and julienned jicama 

5 green onions, chopped 

2 teaspoons minced fresh ginger 

2 teaspoons minced fresh cilantro 

Ye teaspoon freshly ground pepper 

Place squash in a 9-inch square 







































microwaveproof dish. Sprinkle wif, 
tablespoons water. Cover with p] 
wrap, turning back one corner to | 
Microwave on High 3 minutes; & 
Turn and microwave 2 to 3 mil, 
more, until squash is just fork-teilf, 
Drain. Refrigerate about 30 minulf, 

Blend mayonnaise with orange} 
centrate in medium bowl. Add sqif, 
and remaining ingredients and t¢ 
coat. Makes 4 servings. , 
Nutrition info per serving: 145 calories, 3 gif 
tein, 4 gm fat, 28 gm carbohydrates, 122 mg s, 
5 mg cholesterol. 


BASIL PORK MEDALLIONS WITH 
ORANGE GLAZE 








Meat is the best source of iron. Selec: 
cuts such as pork loin, beef flank or 
chops. The vitamin C in the glaze ff 
you absorb iron from the meat. 


Prep time: 10 minutes 
CG : 


Cooking time: 50 minutes 


getable cooking spray 

ynd pork tenderloin 

lespoon chopped fresh basil 

spoon freshly ground pepper 

spoon minced garlic 

spoon vegetable oil 

) reduced-sodium chicken broth 

) orange juice 

spoons cornstarch 

inge peel, for garnish 

eat oven to 350°F. Coat 13x9-inch 

ing pan with cooking spray. Com- 
basil, pepper and garlic; press 
pork. Place in pan and bake 40 

ites or until internal temperature 

1es 160°F. on meat thermometer. 

ove from pan and keep warm. 

id oil to drippings in pan. Combine 

1 and juice in bowl. Whisk in corn- 

h until smooth. Whisk mixture 
pan and cook over medium heat 
sauce boils and thickens, 2 min- 
Serve over sliced pork. Garnish 
peel. Makes 4 servings. 

on info per serving: 165 calories, 24 gm 

1, 4 gm fat, 5 gm carbohydrates, 143 mg 

, 74 mg cholesterol. 


\CH-PEPPER SLAW 


crunchy salad boasts iron-rich spin- 
yitamin C—packed cabbage and pep- 
nd a spicy yogurt dressing. 

prep time: 15 minutes O 





2 cups fresh spinach, sliced thin 

1 cup shredded cabbage 

1 red pepper, sliced thin 

2 green onions, minced 

1 small carrot, shredded 

Ye cup plain non-fat yogurt 

2 teaspoons fresh lemon juice 

Y2 teaspoon each cumin and celery seed 

Ys teaspoon each salt and pepper 

Place spinach, cabbage, red pepper, 
green onions and carrot in large bowl. 
Mix remaining ingredients in small 
bowl. Pour over salad and toss well. 
Serve immediately. Makes 4 servings. 
Nutrition info per serving: 40 calories, 3 gm protein, 
0 gm fat, 7 gm carbohydrates, 189 mg sodium, 1 mg 
cholesterol. 


NO-BULGE CHILI POCKETS 





This high-fiber vegetarian sandwich, 
with beans, whole-wheat pita and 
cheese, provides complete protein. The 


spicy filling can be reheated. 
Prep time: 10 minutes O 
Cooking time: 15 minutes 





2 tablespoons vegetable oil 

1 small onion, chopped 

1 cup chopped celery 

1 large carrot, minced 

1 green pepper, chopped 

T can (10 oz.) crushed tomatoes 

1 tablespoon tomato paste 

2 tablespoons chili powder 

Y2 teaspoon cumin 

Y, teaspoon cinnamon 

Ys teaspoon ground bay leaf 

Few drops red pepper sauce 
1 can (15% oz.) red kidney beans, rinsed and 
drained 
4 whole-wheat pita breads, halved 
and toasted 

Y2 cup shredded low-fat Monterey jack cheese 
1 cup shredded lettuce 
Combine oil, onion, celery, carrot and 
green pepper in large saucepan. Cook 
over medium-high heat until vegeta- 
bles are tender-crisp, about 5 minutes. 
Add next 7 ingredients. Cover and 
simmer 10 minutes. Add kidney beans 
and heat through. Fill pitas with chili- 
bean mixture. Top with shredded 
cheese and lettuce. Makes 8 pockets. 


Nutrition info per serving: 205 calories, 9 gm pro- 
tein, 6 gm fat, 31 gm carbohydrates, 525 mg sodium, 
5 mg cholesterol. (continued) 


XU A GORGEOUS HUNK. 


SOUPED UP POT ROAST 


3-314 lb. pot roast (rump, chuck or round), 1 envelope Lipton” Onion, 
Beefy Onion, Beefy Mushroom, or Onion-Mushroom Soup Mix, 2% c. water 


In Dutch oven, brown roast over medium heat. Add soup mix blended with water. Simmer covered, 
tuming occasionally, 2’ hrs. or until tender. Thicken gravy. Serves 6. MICROWAVE: In 3-qt. 
casserole, blend soup mix with 1% c. water. Microwave at HIGH 5 min. Add 
roast; microwave uncovered 10 min., turning once. Microwave 


or until tender. Let stand ue min. 


covered at DEFROST, turning occasionally, 50 min. 


FOR SOUP RECIPES & CALIFORNIA Di?’ 
NO PRESERVATIVES " NO ARTIFICIAL INGREDIENTS 







































@ NUTRITION 


continued 
APPLE-NUT OAT-BRAN MUFFINS 





We've developed the perfect low-ch 
terol, high-fiber muffin. Add a gle 
orange juice and some skim milk 
satisfying, nutritious breakfast. 


Prep time: 20 minutes 
Cooking time: 25 to 30 minutes 


From sticky muffins to gooey 
cakes—Baker's Secret solves your 
stickiest baking problems. 


Vegetable cooking spray 
Yq cup toasted oat bran 
¥, cup all-purpose flour 
= 10 oes Y2 cup whole-wheat flour 
2 teaspoons baking powder 
Ye teaspoon baking soda 
Ye teaspoon cinnamon 
Ys teaspoon nutmeg 
Ys teaspoon salt 
2 large egg whites, lightly beaten 
1 cup apple sauce 
Yo cup plain low-fat yogurt 
3 tablespoons vegetable oil 
3 tablespoons honey 
1 cup finely chopped apples 
Yo cup chopped pecans, toasted 


Until she can make decisions for herself |} Pretest ven to 400rF: Coat twetfh 


inch muffin-pan cups with coo 


choose your daughters friends carefully} zy,comine.nes 8 ingredion 








sauce, yogurt, oil and honey in an 
bowl. Add to flour mixture andi 
just until moistened. Fold in ap 

and pecans. Pour batter into mii 
cups. Bake 30 minutes or until tof) 
pick inserted in center comes 
clean. Makes 1 dozen. 

Nutrition info per serving: 175 calories, 4 g 
tein, 7 gm fat, 24 gm carbohydrates, 167 mg 
1 mg cholesterol. 


CHOCOLATE MOCHA CHEESECAKE WITH 
RASPBERRY SWIRL 














om : : Low-fat dairy products, unsweelé 
European crafted Balica Dolls are protected by a two-year limited cocoa and reduced sugar let this ¢ 
warranty. For a store near you. call toll-free 1-800-635-7500. holies’ dream: eeesca aa 
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THE INSTANT 
OSET ORGANIZER! 
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AFTER: With Magic Hangeri™ your closet will look 


like this... and your wardrobe will be 
organized and wrinkle free! 


ee) ae Ea ai bide 


BEFORE If your closets look like this... your ward- 
robe is an unorganized mess! 













Quadruples Closet This is the same revolutionary Magic Hanger™ system that is sweep- 
. ing the country... the same incredible space saver you've seen national- 
Space In Seconds! ly advertised. But during this enormous nationwide publicity campaign, 


U.S. Buyers Network is giving them away for the unbelievable price of 
just $2.50 for a set of five (that’s just 50¢ each) if you respond to 
this ad before Midnight, December 30, 1989. 


So why waste hundreds of dollars on expensive, hard to install closet 
systems? With Magic Hanger™ you'll quickly and easily increase your 
closet space by 400%. Each Magic Hanger™ is covered by the com- 
pany’s exclusive one year money back guarantee. There is a limit of two 
(2) sets per address at this price, but if you respond early enough, 
(before December 25), you may request up to ten sets 










MSTEP 1. 

so simple... just place 

ic Hangert™” on your 
‘od. 


















MAIL BEFORE DECEMBER 30TH 
FOR THIS AMAZING OFFER! 


YES please rush me______——_Sets of the 
amazing Magic Hangers (5 per set). 
(| 1 set only $2.50 plus $2.50 P&H (total $5) 
(] 2 sets only $5 plus $3 P&H (total $8) 

(| 3 sets only $7.50 plus $3.50 P&H (total $11) 
(|) 6 sets only $15 plus $4 P&H (total $19) 

10 sets only $25 plus $5 P&H (total $30) 








STEP 2. 


ordinary hangers, 
on your garments — 
0 five articles on each 
Hangert. The rugged 
orced nylon construc- 
jis made to hold even 
aviest garments! 
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lease one of the large Print Name 
and like magic you’ve 
sed your closet space 
'% without spending a 
on those expensive 
ystems. It’s like ad- 


extra closet to any 





Address 
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MAIL U.S. Buyers Network, Dept. HM2470 
TO: One American Way, Roanoke, VA 24016 


Allow up to 60 days for shipment 


—— 
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Gordon and Ena Baxter 





Create your own recipe using any of Baxters 
hearty natural soups. 551 valuable prizes! 


Scotland...land of legend with its breathtaking craggy highlands, sil- 
very lochs and mysterious moors. Stay at 200 year old hunting lodges 
and visit ancient castles. Hear the skirl of pipers and look for the Loch 
Ness monster. 


By the tumbling salmon filled waters of the river Spey, start your vaca- 
tion as the guest of the Baxter family, presided over by the chairman and 
his good lady, Gordon and Ena Baxter. 

The best thing about Scotland is the warmth and hearty friendliness of 
the people especially in the valley of Speyside where Baxters Soups are 
made with pure and natural ingredients. Even if you don’t win one of the 
many prizes in this contest, creating a Baxters recipe will be rewarding fun 


and help you dream of the be: autiful Highlands. Baxters soups are availa- 
ble at fine groceries everywhere. 


GRAND PRIZE: A trip to Scotland for 2 plus $1000 cash! 

30 SECOND PRIZES: ROYAL DOULTON 4172 pint octagonal 

ith cover. Valuable intricately decorated fine china. 

500 THIRD PRIZES: Ena Baxter’s treasured “Scottish Cookbook” 


1 
Casserole W 


72248 100082 





vacation for 2! 
Be the on 

guest of the 

Baxter family — — 
and tour Scotlanc 0 
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CONTEST RULES 


. All recipes must use a Baxter Soup (any variety). Type or print recipe o} 


of plain white paper. Recipe must be accompanied by official entry blan 
one entry per person. Please print name and address on recipe. 


. Recipes must list ingredients with specific quantities in order of use, fol) 


complete instructions and number of servings. 


. Baxters reserves the right to adjust or edit recipes and use them in futu| 


publications. Entries cannot be acknowledged or returned. All recipes | 
the property of Baxters. 


. Entries must be postmarked no later than January 31, 1990. Winners 4 


notified no later than April 30, 1990. 


. Entries must be the original recipes of contestants. Recipes will be judg 


taste, imagination, visual appeal and dependability. The decision of thi. 
final. | 


. All prizes will be awarded. No more than 1 prize will be given to any en} 


Prizes cannot be transferred or exchanged. No cash substitutions will & 
Taxes, if any, are the responsibility of winners. GRAND PRIZE: Roundt 
to Scotland for 2. Winners will start out as the personal guest of the Ba| 
at Speyside and given $1000 for independent travel. Airline ticket is va 

to 21 day stay. Vacation must be taken between June 1 and Dec. 31, 19) 

30 SECOND PRIZES: Royal Doulton 41/2 pint octagonal casserole wi 

Valuable intricately decorated fine china. 500 THIRD PRIZES: A copy} 
Baxter’s 92-page “Scottish Cookbook”. 


. For a complete list of winners, enclose a self-addressed, stamped busin 


envelope with entry. 


. This contest is subject to all federal, state and local laws and regulation 


where prohibited by law. You must be 18 to enter. Employees and famil| 
Baxters, its distributors, advertising and promotional agencies are not} 


OFFICIAL ENTRY FORM 


Baxters Souper Recipe Contest 
Mail to: Baxters Souper Recipe Contest, P.O. Box 185, Carlstadt, NJ 0707) 








Signature 


0 
I 
I 
i 
: > 1 
1! Na 
me 4 
Aree Faaxters 1 | 
on any variety of BAX TERS 1 Address 
Fresh From 1! ish Highla Lobster Bisque : 
1 City State Zip Code _ 
Royal Game Highland Broth i 
Scotch Lentil Scotch Pea ° i Daytime Telephone ( ) _j 
Scotch Leek Cream of Pheasant SM! 1 
Pica oe Cream of Scampi j Jo be signed by contestant: The recipe submitted is original and I own all 
See perenne en j___ [tis solely my own work and has never been entered in any contest or prey 
Asparagus Country Garden { published. I hereby grant permission for its usage by Baxters. 
Minestrone Vichyssoise i 
Bean & Mixed Pepper 1 
f 
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RAVES 


SAN DIEGO COUNTY: 
DESERT TO STARS 


u plan a visit to San Diego, try to 
some time to explore the sur- 
ding area. The city itself, or near- 
ulian, a former gold-mining town, 
ye the base for numerous day trips 
igh spectacular scenery, ranging 
the coastal mountains to the soul- 
‘ing solitude of the desert. 
shway 78, north out of San Diego, 
nic route in itself, is the starting 
for trips to the Palomar Observa- 
(which holds the largest telescope 
merica) and to the Anza-Borrego 
rt, which contains warm and hot 
gs and Indian pictographs. Stop at 
iny town of Santa Ysabel, where on 
day (except Monday or Tuesday) 
2an line up with the locals to sam- 
he delicious jalapeno and Cheddar 
‘s at Dudley's Bakery. 
om Santa Ysabel, youll either 
nue on 78 to Julian, or turn onto 
e 79, heading for Palomar Moun- 
Once you reach the base of the 
atain, you have the choice of two 
3, S-6 or S-7, both with breath- 
ig views, to take you to the top. 
1 some spots on the roads, you can 
s far away as the ocean, where, in 
fternoon, the sun’s reflection is 
molten gold. At the observatory, 
»’s no charge to see the giant Hale 
cope, which may be visited from 
to four. Even though you'll be 
ig it at rest rather than work, it’s 
an awesome sight, with an awe- 
:range. You can see the most dis- 
known objects in the universe, 
_ of them more than ten billion 
-years away. Nearby, a free muse- 
yresents a brief survey of modern 
nomy using photographs and vid- 
f you feel like a walk, take the 
rvatory trail. (An excellent guide 
is and other hikes in the area is 
t and Afield in San Diego County 
j 
erry Schad.) 
2 little town of Julian is also in 
pepntains, The gold-mining boom 
began there in 1870 is long since 
but some survivals of the era re- 
—the Eagle Mining Company 
Mine and Museum and the Ju- 
Hotel. The hotel, which is on the 
onal Register of Historic Places, 
‘established in 1887 by a former 
_, Albert Robinson, and his wife, 
varet Tull, both fine cooks, who 
varlier opened a small restaurant. 
pred to Victorian warmth and 
ort, the hotel now offers bed and 
«fast at rates ranging upward 








from $60 for a double on weeknights 
and $78 on weekends. Reservations 
must be made well in advance (619- 
765-0201). (The other hotels and guest 
houses in town also tend to fill up ear- 
ly.) Other attractions in Julian include 
a cider mill (which also sells nuts, hon- 
ey and bees) and a local historical mu- 
seum. For further information about 
the town, call the Julian Chamber of 
Commerce, 619-439-2535. 

From Julian, either of two splendid- 
ly scenic drives will carry you to the 
Anza-Borrego Desert State Park. 
Route 79 is also known as the Sunrise 
Highway because, winding along the 
eastern face of the mountains, you can 
watch the sun rise over the desert be- 
low. A few miles down 79 you can pick 
up S-1 into the desert, or you can con- 
tinue to the end of 79 and take High- 
way 80 heading east. 

Or follow Route 78, which winds 
down through the mountains out of Ju- 
lian, and take S-2 through the desert— 
a very beautiful drive after a spring 
rain when the cacti are in bloom. (In 
summer, temperatures reach at least 
120° in the shade—and there isn’t 
much shade. At any time of year, be 
sure to bring plenty of water with 
you.) Agua Caliente County Park, lo- 
cated at the base of the Tierra Blanca 
Mountains, with the Sawtooth Moun- 
tains, pale pink and purple, in the dis- 
tance, is a welcome oasis. 

Near the entrance to the park is a 
small general store, which carries lit- 
tle in the way of food but numerous 
books about the area and a map that 
will guide you to nearby Indian picto- 
graphs. For a $2 parking fee, you can 
soak to your heart’s content in a shal- 
low open-air pool of 96° spring water, 
or, if you like your water hotter, in the 
102°, 8,500-gallon Jacuzzi, which is in- 
doors. Both pools are open from ten 
A.M. till four P.M.; the Jacuzzi is closed 
one day a week. 

Continuing south from Agua Ca- 
liente, you'll find, to the east, the 
striking Carizzo Badlands, which 
stretch out for miles, rimmed by the 
Vallecito Mountains. 

You'll have your first chance for a 
restaurant meal since Julian in Oco- 
tillo, a town of only a few hundred peo- 
ple, where at Chucky’s Cafe-Truck 
Stop, specials like grilled burritos or 
stew on noodles with biscuit cost about 
$2.50. Chucky’s decor features a tre- 
mendous number of signs and slogans 
(like “My cow is dead. I don’t need 
your bull.”). At Ocotillo, you'll pick up 
Highway 80, which will carry you 
through rugged rock-covered moun- 
tains to San Diego. 

For more information you can call 
the Chamber of Commerce at 619-232- 
0124. —KATHRYN PAULSEN 
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IT PLAYS 
5 CHRISTMAS CAROLS 
AT ONLY $6.95 


An adorable 8” tall YULETIDE 
BEAR in soft snow-white plush fur 
and filled with fluffy stuffing. 
YULETIDE has a colorful Christmas 
wreath embroidered on its tummy. 
When pressing the wreath, the 

music starts: Jingle Bells, Santa 
Claus is comming to town, & etc. 


YULETIDE comes at an unbeatable 
one-time offer of only $6.95 each. 
Supplies are limited. Order today. 


RHAPSODY-WARE CO. 
3633 Mentone Ave. #101 
Los Angeles, CA 90034 


Sendiime = EDC/PES 
at $6.95 ea. plus $1.90 for shipping 
and handling. Total of 


Please allow 30 days for delivery. 
Send check or money order only. 


Please print: 


Name: 


Address: 
City State 
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IT'S WITHIN OUR OWN BORDERS. 


20 MILLION AMERICANS GO HUNGRY EVERY MONTH. 
BUT ON NOVEMBER 18, MILLIONS OF BOY SCOUTS WILL BE COLLECTING 
CANS OF FOOD FROM DOOR TO DOOR, FROM COAST TO COAST. | 
AND GIVING IT TO LOCAL AGENCIES FOR DISTRIBUTION. 


YOUR DONATIONS CAN MAKE A WORLD OF DIFFERENCE. 


HELP THE Boy SCOUTS HELP THE HUNGRY 








<obert Hersey 


A numbered limited edition collector plate 


trimmed in 23kt gold. 


till wheel turns gently in the village 
Cherry trees cascade in blossom. The 
mds heard are the murmur of the 

id the bleating of newborn lambs. 


in lose yourself gazing at “The Old 
scene of timeless beauty. Its charm 
slowly as something new is discov- 

h time you admire this work. A young 
€s a daisy chain...a cuckoo discovers 
ws nest...the miller's son chats with 
aid while his mother watches from 
low. 


A Limited First Edition 


dd Mill” is first in a new series enti- 
Story of a Country Village. Each 
tures a charming painting by Robert 
pecially commissioned for this collec- 
re is the artist who weaves such intri- 
iils into exquisite composition! 

er 50 years Hersey has explored the 
side, sketching cottages, villages, and 
the rural past. Now his sublime 


efforts come together for the very first time in 
stunning works of porcelain art. 


Each serially numbered plate will be accom- 
panied by a matching personalized Certificate 
of Authenticity attesting to its being produced 
within the edition limit of 14 firing days. 

Each plate will be trimmed with 23kt gold. 


No Obligation — No Risk 


Acquire “The Old Mill” and you will have the 
option — but not the obligation — to collect 
all subsequent plates in this series. Further- 
more, under our 100% Unconditional Guar- 
antee, you may return any plate for 
replacement or refund within 30 days. 


Reply Now for Lowest 
Possible Serial Number 


Great demand is expected for “The Old Mill” 
because of the popularity of the rural past and 
the plate’s first-edition significance. We urge 
you to reply today to guarantee the lowest pos- 
sible serial number. 





than actual size of 
8Y," in diameter. 
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Reply by December 31, 1989 28 
The Danbury Mint Limit: 
47 Richards Avenue two plates 
P.O Box 4900 per collector 


Norwalk, Conn. 06857 


Please accept my reservation for “The Old 
Mill"’ as described in this announcement. I 
wish to reserve (1 or 2) plate(s) at 
$24.95 (plus $2.95 shipping and handling— 
total $27.90*) each payable in U.S. funds. 
Check One. 

C My check or money order is enclosed. 
CL) Charge my credit card at the time of 
shipment: (1) MasterCard (Visa 
LD American Express 





Account No: 
Expiration Date: 
Signature: 
Name: 

Address: 

City: 

State/Zip: 


Allow 8 to 12 weeks for shipment. 
*Conn. residents pay $30.13 and Tenn. residents pay 
$30.06 per plate to include sales tax 
All orders subject to acceptance. 
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conrinued 


in at 200 calories per slice. 
Prep time: 20 minutes plus chilling 
Baking time: | hour 


3 tablespoons chocolate wafer crumbs 

3 packages (8 oz. each) light cream cheese 

cup sugar 

3 tablespoons coffee-flavor liqueur 

Ys cup unsweetened cocoa powder 

1 tablespoon fiour 

3 large eggs 

1 cup reduced-fat sour cream 

2 tablespoons granulated sugar 

1 teaspoon vanilla extract 

cup frozen unsweetened raspberries, thawed 

Preheat oven to 350°F. Coat bottom of 

8-inch springform pan with cooking 

spray. Cover with wafer crumbs. 
Combine light cream cheese, sugar, 

liqueur, cocoa and flour in mixer bowl 

or food processor; blend until smooth. 

Add eggs one at a time, blending well 

after each addition. Pour over crumbs. 

Bake 45 to 50 minutes, until center is 

set. Cool on wire rack 10 minutes. 
Increase heat to 400°F. Blend sour 

cream and vanilla. Spread over top of 

warm cheesecake. Bake 5 to 7 minutes 

more, until set. Cool, then cover and 

refrigerate 4 hours or overnight. 
Puree raspberries in blender or food 

processor. Strain through fine sieve. 

Pour into heavy-duty plastic storage 

bag; snip off one end. Pipe thin stream 

of puree in swirl pattern on top of 

cheesecake. Makes 16 servings. 





The trash to treasure contest—official rules 
as seen on page 188 


All entrants must send a color photograph of original artwork to Recycle 
America's Trash to Treasure Contest, /o Waste Management, Inc., P.O. 
Box 11205, Chicago, IL 60611. Twenty finalists will be asked to send 
their original artwork so keep the size to 2 X 2 ft. 

1. Entries must be postmarked no later than November 30 and 
received by December 7, 1989. Ladies’ Home Journal and Waste 
Management, Inc., are not responsible for late, lost or misdirected mail. 
Winners will be notified on or about January 31, 1990. Upon entry, all 
original works of art become the property of Meredith Corporation and 
Waste Management, Inc., and the use of them is within the sole 
determination of Ladies’ Home Journal and Waste Management, Inc. 

2. Before final judging, parents or guardians of finalists will be asked 
to sign an affadavit regarding entrant's eligibility in the contest. 

3. No statement, artwork or photographs previously submitted for 
publication or formerly published may be entered. 

4. Entries must include nome, age, address and phone number of 
entrant and parent or guardian's name and daytime telephone number 
and cannot be acknowledged or returned 

5. No calls or correspondence will be entered into regarding contest. 

6. Entries will be judged on age of entront, creativity and the variety 
and form of plastic, paper aluminum materials used. 

7. Final judging will be done ste Management ond a panel of 
editors at Ladies’ Home Journal. ! of the judges are final. 
8. Absolutely no substitutions in ill be allowed 
9. Liability for federal, state or oi! will be the sole responsibil- 
ity of the winners. This contest is subjec ederal, state and local 
laws and is void where prohibited by law 
10. Winners must consent to ihe use of their nd 
connection with the contest in future issues of Ladie 
























artwork in 
ne Journal and 


in all media for public relations, advertising and/or trade purposes for 
Ladies’ Home Journal and Waste Mai nt, Inc. 

11. For a list of the winners, send your lus a #10 (business— 
size) stamped, self-addressed envelope 1990, to 
“Winners,” Trash to Treasure Art Contest, o/¢ ement, Inc., 
P.O. Box 11205, Chicago, IL 60611. 
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Nutrition into per serving: 205 calories, 7 gm pro- 
tein, 13 gm fat, 16 gm carbohydrates, 205 mg sodi- 
um, 81 mg cholesterol. 


CREAMY FISH CHOWDER 


pictured on page 263 

You should eat fish several times a 
week to get low-fat protein and a calci- 
um boost. If you use frozen fish, don’t 
thaw—just add to the broth and cook 
10 to 15 minutes more. 


Prep time: 15 minutes 
Cooking time: 35 minutes 


O 


2 tablespoons butter or margarine 
1 cup thinly sliced onions 
3 tablespoons flour 
1% cups water 
1 cup peeled, cubed (’2-in.) potatoes 
cup coarsely chopped celery 
cup chopped green pepper 
1 bay leaf 
teaspoon salt 
teaspoon freshly ground pepper 
2 cups low-fat milk 
1% pounds white fish fillets 
1 tablespoon chopped parsley 


Garlic Croutons 

2 slices white bread 

1 garlic clove 
Heat butter in saucepan over medium 
heat; add onions and cook until trans- 
lucent, 5 minutes. Remove from heat, 
stir in flour and cook, stirring, 1 min- 
ute. Gradually stir in water. Add next 
6 ingredients; simmer uncovered over 
medium heat, stirring occasionally, 





BEAUTY AND FASHION JOURNAL 

Page 39: Top row, from left—Phil Loftus/LFI, Tony Esparza, T. 
Graham/Sygma, Jim Bennett/Globe Photos, T. Graham/Sygma. 
Middle row, from left—K. Mazur/LFI, Robin Platzer, N. Tully/ 
Sygma, B. Rheims/Sygma. Bottom row, clockwise from left—T. 
Graham/Sygma, Duncan Raban/LFI, Globe Photos, Trapper’ 
Sygma, Gamma-Liaison, T. Graham/Sygma. 

LAST LOOK 

Page 47: Gamma Liaison, Page 48: All photos, Outline, except 
top, Gamma-Liaison; middle right, Ruben Perez/Sygma. Page 50: 
Clockwise from top left—Joe McNally/Sygma, Andrew Holbrooke/ 
Black Star, Four By Five, Douglas Kirkland/Sygma, D. Simon/ 
Gamma Liaison. Page 52: Clockwise from top left—Fabian/ 
Sygma, Thomas Kriegsmann/Sygma, Globe, Jeff Slocomb/Outline, 
H. Newton/Sygma, Nancy Pierce/Black Star, P. Perrin/Sygma. 
Page 54: Clockwise from top right—Christopher Morris/Black 
Star, Charlyn Zlotnik/Woodfin Camp, Grace/Sygma, Anthony 
Swan/Black Star, Larry Downing/Woodfin Camp. 

FUTURE PERFECT 

Pages 226-234: Herman kitchen—table setting, Settings of Short 
Hills, 545 Millburn Ave., Short Hills, NJ, 201-379-5592; flowers, 
South Pacific Flower Co., 34 South Livingston Ave., Livingston, 
NJ, 201-740-9404; Frozen Moments by Hearts, Short Hills, NJ, 
201-467-3937. Porch—floral pillows, ABC New York, 888 Broad- 
way, 10003, 212-473-3000; ficus trees, Windsor Florist, 1118 Lex- 
ington Ave., NY, 212-734-4540. Atkinson kitchen—Carole Atkin- 
son Interiors, Short Hills, NJ 07078. Exercise room—Precor Fitness 
Climber #GPE718 & Precor Ex Rower #GPE625 available through 
Sharper Image, 800-344-4444. Bath—Regency Stripe towels in 
apricot and jade & Windsor Rose towels in apricot available at 
Laura Ashley, 800-223-6917; sage and peach towels, Yves Delorme 
for Palais Royal; striped bath sheet, ABC New York, 888 Broad- 
way, 10003, 212-473-3000; soaps, sprays and puffs available at all 
Caswell-Massey stores; bath gels and loofahs available at all Crab- 
tree and Evelyn stores. 

GOODBYE ‘80S, HELLO ‘90S 

Pages 236-237: Top left, Nesti Mendoza; model Alison Houtte of 
Name; wedding gown, Kleinfeld’s, Brooklyn, NY; shoes, Giorgio 
Armani; earrings and necklace, H. Stern; maternity dress, Laura 
Ashley; earrings, H. Stern; shoes, Papagallo; hosiery, Hanes. Bot- 
tom left, Harry Langdon. Right, Tohru Nakamura. Top right, Ross 
Whitaker. Bottom right—Nesti Mendoza; model, Melanie Kremser 
of Click; jacket and tank, Kiko; hat, Hat Attack; sunglasses, Mor- 
genthal-Frederics Opticians, NY. Pages 238-239: Top left— 
Tohru Nakamura; orange shirt and pants, Kenzo; belt, Johnny 
Farah at Showroom Seven; sunglasses, Alain Mikli at Morgenthal- 
Frederics Opticians, NY. Middle left—Nesti Mendoza; model, Ali- 
son Houtte of Name; black dress, Kalinka; glasses, LA Eyeworks at 
Morgenthal-Frederics Opticians, NY; scarf, Echo. Middle, Images. 
Bottom left—Nesti Mendoza; model, Melanie Kremser of Click; 
jacket, Ralph Lauren; T-shirt, Hanes. Top right, Ross Whitaker. 
Top middle right and bottom right, Tony Kent. Middle right, Nesti 
Mendoza; model Melanie Kremser of Click. Bottom and far right, 
Tohru Nakamura. Pages 240-241: Top left, Nesti Mendoza. Bot- 
tom left—Nesti Mendoza;model,Melanie Kremser of Click. Middle 
far right and top—Nesti Mendoza; blouse, Equipment; vest, pants, 
shoes, coat, Joan Vass, NY; gloves, La Bagagerie; bag, Doppia Vita; 
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until potatoes are tender, sradd 
minutes. Remove from heat. Grad 
stir in milk; return to medium 
heat and bring to simmer. Add 
cook until fish breaks apart, 5 mi 
(do not boil). Serve with parsley 
Garlic Croutons. Makes 6 servin 
Garlic Croutons: Toast 2 slices b 
Halve garlic clove and rub cut si 
toast. Cut toast into cubes. 
Nutrition info per serving: 285 calories, 4 
protein, 12 gm fat, 19 gm carbohydrates, 
sodium, 77 mg cholesterol. 


CRANBERRY-CANTALOUPE SHAKE 


pictured on page 262 
This shake has half the calories ¢ 
gurt yet is more satisfying becai 
helps to quell the fat tooth. 


Total prep time: 5 minutes 


Ye medium cantaloupe, diced, chilled (3 ct 


Ye cup skim milk 
Ys cup cranberry juice concentrate, undilut 
Y2 cup vanilla low-fat yogurt 
Pinch nutmeg (optional) 
Cantaloupe chunks, for garnish 
Combine melon, milk, cranberry 
concentrate and yogurt in blend 
food processor; puree about 30 sec 
Pour into tall glasses and spr 
with nutmeg. Makes 4 servings. 
Nutrition info per serving: 120 calories, 3 ¢ 
tein, 1 gm fat, 27 gm carbohydrates, 47 mg 
2 mg cholesterol. 
Roberta Duyff is a food and nut 
consultant who lives in St. Louis. 





earrings, Eric Beamon at Showroom Seven; watch, Timex; 
square, Debra Moises; hosiery, Hanes. Right—sweater, 
Bottom right, Tohru Nakamura. Bottom far right—Nesti M 
model, Kirsten of Next; suit, Emanuelle Khanh Paris; tank, 
Heisel; scarf, Echo; gloves, La Bagagerie; bag, Joan and 
Leathers; earrings, Eric Beamon at Showroom Seven; shoes, | 
Danaud; hosiery, Hanes. | 
THE FACE OF THE DECADE 
Pages 242-243: From left—(Michele) jacket and bi 

DKNY; T-shirt, Hanes; watch, Timex; sunglasses, nore 











derics Opticians, NYC; bag, British Khaki; necklaces, 
Rybakoff; all makeup, Ultima II (Brush-On Foundation 
Translucent Face Powder with moisturizers in Light No. 1 
Bronze Translucent Blush, Double Shots EyeColor in Hokey 
Double Shots Mascara in Flip-Flop, Double Effects Eye De} 
Soft Brown/Brown Frost, Super Luscious LipLiner in Chy 
Double Shots LipColor in Doo-Dad). Evelyn—jacket and bq 
DKNY; gloves, Naomi Misle; watch, Mishon Mishon; all 










































































Revlon (New Complexion Loose Powder in Translucent Bei 
Complexion Loose Powder in Translucent Light, New Co: 

makeup in Cameo Beige, Air Blush in Bronze Mist, Cust 

Shadow Duos in Beaches, Powder Pencil for Lids and B: 
Sandbar, SuperLustrous SmudgeProof Mascara in Black Cai 
Waterproof Lip Shaper in Nude-Tones, SuperLustrous Lip} 
Sante Fe Sand). Judy—blouse and coat, Basco Collection; all 
up, Max Factor (Whipped Creme Fluid Makeup in Cool 2, | 
Bar, Lip Definer in Red Amber, Moisture Rich Lipstick 

wood, Satin Shadow in Cafe Au Lait and Champagne, F 

lend Kohliner in Espresso, Some Color Mascara in Som 

Rosewater Blush, Brush and Brow Eyebrow Color in Smok 

Pages 244-245: From left—iGail) blazer, Loretta Di I 
imported by Euro-Trade USA, Ltd.; earrings and bracelet, ¢ 
Rybakoff; pins, Mario Salvucci; all makeup, Maybelline (ni 
uid Cover Flawless Concealer in Medium, new Satin Con} 
Pressed Powder in Toasted Beige, Plush Brush Loose Powde 
in Snowberry, new Brow and Lash Groomer, new Performin 
Eye Pencil in Azure, Expert Eyes Trio Eye Shadow Kit it 
Float, Expert Eyes Mascara with the Double Brush Sy} 
Black, Slim Elegance Lipstick in Venetian Violet, Precis 
Liner in Mauve). Cecilia—sweater, Donna Karan; earrit 
ring, Cynthia Rybakoff; all makeup, Merle Norman (Liquit 
up in Champagne Beige, Sheer Translucent Face Powder, 
mance Lipstick in Adobe Red, Trimline Lip Pencil in 







Creamy Flo-Matic Mascara in Black, Dual Performing Ey¢ 
in Topaz, Trimline Eye Pencil in Goldspice, Sheer Powder 
in New Copper). Beverly—jacket and bodysuit, Donna Kg 
makeup, Cover Girl (MoistureWear Cream Make-Up in So) 
MoistureWear Perfecting Pressed Powder in Soft Ivory 
tureWear All-Day Blush in Crystal Claret, Soft Radiant 
Color Eye Definer in Soft Cocoa, Soft Radiants Silky Matt 
ows in Soft Sunny Woods, Marathon Mascara in Black, Cor 
Color Lipstick in Rose-silk) 

MICROWAVE ENTERTAINING 

Pages 273-280: Lazeryas plates and dermitasse cups and 
“Limoges” pattern, glass salad platter, glasses and napkit 
McIntosh at Henri Bendel, 10 W. 57th St., NYC 10019. 
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Lunch. Luncheon. 


Cone noon, you can eat. Or you can eat well, 


with Garden Gourmet from the Jolly Green Giant® Eigl 
entrees loaded with the Giant's freshest vegetables, 
delicate sauces, and pasta or rice. Just microwave and e: 


Garden Gourmet makes an entree under 300 calorie 
that's so delicious, it could make noon the high point of y¢ 
Unless, of course, you save it for dinner. The Giant 


been known to do that himself. 


ir : 
Tare Microwave 
Giant 

= 
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Mista Florentme 


Asparagus Pilafe Creamy Mushrooms Fettuccine Primavera Pasta Dijon ¢ Rotini Cheddar 
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¢Sherry Wild Ricee Tortellini | 
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Sample our elegant appetizers, Thanksgiving side 
dishes and party starters created for the microwave— 


the up-to-the-minute way to handle holiday guests 
with ease. By Marcia Cone and Thelma Snyder 


ROWAVE 
entertaining 





STEAMED 
ARTICHOKES WITH 
HERB MAYONNAISE 


Prep time: 10 minutes plus chilling 
Microwave time: 10 minutes O 





1 lemon, halved crosswise 

4 medium artichokes (6 07. each), 
stems removed and leaves 
trimmed 

Ys cup water 


Basil Mayonnaise 
Y2 cup good-quality mayonnaise 








2 teaspoons lemon juice 
Ye cup chopped fresh basil 










Cilantro Mayonnaise 

Ye cup good-quality mayonnaise 

2 teaspoons lime juice 

“2 cup chopped fresh cilantro 
Cut 1 lemon half in quarters; 
reserve other half. Rub each arti- 
choke with cut side of lemon 
quarter. Place in 8-inch square 
microwaveproof dish. Add 
water. Cover with plastic 
wrap, turning back one 
section to vent. Micro- “~~ 
wave on High 10 minutes, 

rotating dish once, until 





tender. Let stand covered 3 
minutes. Chill artichokes. 
To serve, cut re- 
served lemon half 
into 4. slices. 
Place each arti- 
choke on a 





serving plate. Serve with lemon 
and desired mayonnaise. 
Makes 4 servings. 

Mayonnaise: Combine all ingredi- 
ents in bowl and chill until-serv- 


ing time. Makes %/ cup each. 


Nutrition info per serving: 240 calo- 
ries, 2 gm protein, 22 gm fat, 10 gm 
carbohydrates, 212 mg sodium, 16 mg 
cholesterol. 


s From MICROWAVE ENTERTAINING, by 

P Marcia Cone and Thelma Snyder. Published by 
Simon & Schuster. Copyright © 1989 by Mar- 
cia Cone and Thelma Snyder. 
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THE FIRST PACKAGE 
YOU SHOULD OPEN 
‘THIS CHRISTMAS. 


When you open a package of 
Hidden Valley Ranch Salad Dressing, 
you open up all kinds of 
possibilities for holiday recipes. 
Because the special taste of Hidden Valley Ranch 
goes so well with so many different foods. 
‘Try these delicious ideas 
for appetizers and hors d’oeuvres. 

And ask for our free new 96-page cookbook, 
a beautifully-photographed collection 
to add to your own collection. 

Just call toll free 1-800-366-3063. 
You'll receive 
lots of great recipes 
to enjoy all year. 








¢ HIDDEN VALLEY RANCH , 


OYSTER CRACKERS 
12-16 oz. plain oyster crackers 
1 pkg. Hidden Valley Ranch® Buttermilk Recipe 
Original Ranch Salad Dressing Mix 
Y% tsp. lemon pepper 
14-1 tsp. dill weed 
1% tsp. garlic powder 
44-1 cup salad oil 
Combine Hidden Valley Ranch mix and oil; add 
dill weed, garlic powder and lemon pepper. Pour over 
crackers, stir to coat. Place in warm oven for 
15-20 minutes. 


SPICY APPLE DIP 
1 cup prepared Hidden Valley Ranch® Milk Recipe 
Original Ranch® Salad Dressing Mix 
1 cup grated or chopped tart apples 
1 Tbs. horseradish 
1 tsp. lemon juice 
14 tsp. pumpkin or apple pie spice 
Apple slices, broccoli, for dipping 
Mix all ingredients. Spoon into a serving bowl. 
Cover and chill at least one hour. 
(Toss apple slices with 


Makes about 2 cups. 4 


additional lemon juice to avoid discoloring.) } 


HIDDEN VALLEY RANCH , 
BUFFALO WINGS 
24 chicken wings/drummettes_ 2 cup melted butter 
’4 cup hot pepper sauce (less if desired) 3 tbs. vinegar 
2 pkgs. Hidden Valley Ranch" Milk Recipe 
Original Ranch Salad Dressing Mix 
Yb tsp. paprika Celery sticks 
Preheat oven to 350°. Dip chicken in mixture of 
melted butter, pepper sauce and vinegar; put in baking 
pan. Sprinkle with 1 package dry dressing mix. 
Bake 25-30 minutes or until browned. Sprinkle with 
paprika. Serve with celery sticks and prepared 
Hidden Valley Ranch Salad Dressing as dip. y 


Bee ad | 


QUESADILLAS 
1 pkg. Hidden Valley Ranch® Milk Recipe Original 
Ranch® Salad Dressing Mix 
3/4, cup mayonnaise ¥3 cup milk 
¥3 cup chunky salsa 
3 cups shredded Monterey Jack cheese 
10 (10-inch) flour tortillas vegetable oil 
Blend together the first 5 ingredients. Refrigerate 
1 hour. Spread mixture over 5 tortillas, covering with 
remaining tortillas. Brush tops with oil. 
On a baking sheet, broil until golden (1 minute). 
Turn, repeat process. Broil until cheese is melted. - 
Ys Cut each into 8 wedges. ey 


a 











SPICED NUTS 


Prep time: 5 minutes O 
Microwave time: 4 to 5 minutes 





1 tablespoon butter or margarine 
1% teaspoons red pepper sauce 
Y, teaspoon cinnamon 
Pinch ground cloves 
Pinch garlic powder 
2 cups shelled whole pecans, 
almonds or walnuts 
Yp teaspoon coarse or kosher 
salt 


1 teaspoon sugar 


Place butter in 2-quart, 
12x7%-inch + microwaveproof 
dish. Microwave on High 30 
seconds to 1 minute or until 
melted. Stir in pepper sauce, 
cinnamon, cloves and garlic 
powder. Stir in nuts, coating 
well. Microwave uncovered on 
High 4 to 5 minutes, stirring 
halfway through, until heated 
through. Sprinkle with salt and 
sugar and cool completely. 
Makes 2 cups. 

Nutrition info per tablespoon: 50 calo- 


ries, 1 gm protein, 5 gm fat, 1 gm 
carbohydrates, 33 mg sodium, 1 mg 
cholesterol. 


















HOT SPICED CIDER 


Prep time: 10 minutes 
Microwave time: 14 to 16 minutes 





2 quarts apple cider 
Ys cup firmly packed brown sugar 
2 lemons, each studded with 4 
cloves, sliced 
2 oranges, each studded with 4 
cloves, sliced 
2 cinnamon sticks 
2 cups golden rum 
Combine all ingredients except 
rum in 4-quart glass micro- 
waveproof bowl. Cover with 
wax paper. Microwave on 
High 14 to 16 minutes. Pour 
rum into punch bowl, then 
stir in hot apple cider mixture. 
Makes twenty 2-cup servings. 


Nutrition info per serving: 115 calo- 
ries, 0 gm protein, O gm fat, 18 gm 
carbohydrates, 5 mg sodium, 0 mg cho- 
lesterol. 


SPICY SHRIMP 


Prep time: 10 minutes O 
Microwave time: 7 to 8 minutes 





Ys cup butter 

2 garlic cloves, minced 

Ye cup dry white wine 

tablespoon lemon juice 

teaspoon Worcestershire sauce 

Y2 teaspoon salt 

Ye teaspoon crushed red pepper 
flakes 

Ye teaspoon dried thyme 

Ys teaspoon ground red pepper 

1% pounds medium shrimp, rinsed 

Ys cup chopped fresh parsley 


Combine butter and garlic in 2- 
quart round microwaveproof cas- 
serole. Microwave on High 1 to 2 
minutes, until butter is melted. 
Add wine and microwave on High 
2 to 3 minutes, until boiling. 

Add remaining ingredients 


except parsley. Stir to coat 
shrimp. Push shrimp to outer 
rim of dish, leaving center 
open. Cover with lid or plastic 


wrap, turning back one section to 
vent, and microwave on High 3 
minutes, until shrimp turn pink. 
Let stand covered 2 minutes. 

To serve, divide shrimp and 
juices among 6 bowls. Sprinkle 
with parsley. Makes 6 servings. 


Nutrition info per serving: 170 calo- 
ries, 19 gm protein, 9 gm fat, 2 gm 
carbohydrates, 409 mg sodium, 161 mg 
cholesterol. > 


MICRO-TIPS 


FOR EASY HOLIDAY COOKING 
Wi Fast gravy: Make paste 
of 3 tablespoons flour and 
1/, cup water in 4-cup glass 
measure. Stir in 2 cups tur- 
key or chicken broth and 
drippings until smooth. Mi- 
crowave on High 5 min- 
utes, stirring twice. 

HB Shell nuts ina snap: Ina 
4-cup glass measure com- 
bine 2 cups nuts with %4 
cup water. Cover with plas- 
tic wrap; vent. Drain, dry 
and crack. 

i Reheat casseroles: For 
a 6- to 8-cup casserole 
that can be stirred (like 

mashed potatoes), micro- 

wave on High 8 to 10 min- 
utes, stirring once. For a 6- 
to 8-cup casserole that can’t 
be stirred, cover with plas- 
tic wrap; vent. Micro- 
wave on Medium 
15 minutes, 
turning once. 












ILASTIC WRAP LEAVE YOU STEAMED? 


Cut-Rite’ wax paper is easier to use when covering foods to reheat in the microwave. 
nce it doesn’t cling or stick to your food or dish like some plastic wraps, it doesn’t allow too much steam 
to build up or become too hot to touch. So the next time you reheat in the microwave, reach 
for Cut-Rite wax paper. It won't leave you steamed. 


WE MAKE MICROWAVING EASIER. 
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Another quality product from the makers of Reynolds Wrap” aluminum foil. 





©1988 RMCO 





JRM SPOON BREA 





?rep time: 5 minutes plus standing 
Microwave time: 12 to 13 minutes ©) 





3 tablespoons butter or 
margarine, melted 
1% cups milk 
1 cup frozen whole-kernei corn, 
thawed 
Yo cup yellow 
cornmeal 
1 teaspoon sugar 
Yp teaspoon salt 


Ye teaspoon ground red pepper 

3 large eggs, beaten 
Combine all ingredients except 
beaten eggs in  2-quart 
microwaveproof casserole. 
Cover with wax paper and mi- 
crowave on High 3 minutes; stir 
well. Microwave covered 3 to 
32 minutes more, stirring ev- 
ery minute, until almost all lig- 
uid is absorbed. 

Stir in Y2 cup corn mixture 
into eggs. Slowly stir back into 
remaining mixture. Cover with 
wax paper and microwave on 
Medium (50% power) 2 min- 
utes; stir. Microwave covered 
on Medium 2 minutes more; stir. 
Smooth top and microwave 
covered on Medium 1'%2 to 2 





TIVES, Ulttth si. Lei stud 
covered until ready to serve. 
Makes 4 servings. 


Nutrition info per serving: 290 calo- 
ries, 10 gm protein, 16 gm fat, 28 gm 
carbohydrates, 455 mg sodium, 195 mg 
cholesterol. 


APPLE-WALNUT 
SALAD 


Prep time: 10 minutes O 
Microwave time: 30 to 40 seconds 





12 cups torn salad greens 
(romaine or spinach) 

3 large crisp apples (Cortland, 
Macoun or Granny Smith), 
quartered and sliced thin 

1 cup coarsely chopped walnut 
pieces 


Maple Dressing 

3 tablespoons walnut oil 

2 tablespoons olive oil 

2 tablespoons white wine 

vinegar 

1 tablespoon maple syrup 

1 teaspoon Dijon mustard 

Ys teaspoon salt 

Pinch freshly ground pepper 
Combine greens, apples and wal- 
nuts in large salad bowl. Refriger- 
ate until ready to serve. 
Maple Dressing: Place all ingredi- 
ents in l-cup microwaveproof 
measure. Microwave on High 30 
to 40 seconds, until warm but not 
boiling. Whisk to mix well. 
Toss dressing with greens, 

apples and walnuts. Makes 6 
servings. 


Nutrition info per serving: 310 calo- 
ries, 5 gm protein, 24 gm fat, 22 gm 
carbohydrates, 82 mg sodium, 0 mg 
cholesterol. 


FrUNIFAIN DALAL 





Prep time: 25 minutes plus standing 
Microwave time: 8 to 9 minutes © 


Ye cup yellow cornmeal 
Ye cup whole-wheat flour 
Ye cup all-purpose flour 
Ye teaspoon salt 
Y2 teaspoon baking powder 
Y2 teaspoon baking soda 
Y2 teaspoon cinnamon 
Ys teaspoon cloves 
Ys teaspoon nutmeg 
1 cup canned pumpkin 
Yo cup molasses 
Ys cup vegetable oil 
1 large egg, beaten 
1 tablespoon grated orange peel 
Ye cup golden raisins 
Ye cup coarsely 
chopped walnuts, 
toasted 


Topping 
2 tablespoons 
coarsely 
chopped 
walnuts 


Ye teaspoon cinnamon 


Combine cornmeal, flours, salt, 
baking powder, baking soda 
and spices in large bowl; mix 
well. Combine (continued) 

















Vv Allot the Dok 


The marvelous microwave in-a-minute cheese sauce, 












GZ) ©1989 Kratt, inc 


ntinued) pumpkin, molasses, 
oil, egg and orange peel in an- 
other large bowl; stir until 
smooth. Add to dry ingredients, 
stirring to blend. Stir in raisins 
and nuts. Cut 2 circles of wax 
paper to fit bottom of two 
microwaveproof 2-cup glass 
measures. Spoon in half the 
batter in each cup. 

Topping: Combine nuts and cin- 
namon; sprinkle on batter. 

Cover glass measures with 
plastic wrap, turning back one 
section to vent. Microwave on 
Medium (50% power) 8 to 9 
minutes, rotating dish halfway 
through, until toothpick inserted 
in center comes out clean. Let 
stand 20 minutes. 

Carefully run long, thin knife 
along sides of cups to loosen 
cooked loaves; unmold. To 
serve, cut each bread in half 
lengthwise, then cut each piece 
into 8 long, thin slices. Makes 
2 loaves, 8 servings each. 


Nutrition info per serving: 150 calo- 
ries, 3 gm protein, 7 gm fat, 21 gm 
carbohydrates, 123 mg sodium, 13 mg 
cholesterol. 


CRANBERRY SAUCE 


Prep time: 1 minute O 
Microwave time: 4 to 5 minutes 








1 bag (12 02.) fresh or frozen 
cranberries 
Ys, cup sugar 
3 tablespoons orange-flavored 
liqueur or 
orange juice 
Combine all ingredients in 2- 
quart microwaveproof casse- 
role. Cover with wax paper and 
microwave on High 4 to 5 min- 
utes, stirring after 2 minutes, 
until berries have popped. Cool. 
Makes about 2 cups. 


Nutrition info per tablespoon: 25 calo- 
ries, O gm protein, 0 gm fat, 6 gm 
carbohydrates, 0 mg sodium, 0 mg cho- 
lesterol. 


VEGETABLE PLATTER 
WITH LEMON SAUCE 


Prep time: 20 minutes plus standing 
Microwave time: 7 minutes @ 





1 acorn squash (about | 1D.) 

1 head broccoli, cut into florets 
(2 cups) 

3 large carrots, cut into 2-inch 
julienne strips 

2 cups white mushroom caps 

2 tablespoons water 


Lemon Sauce 
Ye cup butter 
2 tablespoons chopped parsley 
2 tablespoons chopped fresh 
dill 


2 tablespoons chopped fresh 
chives 

2 tablespoons fresh lemon juice 
Microwave squash on High 1 
minute; halve, seed and cut into 
VYa4-inch slices. Place around 
edge of round 12- to 14-inch 
microwaveproof serving plate. 
Add broccoli florets around in- 
ner rim of squash, then carrots 
in concentric circles; place 
mushrooms in center. Sprinkle 
with water. Cover with plastic 
wrap, turning back one section 
to vent. Microwave on High 6 
to 8 minutes, rotating dish once 
after 3 minutes, until tender- 
crisp. Let stand covered 3 min- 
utes. Drain water from plate. 
Uncover and serve with lemon 
sauce on the side. Makes 10 
servings. 
Lemon Sauce: Melt butter in 
microwaveproof 2-cup measure 
on High 1 minute. Stir in re- 
maining ingredients. 
Nutrition info per serving: 120 calo- 
ries, 2 gm protein, 9 gm fat, 9 gm 


carbohydrates, 113 mg sodium, 25 mg 
cholesterol. 











39 General Foods Corporation. 


_JTE is a trademark of General Foods Corporation. 


MINUTE” Microwave Dishes and your microwave 





i t0 eas 


Introducing MINUTE™ Microwave Dishes 
from the makers of MINUTE® Rice. Eight 
delicious new pasta and rice side dishes that 
are made just for your microwave. 

You'll find them on your grocer’ shelf in 
their own single and family size serving trays. 

Just add water to enjoy favorites like creamy 
Noodles Alfredo with three cheeses and 
enriched egg noodles and Cheddar Cheese, 
Broccoli and Rice with real Cheddar and 
natural long-grain rice. 

New MINUTE™ Microwave Dishes. You’ll- 
like them because they’re so quick, but you'll 
love them for the taste. 





Not available in/all areas. 
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i SWEET INDULGENCES 





continued 
O Easy & Challenging 
os Moderate ®) Microwave 


MINCEMEAT TART 





“Mince pie becomes a tart when it 
stands proud and free in a crust shell. I 
like this as a change from regular pie.” 
Prep time: 20 minutes plus cooling © 
Baking time: 35 to 40 minutes 


1 recipe Basic Pastry (recipe follows) 

2 cups prepared mincemeat 

2 apples, peeled and chopped fine 

1 pear, peeled and chopped fine 

Ys cup chopped walnuts 

2 tablespoons brandy 

1 egg, beaten with 1 teaspoon water and 
pinch salt, for glaze 

Roll larger pastry ball into 12-inch cir- 

cle, Y%s-inch thick, on lightly floured 

surface. Place in 10-inch tart pan with 

removable bottom. Roll remaining 

pastry -inch thick; cut into Ys-inch 

strips. Transfer to cookie sheet and re- 

frigerate at least 30 minutes. 

Preheat oven to 450°F. Line tart 
with foil; fill with dried beans. Bake 15 
minutes; remove foil and beans and 
bake 8 to 10 minutes more, until gold- 
en. Cool completely on wire rack. 

Reduce heat to 400°F. Combine mince- 
meat, apples, pears, nuts and brandy. 
Spread in tart shell. Place pastry strips 
in lattice pattern on top. Brush strips and 
edge of tart with glaze. Bake 35 to 40 
minutes, until pastry is golden and fill- 
ing bubbly. Cool on rack 20 minutes. 
Makes 10 servings. 

Nutrition info per serving: 440 calories, 4 gm pro- 
tein, 23 gm fat, 55 gm carbohydrates, 402 mg sodi- 
um, 60 mg cholesterol. 


FLUFFY PUMPKIN PIES 





‘It’s creamy, it’s even light 
kin soufflé in a pie crust.” 
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It’s a pump- 


Prep time: 20 minutes plus chilling O 
Baking time: 45 to 50 minutes 


1 recipe Basic Pastry (recipe follows) 

2 cans (16 oz. each) pumpkin 

1 cup heavy or whipping cream 

¥, cup milk 

¥, cup firmly packed brown sugar 

¥, cup granulated sugar 

3 tablespoons dark rum or bourbon 

2 teaspoons each ginger and cinnamon 

1 teaspoon salt 

Y_ teaspoon each nutmeg and cloves 

4 large egg yolks 

5 large egg whites 

Roll pastry into two 11-inch circles on 
lightly floured surface. Place in two 9- 
inch pie plates and flute edges forming 
high rim. Refrigerate 30 minutes. 

Preheat oven to 450°F. Mix all in- 
gredients except egg whites in bowl. 
Beat egg whites in mixer bowl until 
stiff but not dry. Gently fold the whites 
into pumpkin mixture. Ladle into pre- 
pared pie shells. 

Bake 15 minutes; reduce heat to 
375°F. and bake 15 minutes more. Re- 
duce heat to 350°F. and bake 15 min- 
utes more, unti! toothpick inserted 2 
inches from edge of pie comes out 
clean. Turn off oven; leave pie in oven 
with door ajar 20 minutes. Serve warm 
or cold. Makes 2 pies, 8 servings each. 
Nutrition info per serving: 335 calories, 5 gm pro- 
tein, 19 gm fat, 37 gm carbohydrates, 313 mg sodi- 
um, 98 mg cholesterol. 


BASIC PASTRY 





Prep time: 10 minutes plus chilling O 


1% cups all-purpose flour 

Y2 cup cake flour 

teaspoon salt 

¥, cup cold unsalted butter, diced 

Ys cup shortening 

to 8 tablespoons ice water 

Place flours, salt and butter in food 
processor; pulse 5 to 6 times, until but- 
ter is the size of large peas. Add short- 
ening, and immediately add 5 table- 
spoons ice water; pulse 2 to 3 times. 
Press dough together (if it does not 
hold together, pulse with additional 
water). Remove from processor. 

For pumpkin pie, divide dough in 
half and wrap. For mincemeat tart, di- 
vide dough into 2 pieces, one slightly 
larger than the other and wrap. Re- 
frigerate dough at least 2 hours before 
rolling out. 


> 
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MERINGUE-NUT BUTTERCREAM CAKE 
“This cake is hardly diet food—it’s in- 
dulgence of the most exquisite sort.” 


Prep time: 11 hours plus chilling S 
Baking time: 1% hours 





Meringue 


“to reach halfway up sides of 


1 cup toasted, skinned hazelnuts o 
blanched almonds 
1% cups plus 3 tablespoons sugar 
6 large egg whites, at room tempe 
Ys teaspoon cream of tartar 
Pinch salt 
1 tablespoon vanilla extract 
Ys teaspoon almond extract 


Buttercream 

1% cups sugar 
Yo cup water 
2 large eggs 
6 large egg yolks 
2 cups unsalted butter, softened 
2 teapoons vanilla extract 
3 ounces (3 squares) semisweet cho 

melted and cooled 

2 tablespoons light rum 
1 cup apricot jam, melted and strai 

























Garnish 

1 cup sliced toasted almonds 

Chocolate curls or grated chocola 

Line 2 cookie sheets with se 
paper. Draw three 16x4-inch r 
gles on paper; two on one cookie 
one on the other. 
Meringue: Preheat oven to 
Grind nuts and 3 tablespoons su 
food processor until fine; trans 
large bowl. Beat egg whites, cre 
tartar and salt in large mixer b 
medium speed to soft peaks. B 
remaining 1% cups sugar 1 tabl 
at a time, then the vanilla anda 
extracts. Increase speed to hig 
beat until meringue is stiff b 
dry. Gradually fold in nut m 
with rubber spatula. Spoon into 
pastry bag fitted with #6 (% 
plain tip. Pipe meringue onto 
filling in outlined rectangles; s} 
top with spatula. Bake 1% 
switching cookie sheets ha) 
through, until firm to the touch. 
off oven; leave meringues in ove 
door ajar 1 hour. 
Buttercream: Heat sugar and w 
small saucepan over medium he 
til sugar dissolves. Increase h 
medium-high and boil until syru 
isters 240°F. (soft-ball stage) on 
thermometer. Meanwhile, beat 
and yolks in large metal mixer 
Beat in syrup in thin, steady stre 
medium speed. Immediately tré 
mixer bowl to large saucepan 
with enough barely simmering 





With handheld mixer, beat egg) 
ture at high speed until hot and rf 
forms when beaters are lifted, ab¢ 
minutes. Remove bow! from wate 
beat until cool, 10 minutes more) 

Beat butter in another mixer 
until light and fluffy. Beat int 
mixture 2 tablespoons at a time é 
dium speed. Beat in vanilla. Tre 
2% cups buttercream to another 
beat in melted chocolate. (conti 
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hese delectable chocolate pecan bars are easy as pie, made extra special 
fich, smooth Baker's® Chocolate and Karo® America’s favorite corn syrup. 


SS ee S&S 








Chocolate Pecan Pie Bars PREP. TIME: 25 MIN. BAKE TIME: 50 MIN.” 
3 cups unsifted flour  - 6 squares (6 oz.) BAKER’S* Semi-Sweet Chocolate or 

2 cups sugar, divided 1% pkgs. (6 02.) BAKER'S” GERMAN’S* Sweet Chocolate 
1 cup butter or margarine, softened 4 eggs slightly beaten 

Y teaspoon salt 1% teaspoons vanilla 


1% cups KARO® Light or Dark Corn Syrup 2 cups chopped pecans 


#Crust: Grease bottom and sides of 15x10x1-inch baking pan. (Be certain sides of baking pan 
ate l-inch high.) In large bowl with mixer at medium speed, beat flour, ss 
Y cup sugar, butter and salt until mixture resembles coarse crumbs; »—. j—. 
press firmly and evenly into pans Bake in 350°F oven 20 minutes. 

*Filling: Meanwhile, in3-quart saucepan, stir corn syrup and chocolate over 
low heat just until chocolate melts. Remove from heat. Stir in remaining sugar, 
then eggs and vanilla until blended. Stir in pecans. anager: 
* Pour filling over hot crust; spread evenly. Bake in 350°F oven A) ee 
30 minutes or until filling is firm around edges and slightly soft | i 









in center. Cool in pan on wire rack. Makes 48 bars. 
Baker’s’ and Karo‘ Simple Indulgence. 


oe EES 
©1989 General Foods Corp. ©1989 Best Foods, CPC international inc. Bakers and German's are registered trademarks of General Foods Corp. Karo is a registered trademark of CPC International inc 
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Shee Re & HERES 






Munch less calories. 


a 


A munch better alternative. 


RY KRISP® has a natural grain taste that comple- 
ments everything from fruit and yogurt to salads or the 
finest filet. 

And with RY KRISP® you're not only munching 
well, you're munching smart. Each RY KRISP® has only 
25 calories, no cholesterol and is naturally rich in fiber. 

Try the cracker that satisfies your hunger and 
your conscience. Try a RY KRISP® brand cracker, the 
munch better alternative. 





U 
Wea 8 


Y / 
Po etnioes 
©RP Co, 1988 ¢ 
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@ SWEET INDULGENCES 


continued 






Beat rum into remaining buttercream. 

To assemble, remove meringues from paper. Brush 
with warm jam. When cool, place 1 meringue, glaze 
up, on serving platter. Spread with half the chocolat 
tercream. Repeat with another meringue and rem 
chocolate buttercream. Add last meringue and refrig 
30 minutes. Spread half the rum-flavored buttercream 
top and sides of cake; decorate with remaining by 
cream. Press almonds along sides of cake and sprinkl 
with chocolate. Cover and refrigerate 4 hours or ovellt 
Cut into ’%-inch slices. Makes 32 servings. 
Nutrition info per serving: 265 calories, 2 gm protein, 16 gm fat, 4 
carbohydrates, 23 mg sodium, 84 mg cholesterol. 


MULTILAYER ICE-CREAM CAKE 





“Three ice-cream flavors are snuggled between gei 
cake layers, then wrapped in a whipped cream coating 
served with a berry sauce.” 


Prep time: 11 hours plus cooling and chilling 
Baking time: 30 to 35 minutes 


Genoise Layers 
1 cup plus % cup cake flour 
2 tablespoons plus 1 cup sugar 
Y2 teaspoon salt 
8 large eggs 
2 teaspoons vanilla extract 
Yo cup unsalted clarified butter, cooled 


Rum Syrup 
¥%; cup sugar 
%; cup boiling 
%; cup cold wa 
Ye cup dark ru 


4 pints ice cream (1 pint each vanilla and coffee, 2 pints chocolate), 
softened 
1% cups heavy cream, whipped and sweetened with / cup 
confectioners’ sugar 
Yp cup finely chopped walnuts or crumbled amaretti cookies 


Sauce 
2 packages (10 oz.) frozen strawberries in light syrup, thawed 
1 tablespoon superfine sugar 
3 to 4 tablespoons fresh lemon juice 


Genoise Layers: Adjust oven rack to middle position. |} 
heat oven to 350°F. Grease two 9-inch round cake 
Line bottoms with wax paper; grease and flour paper: 

Sift flour, 2 tablespoons sugar and the salt into 
Combine eggs, remaining 1 cup sugar and the vanil 
large metal mixer bowl set over saucepan of enough g 
simmering water to reach 3 inches up sides of bowl. 
until sugar dissolves, about 5 minutes. Remove from f 
beat at high speed until tripled in volume, 10 to 15 mim 

Sift dry ingredients into beaten mixture in 4 bate} 
folding in gently with rubber spatula. Measure one qu 
into another bowl and quickly fold in clarified butter, 
fold back into remaining mixture. (Do not overmix.) 
into prepared pans. 

Bake 30 to 35 minutes, until toothpick inserted in c 
comes out clean. Cool in pans 5 minutes. Removelll 
pans, peel off paper and cool completely on wire racks. 
Rum Syrup: Stir boiling water into sugar in medium b 
When sugar is completely dissolved, stir in cold w 
then rum. Cool syrup. 

With serrated knife, cut cakes in half horizontally 
form four layers. Arrange layers cut side up on cooy 
sheets. Brush ’% cup rum syrup evenly over each la} 
Freeze until firm, about 2 hours. 

To assemble, line bottom and sides of 9x3-inch a 





springform pan with foil, leaving 2 inches of foil above 
Fit 1 cake layer into pan and spread with 1 pint choco 
ice cream. Cover with another cake layer and (continu 
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HE GRAPE CHEFS OF EUROEE. 





e vine, after they’ve seen Paree? 
erica’s media darlings, the 
ria Raisins,” have scoured the 
inent’s culinary capitals to find 
ost palate-pleasing plates of 
me. 
low our plump, purple pals are 
> for the holidays, triumphantly 
lishing whisks, spatulas and 
21 pots to die for. And they’ve 
rted easy-to-fix recipes—so 
Create! 
Whip up this zesty fare and 
r the family ‘round the holiday 
And tell them you got a few 
om those grape masters of haute 
ie... the California Raisins.” 





or 


Akbar-Ben Marcello Fritz von 
Fez-hed DiVignetti Grofsmittel 
How ya gonna keep’emdown SPAGHETTI] ALLA SYRACUSA 


3 tablespoons olive oil 

2 cloves garlic, minced 

1-1 pound 12 ounce can tomatoes, 
seeded and chopped 

1 anchovy, minced 

Y% teaspoon red pepper flakes 

%4 cup raisins 

% cup Italian olives, sliced 

1 tablespoon capers 

2 tablespoons fresh basil, minced 

2 tablespoons toasted pinenuts 

3 tablespoons grated Parmesan cheese 

34 pound spaghetti 


In a medium-sized saucepan, heat oil over medium 
heat. Add garlic and sauté until soft, about 10 min- 

utes. Add tomatoes, anchovy, red pepper and raisins 
and simmer for 15 minutes. Add olives, capers and 

basil and simmer five minutes. 


Meanwhile cook spaghetti in 3 quarts of boiling, 
salted water until al dente. Toss pasta with Salsa 


“Cha-Cha” 


de la Raisina 





Jean-Jacques 
de eae 


Syracusa, pinenuts, and cheese. Serve immediately. 
Serves 3-4. 


RAISIN COGNAC TRUFFLES 


% cup butter 

3% cup cocoa 

1 can (14 oz.) sweetened condensed milk 
4 cup raisins 

3 tablespoons cognac, heated 

cocoa powder 


In a small bowl mix raisins and warm cognac. Let 
sit % hour. Drain and reserve cognac. 


In a heavy saucepan melt butter over low heat. Stir 
in cocoa, mixing well. Stirring constantly, add 
sweetened condensed milk and cook 2 minutes 
or until thickened. Add reserved cognac. Chill 

3 hours or until firm. Shape into 1” balls. Make an 
indentation in one side and press four raisins into 
center. Reshape into balls. Chill 1 hour or until 
firm. Roll in cocoa powder. Store in refrigerator. 
Makes 35 truffles. 


©1989 CALIFORNIA RAISIN ADVISORY BOARD 





BETS come) ace loca 

~~ Country Crock’ Fresh 

Sercidable Cheese Products! 
The delicious, wholesome, 
-spreadable snack made with 
100% natural cheese!” ; 

Try delicious Cheddar, Garden 
Vegetable, Herb and Garlic, 
French Onion, Cheddar with 
Port Wine and Cheddar 


Worclectemslau(mallmyslermCan/oe 
calories and less cholesterol.” 
Look for them in your grocer’s 
‘dairy case now! 


eb Le aida elo ome yoda mini mecetin 
cheese. (Fresh Cheddar, Fresh Cheddar with Port 
Wine and Fresh Cheddar Mexican Style have 25% 
fewer calories and less cholesterol than 
cold pack cheese food. ae 


Mm SWEET INDULGENCES 


continued 


repeat, layering vanilla, then coffee ice 
creams and cake and ending with choc- 
olate ice cream. Cover and freeze 6 
hours or overnight. 

Remove pan and foil. Transfer to 
platter. Spoon cream into pastry bag 
and pipe decoratively onto cake. Sprin- 
kle top with nuts or cookies. Return to 
freezer. Before serving, let cake soften 
in refrigerator 20 minutes. Serve with 
sauce. Makes 20 servings. 

Sauce: Puree berries, sugar and lemon 
Juice in food processor or blender until 
sugar is dissolved, 2 to 3 minutes. Pour 
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pureed berries through fine sieve to 
remove seeds. Makes 2 cups. 

Nutrition info per serving: 405 calories, 6 gm pro- 
tein, 21 gm fat, 49 gm carbohydrates, 135 mg sodi- 
um, 147 mg cholesterol. 


GIANT CREAM PUFF WITH CHOCOLATE SAUCE 


“A giant ring filled with whipped 
cream just before serving. Each portion 
is doused with warm chocolate sauce.” 
Prep time: 45 minutes O 
Baking time: 45 minutes 





Paté a@ Choux 
1 cup water 
Y2 cup unsalted butter, cut into 6 pieces 
Ys teaspoon salt 


1 cup all-purpose flour 
4 large eggs plus 1 large egg, beaten 


Chocolate Sauce 
Ys cup light corn syrup 
Ys cup water 
Ys cup unsweetened cocoa powder 
Yq cup sugar 
1 square (1 oz.) unsweetened choco 
chopped 
3 tablespoons unsalted butter, cut up 
Ys cup heavy or whipping cream 
Pinch salt 
1 teaspoon vanila extract 


Cream Filling 
2 cups heavy or whipping cream 
Ye cup confectioners’ sugar 
Paté a Choux: Butter large ¢ 
sheet. Sprinkle with flour, shaki) 
excess. Draw an 8-inch circle on ¢ 
sheet. Preheat oven to 400°F. 
Heat water, butter and salt in 
um saucepan over medium heat; 
butter is melted. Reduce heat t¢ 
add flour all at once. Cook, sti 
until mixture leaves sides of pai 
forms a ball. Cook, stirring const; 
about 1 minute more to dry mixt 
Transfer to bowl, stirring 30 se 
to cool. Add eggs one at a time, be 
until smooth after each add) 
While still warm, spoon into jf 
bag fitted with #9 (%-inch) plail 
Following outline on cookie sheet 
1-inch-wide ring. Pipe second rit 
side and touching first ring. Pipe 
ring on top between the others. ] 
with beaten egg. Bake 45 mil 
Turn off oven. With tip of sharp 
puncture ring in several places to 
Leave in oven with door ajar 1 h 
Chocolate Sauce: Bring corn syr 
boil in saucepan over medium hej 
til it forms heavy strands 
dropped from spoon, 1 to 2 mil 
Remove from heat and stir in y 
Sieve cocoa and sugar together; } 
into syrup. Simmer over low heat 
ring until sugar is dissolved, 2 
utes. Stir in chocolate and melt. | 
in butter and cream. Increase he 
high and boil 15 seconds. Remove 
heat and blend in salt and va 
Serve warm. Makes 1% cups. 
Whipped Cream Filling: Place ¢ 
in chilled mixer bowl and beat t 
peaks. Sift confectioners’ sugar 
whipped cream and beat until sti 
To assemble, with long, serrated 
cut top third from choux ring. Pla¢ 
tom of ring on serving plate. 
whipped cream in pastry bag fitted 
star tip. Pipe cream rosettes in rin 
tom. Place top third of ring over w 
cream. Drizzle Y2 cup warm cho 
sauce over top. Serve with remda 
sauce. Makes 12 servings. 
Nutrition info per serving: 430 calories, 5 g 
tein, 31 gm fat, 35 gm carbohydrates, 107 m 
um, 178 mg cholesterol. 
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ew the anything, 
anywhere SaladShooter: 


















ELECTRIC SLICER-SHREDDER 
) point-and-shoot 1/7 ; 
sation that slices, a m9 Small enough 
ps, grates, Ss. ; "ett to store ina 
De 2 oa si drawer. Now, 
ver to do big jobs. : ae even handier. 
* | Rechargeable 
sto” SaladShooter® ) and cordless. 
»r-shredder, the way GC Powerful! Does big jobs. 
jake great salads, and Q Slices 35 pounds of 
ch, much more. Shred a , potatoes or shreds 11 Ibs. 
ese to top a pizza, ae , oo of carrots on one charge. 
o hard fresh Parmesan : Plug power 
ettucini. Chop nuts eg pack into 
yp a dessert, shred Sa any outlet 
toes for perfect “sites to charge... 
abrowns. Shoots right . ee CR plug into 
sre you want, no extra eee a SaladShooter* 
/ to clean. Easy 7 og Za 4 L. to use. No 
sy clean up. =a Mey a a ;|____ 8B cord, no 
PE ». Just wipe the ae fs ee 2. counter clut- 
x Sj base, the rest (5s aaa | @ee—_ ter. Use it 
is dishwasher Ha af +o anywhere. 
safe. Presto  @iseeiae Oz. 7 Great gift 
SaladShooter, ©" sail “<—* idea, give yourself one too. 





Now, cord or cordless. 





L Ss | 
cS ge. 

= : 
E 2 PRESTO 


a Ma — SaladShooter’ 
ieee rn ~~ ELECTRIC SLICER-SHREDDER 
hop “3 - ; 


Even makes bread 
or cracker crumbs ©1989 by National Presto Industries, inc. 












ton ne > ‘hy 
Spas RS Ci ARR TR ates ait: Wenge 


he lowdown on nutrition labels .) we secodes a 


fally aware shopper 


imaginary label to help you become amore nutrition 


== 


‘ 
3 


Twelve crackers sounds like a big 
serving, but it’s misleading because 
most cheese crackers are small. 


Fat adds up to more than you think in 
many popular crackers. Do a little math 
to see where calories in these cheese 
crackers come from. Fat has 9 calories 
per gram, while protein and carbohy- 
drates have 4. What percent of the 
calories come from fat? Multiply 3 grams 
by 9 to equal 27 fat calories. Then divide 
by 70 total calories. Result: 40 percent ———, 


crunchers 


LOW-SALT 
REAL CHEESE CRACKERS 


Nutrition information per serving: 
SERVING SIZE 


calories from fat. Keep in mind that (12 crackers) Ya ounce 
crackers with over 30 percent fat calories SERVINGS PER CONTAINER 20 
are considered high in fat. CALORIES 70 

PROTEIN 1g 
These eight nutrients must be listed, CARBOHYDRATE 9g 
even if they're supplied in small TOTAL FAT 3g 
amounts. Manufacturers may also SODIUM 65 mg 
list others—for example, vitamin D, POTASSIUM 20 mg 


folic acid, zinc and copper. If they 
make a claim about the nutrient— 
“vitamin D-fortified’”—it must. be 


PERCENTAGE OF U.S. RECOMMENDED 
DAILY ALLOWANCES (U.S. RDA) 


listed, too. PROTEIN 2 

VITAMIN A * 
These may be cheese crackers, but VITAMIN C 5 
they're no substitute for cheese! The THIAMINE 2 
calcium in one serving is less than 2 RIBOFLAVIN 2 
percent of the U.S. RDA. One ounce of —— NIACIN ‘ 


Cheddar cheese, on the other hand, pro- CALCIUM 


vides 20 percent of the U.S. RDA. IRON 
*Contains less than 2 percent of the 


U.S. RDA of these nutrients. 


INGREDIENTS 


nh 


Don’t confuse ‘‘wheat’’ flour with 
“whole wheat’’ flour. Whole wheat 
flour means whole grain, which is a 
higher in fiber than flour made from 
Just part of the grain. 

nitrate [vitamin B1] and riboflavin [vi- 
“Partially hydrogenated” means that fat 
is anywhere from 5 to 70 percent satu- 
rated, and the manufacturer doesn’t 
have to get more specific. tonseed, rapeseed [canola], coconut), 
Cheddar cheese (made from cultured 
Sodium bicarbonate is , 
name for baking soda, a common 
leavening agent. Lecithin, used as 
an emulsifier, comes from egg yolks. 


another 
glutamate (flavor enhancer), whey, 


carbonate, lecithin, natural flavor, 


food color (containing yellow 5 and 


Flavors and food colors don't need to be a yellow 6), yeast and enzymes. 
named, with the exception of Yellow #6. 
Some people are allergic to it. 
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Enriched wheat flour (containing nia- 
cin, reduced iron, thiamine mono- 


tamin B2], partially hydrogenated veg- 
etable oil shortening (contains one or 
more of the following: soybean, cot- 


milk, salt and enzymes), monosodium 


malted barley flour, spices, sodium bi- 


An important reminder, even in low- 
salt crackers, sodium sneaks into the 
diet. The sodium guideline from the 
RDA is 1,100 to 3,300 milligrams 
daily. Many Americans eat twice as 
much—a potential problem if they 
have high blood pressure. 


Potassium content isn’t required on a 
nutrient label. But some people find 
this information helpful. 


The U.S. Recommended Daily AIl- 
lowances, known as U.S. RDAs, 
used for labeling, help consumers 
make smart food buys. They aren't 
exact recommendations, but merely 
the minimum amount of nutrients 
needed by people over age four. 
Don’t confuse them with RDAs (Rec- 
ommended Dietary Allowances). 
RDAs, which vary by age and sex, 
are the optimum amount of nutrients 
most healthy people need each day. 


Ingredients are listed in descending or- 
der by weight. The trouble is, the items 
can be compared only by relative quanti- 
ty—the list doesn’t tell the amount of 
each ingredient the food contains. 


“Enriched’’ means that some nutri- 
ents—thiamin, riboflavin, niacin 
and iron—lost during processing 
were added back. 


Which vegetable oil was used? It’s im- 
possible to tell when the list says “con- 
tains one or more of the following...” 
The manufacturer can use any oil listed 
without specifying exactly which ones. 


Additives must be included on the 


RS erediens list. Monosodium gluta- 


mate (MSG), a flavor enhancer, is 
another source of sodium. 


Whey—used in food processing—is sim- 
ply the thin watery liquid from milk 
that’s left from cheese making. 
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© 1989 The Procter & Gamble Company 


IS YOUR Start with one teaspoon of both. 
But just because the amounts are equal 
doesn't mean the results will be. 
Mountain Grown Folgers® dark, sparkling 
AS DARK Crystals are the difference. 
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viasic— 





V_LASIC ‘CLASSIC 
SANDWICH 
CONTESTS © 





THE MAKINGS OF AMERICA’S 
GREATEST SANDWICHES 
COULD MAKE YOU A WINNER. 


| Vlasic wants your sandwich-with-pickle 


ideas to expand its famous recipe file. So if 


you've got some great sandwich-with-pickle 
combinations you've been keeping to your- 
self, now’s the time to let your secrets out of 
the kitchen. 


Send us your favorite recipes by December 
31, 1989, and you could win a state-of-the- 
art Cuisinart Custom II food processor. The 
Grand Prize Winner plus two runners up will 
also receive a year's supply of crunchy, 
delicious Viasic® Pickles. And all three 
winners will share the fame of having their 
recipes published by Vlasic. 

Your sandwich may be hot or cold, served on 
any type of bread ond made with your 
choice of ingredients as long as the sand- 
wich includes at least one Vlasic Pickle 
product. 


Sandwiches will be judged on originality, 
creativity and of course, taste. Enter the 
Vlasic Classic Sandwich Contest today, and 
let the rest of the country admire your 
sandwich-making skills. 


1. Write (or type) your recipe legibly. List all ingre- 
dients using exact measurements. Give complete di- 
rections for pr: Spore number of servings, and 
ulensils required. Recipes must be your own original 
creation or will not be eligible. Send entries 
postmorked no later than 12/31/89 to The Vlasic 
Classic, P.O. Box 214295, Auburn Hills, MI 48321 

2. Recipes will be judged on the basis of originality, 
creativity and taste Judgit ng will be made By cull- 
nary experts whose decisions are final. No corre- 
spondence will be entered into with entrants. 
Winners will be notified by mail by 3/31/90. All reci- 
pes become the property of Vlasic Foods, Inc. and 
will not be returned. 

3. Contest is open to all residents, 18 years or older, 
of the USA, its territories and APO/FPO addresses 
except emplo ees and members of their household 
of Vlasic Foods; Inc., ils affiliates, advertising agen- 
cies, participating retailers Winners are responsi- 
ble for all taxes on prizes. Proof of eligibility and 
compliance with rules may be required $y entering 
the contest, entrants agree to be bound by these rules 
and consent to the use of their name and/or recipe 
(without additional compensation) for publicity pur- 
posed carried out by sponsor. Prizes are not trans- 
lerable and no substitution of prizes allowe 

For a list of winners, send a stamped self-addressed 
eae with your request to Fhe \ Vlasic Classic, 
P.O. Box 214295, Auburn Hills, MI 48321, Subject to 
cllopplicale st federal and local laws and re 
ulations. VOID WHEREVER PROHIBITED, TAXED R 
RESTRICTED BY LAW. 


AMERICA'S : 


y FAVORITE eee LE. 
OR RES 





~ FOO TOF MOUS. 





Tex-Mex food 




















Thai food 
light beer dry beer 
sushi grilled fish 
wine coolers bottled water 
croissants Russian black bread 
creamy Italian dressing olive oil vinaigrette 
frozen yogurt sorbet 


heaping plates of Grandma’: 
old-fashioned home cookin} 

mashed potatoes 

couscous 


small-portioned 

designer entrées 
baked potatoes 
pasta salad 


> 5 high-tech foods of the future 


MA FIBER-RICH FAKE FLOUR 


By 1992 you may be able to have your cake and eat it guilt-free. u . 
biochemists have developed a softened cellulose product that’s 100 pe 
fiber. Their cellulose fiber can replace up to two thirds of the flour use 
baked goods, depending on the product. Cellulose fiber can go in gr. 
sauces, any product that requires a thickener. It has no calories. 


WICALORIE-FREE SUGAR 


Soon you may satisfy your sweet tooth without the artificial stuff, thanks 4 
researchers at Biospherics, Inc., of Beltsville, Maryland. They‘ve manage 
synthesize left-handed sugars (the molecular mirror-images of the notlf 
right-handed sugars we know and love). The synthesized sugar, called Le\m 
Cal, has pure sugar taste and provides texture to baked goods. (Other sweefh 
ers need additives to serve as bulking agents.) It could be in stores by 19 


HI NONFATTENING FAT 


Procter and Gamble’s Olestra looks, smells and tastes like fat but contains 
a fraction of the calories. Since the molecules that make up Olestra aré 
large to be absorbed by the body, they pass right through. Its makers clai 
has none of the heart risks of fat and hope to get FDA approval by 1993, 


Ml CHOLESTEROL-REDUCING POWDER 


By 1991 your condiment collection may contain a powder that will lower \f 
cholesterol. Eubacteria, a substance naturally found in the body, contains 

enzyme that alters cholesterol so that it is absorbed poorly. The enzyme cq : 
eliminate 80 percent of the cholesterol we normally absorb from foods. 


Hi CARBONATED MILK 


Coke and Pepsi and... milk soda? Developed by DRINC, the research a : 
the United Dairy Industry and the U.S. Department of Agriculture, carbondlf 
milk will have a skim-milk base to which fizz and flavors are added 
unflavored, it tastes like seltzer; if flavored, like a fruit drink. 


Based on information from FUTURE STUFF: More than 250 timesaving, delicious, stimulating, silly and energy-saving a 
that will be available by the year 2000, by Malcolm Abrams and Harriet Bernstein. Published by Viking Penguin Inc, 1 
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acipe index 


@ is a listing of recipes appearing in this issue, © 
ding those from the Journal kitchen and 
one Advertisers’ recipes appear in 
ce. Recipes marked with an asterisk include 
rowave instructions. 





PETIZERS 

len Valley Ranch Buffalo oes p. 275 

len Valley Ranch Oyster Crackers p. 275 

len Valley Ranch Quesadillas p. ». 275 

len Valley Ranch Spicy Apple Dip p. 275 

cy Shrimp p. 276 

amed Artichokes with Herb Mayonnaise p. 273 
*t and Sour lls p. 254 


nd Macaroon Brownies p. 257 

: Pastry p. 284 

olate Mocha Cheesecake with Raspberry Swirl p. 268 
Pie Bars p. 285 

; Pumpkin Pies p. 284 

' Cream Puff with Chocolate Souce p. 288 

ngue-Nut Buttercream Coke p. 284 

emeor-Jart p. 284 

layer Ice-Cream Cake p. 286 


in p. 287 
Ultimate Chocolate Chip Cookies p. 248 
TREES 


> ‘n’ Cream Chicken p. 256 
Pork Medallions with Orange Glaze p. 266 
with Bearnaise Sauce p. 260 
with Blue-Cheese Butter p. 260 
with Green-Peppercorn Sauce p. 260 
with Marinated Peppers p. 260 
with Mushroom-Brandy Sauce p. 260 
with Parsley Sauce p. 260 
with Red Wine and Herb Sauce p. 260 
with Two Mustards p. 260 
with Winter Salsa p. 260 
Curry Chicken p. 258 
ies with Dilled Shrimp ond Feta p. 252 
a l’Orange p. 256 
in Paprikash p. 256 
en Pecan Nuggets with Mustard Sauce p. 266 
en with Cranberry-Pear Compote p. 258 
en with Shallots and Balsamic Vinegar p. 256 
le Flounder p. 258 
cine Alfredo p. 254 
nder Provencal p. 260 
der with Artichoke-Tomato Sauce p. 258 
nder with Bacon and Onion p. 258 
nder with Brown Butter ond Pine Nuts p. 258 
nder with Crabmeat Sauce p. 258 
inder with Leek and Cream Sauce p. 258 
ler with Tarragon Beurre Blanc p. 258 
der with Tropical Salsa p. 258 
with Spinach Pesto p. 252 
n-Rosemary Chicken p. 256 
ine with Clams Gremolata p. 255 
lerranean Chicken p. 258 
room Madeira Chicken p. 256 
ge Chili Pockets p. 266 
‘ Honey Chicken p. 256 
tal Beef p. 260 
i with Broccoli Agli Olio p. 255 
) with Saffron and Scallops p. 254 
2 Arrabbiata p. 252 
2 with Goot-Cheese and Arugula p. 252 
2 with Sausage and Radicchio p. 255 
Style Rotelle p. 254 
jore with Nutty Gorgonzola and Pea Sauce p. 254 
Pepper Flounder p. 258 
ni with Eggplant and Red Pepper Sauce p. 255 
inavian Fusilli p. 254 
with Tuna and Red-Pepper Sauce p. 252 
Up Pot Roust p. 267 
-of-the-Border Fettuccine p. 252 
i alla Syracusa p. 287 
Netti Amatriciana p. 252 
jetti with Tomato-Spinach Sauce p. 252 
jetti with Zucchini p. 255 
jushroom Pasta p. 255 
vith Olives ond Sun-Dried Tomatoes p. 252 























Nut-Oat-Bran Muffins p. 268 
‘erry-Contaloupe Shoke p. 270 
berry Sauce p. 280 

ly Fish Chowder p. 270 
Spoon Bread p. 278 


2-Walnut Salad p. 278 
2red Squash and Jicama Solad p. 266 
h-Pepper Slaw p. 266 

table Platter with Lemon Sauce p. 280 
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Am THEVLASICBALTIMORE 
=) Canned tuna ov crabmeat 

* (drained), mixed with chopped ? 
"celery, chopped onion , chopped 
green or red bell pepper: Tass lightly with sour cream 
and. dill salad dressing. Serve on golden toasted y 
English muffin, garnish with asprig of fresh dill & \ 
Lemon slice. Accompany with jutcy tangy Vlasic 
pre & Butter Sweck Butter Sug 









oO S BOY 

ASC Bov-O1 a 

ee Ct Swiss and cuoumoe ers a 

4 yh yyy! French dressmg mix chy bh, 
. & Vir. “Hed Agreen onion. Serve with ogee Nia 
x “ Bread & Butter erect Butter St 















Ss ‘THE VLASIC PLUMP POCKET TURKEY 


> Fresh pocket puta bread 
a generously stuffed with Ag 
thinly sliced turkeys? OWNS 
mozzarella dweste~ 
Layer with trrnatp 
Slives and crisp leaf- 
&. lettuce, top with Dyou— , 
X\. mustard. Serve with wcy 
crunchy Vlasic Old Fashioned Brad re Butitr Chunks § 







The difference between good tasting sandwiches and the 
greatest tasting sandwiches is Vlasic, America’s favorite pickle. For 
_ example, try Vlasic Bread & Butter Pickles. They have a pone tangy 
~ taste with a hint of sweetness and add a juicy : 
crunch to your sandwich. Vlasic Bread & 
Butter Pickles... they really make a sandwich. | 


PSE 
©1989 Vlasic Foods, Inc. 











By Nina Keilin 






NDE BIOL) 
HEALTHY 


DOG OF THE'90s = 


She’s perched casually on a red plaid cushion and wears a 
simple tailored leather collar, but from her regal bearing and 
the toss of her mane, you know you are in the presence of 
the queen of dogdom. Lassie laps daintily from a personal- 
ized ceramic bowl and then turns around three times before 
settling down for some dish.* 





Some people say you're doing the same old thing. You must agree that the role isn’t 





exactly a stretch. 


Lassie comes home to your TV screens == You know, | was offered the script for Turner and Hooch before Beasley. But | don’t see 


this fall. What took her so long? 








myself as a character actor. And | didn’t want to get into that makeup every day. 
Why should | play ugly duckling to Tom Hanks? Anyway, we'll be doing a lot of new plots. I’m not always a 
goody-goody. !n one episode, | actually get to attack someone. 


Lilet lg ate ColU olelo a om M uO) Wem Gell ol MOURN Muley eM OM RO uea ee) MeileU cues 





Yes, but it gets really boring lying around the doghouse chewing on a bone. | was just itching to get back in front of 
the cameras. | hope | can bring a sense of adventure to a new generation of children. 


“Okay, so maybe she didn’t actually say all this, but the facts are correct, according to her handlers. And yes, we know 
she’s really a he, but this is the women in the 90s issue, and Lassie’s a fine female role model. (The new Lassie show is 
syndicated around the country. Check your local listings.) 
ts HE 
< 7 


a 
The ey arts redict There’s no doubt that we're a nation of 
nan oy 
on pet food versus only $4 billion on baby food. And as our society becomes more urbanized, we're going _ 


pet lovers: We spend $7 billion a year _ 





to rely on our pets even more to remind us of our tenuous connection with nature. 


@ |S THERE A SPECIALIST IN THE HOUSE? Veterinary medicine is getting a lot more technical. In the 
_ nineties we'll see sophisticated blood tests and even transplants, and your vet will punch up Fido and Fluffy’s 
symptoms on the computer to make a diagnosis. Specialties—such as dermatology, oncology, 


=> cardiology and dentistry—uwill flourish. 
ie @ TEACHING OLD DOGS NEW TRICKS Our pets are living longer because of advances in 


fA vaccinations and treatments for such infectious diseases as distemper and rabies. In the 
nineties we'll see new research on the diseases of aging—cancer, heart disease, and so 
on—as well as greater understanding of behavior changes that come with age. 


© COPING WITH LOSS As our pets live longer we're becoming more 
attached fo them, and a death hits us hard. No shame in that. We'll 
consult grief counselors to help us deal with our sorrow. 


@ MORE CATS (AND FISH) THAN DOGS surprise! the most 
popuiar pei in the U.S. is the tropical fish. Cats have outranked 
dogs for ¢ ears, and this trend will continue. Why? The 
self-sufficieni the perfect pet for today’s working families. 
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Cycle Knows something 
hat other dog foods dont. 


Your dog 










Most dog foods assume that For that reason, 
es body never changes. we made Cycle. 
Cycle knows it changes Its the only dog 
tantly, throughout his food found in a 
life cycle. 4 grocery store that’s 

First hes a puppy and \ specially designed 
ody needs = | for the four major 
a protein cycles of a dog’ life. 
calcium. . From a puppy to 
- But long after a mature adult, we make 
hes grown, : sure he'll get the calcium, 
subtle changes oN = fiber and nutrition he 
nue on ag | a needs to keep him healthy 
nside- ry — hao = and happy. 
ibolic ts oe se Any dog food can 
[changes J Sa give your dog a balanced 

Thats when = = diet. But only Cycle gives 

most dog ~ : him the nutrition he needs, 
$ give too RSS al when he needs it, 

1. of one es throughout his entire 
z,andnot © S life cycle. 





fe Full of life. for a lifetime. 
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OMAN IN MIDDLE 


ontinued from page 219 


tra Day O’Connor is faced with the 
important decision an American 
an has ever had to make. 


ontrol 


seems unlikely, however, to wilt 
br the pressure. Friends and rela- 
alike describe O’Connor as un- 
nonly calm, even when faced with 
sis such as her recent battle with 
st cancer. Despite her heavy work 
, she and her husband, John, have 
ctive social life and are in demand 
vents as varied as openings at the 
‘onal Gallery and state dinners at 
Nhite House. 
sides being the only woman on 
Supreme Court, O’Connor has the 
nection of being the richest justice; 
financial disclosure forms list her 
“s, including those of her husband, 
‘porate lawyer, as $1.3 million to 
‘million or more. 
er favorite sports are tennis and 
_and Barbara Bush is one of her 
1ent tennis partners. On Sunday 
attends Episcopal services at the 
Jehem Chapel of Washington’s 
onal Cathedral. Socially, she’s ex- 
jely outgoing, and lawyers who 
argued before the impassive 


| 














O’Connor in court would scarcely rec- 
ognize the woman who does a mean 
Charleston with her husband at the 
Chevy Chase Club. (John O’Connor, 
who divides his time between Phoenix 
and Washington, is as sociable as she, 
and he jokes about being “president of 
what has to be the most exclusive club 
in the world—the Men’s Auxiliary to 
the Supreme Court.”) 

But no matter how easygoing she is 
off the bench, there are some topics that 
are perennially taboo for O’Connor, who 
declined to be interviewed for this arti- 
cle. Friends say she refuses to discuss 
with them issues that are before the 
court. “She has a strong sense of propri- 
ety, of what’s appropriate for chitchat 
and what’s not,” says Hattie Babbitt, an 
attorney and the wife of former Arizona 
governor Bruce Babbitt. 

Her former employees at the Su- 
preme Court say she is “extraordinari- 
ly friendly and warm” and that she 
routinely schmoozes during coffee 
breaks. She is especially interested in 
the spouses and children of colleagues, 
always remembering names and birth- 
days. Yet those same colleagues are 
quick to add that she always main- 
tains a certain careful distance. 

So reserved is she that even with 
relatives she rarely displays strong 
emotion. “I’ve never seen her lose con- 





= When your arthritis flares 
7 = up, it can leave you feeling 
i: helpiess...caughtin the grip 

of pain. That’s when you 

need the strength of 

. Hospital Strength Banalg. 

#4 Drop by drop, Banalg pene- 
trates fast. 
With powerful, 
active medicine 
to help relieve 
pain fast. 
Get the lotion 

- doctors and 


ae pharmacists 


Pe recommend for 

ae minor arthritis 
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" pain. And give 

yourself the strength of 

; Hospital Strength Banalg. 


‘Banalg, give me strength.’ 


J 
- 


i 






ubsidiary of For 
st Louls, MO $3083- “7 


Fe: FOREST PHARMACEUTICALS, INC. 


trol,” her sister, Ann Fernandez, has 
said. “I’ve just never seen it, and I 
doubt anybody else has.” 

But last April, when O’Connor’s 
mother, Ada Mae, died, her composure 
did crack a bit. The justice presided 
over a private service, scattering her 
mother’s ashes at the top of a moun- 
tain in southeastern Arizona that 
overlooked the family ranch, the Lazy 
B. Her sister-in-law, Sue Day, recalls, 
“That’s the only time I’ve ever seen 
her shed a tear.” 


An all-American childhood 


Much of O’Connor’s rock-solid charac- 
ter seems to be rooted in the Lazy B. It 
was there, twenty-five miles from the 
nearest town of any size, that she 
learned to be self-sufficient. The ranch 
had no electricity or running water un- 
til Sandra was seven, and she learned 
early the value and necessity of hard 
work. She pitched in along with every- 
one else, learning to ride and shoot, 
brand cattle and drive a tractor well 
before she was ten years old. When she 
was six, her parents sent her to El 
Paso so she could go to Radford, a pri- 
vate school for girls. Although she did 
well enough to skip two grades, she 
was desperately homesick. And every 
summer, she eagerly returned to the 
Lazy B. (continued) 
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Fleischmann’s brings it all together. Zero cholesterol, 
low saturated fats and a downright terrific taste. 
Medical studies prove that a diet low in saturated fats and 
cholesterol can reduce the level of cholesterol already in 


your body. And that can help reduce your risk of heart disease. 


Fleischmann’s takes pure golden corn oil and creates a taste 
that makes it a perfect part...of the right diet. There area 
number of reasons to enjoy Fleischmann's. .. 
one number is Zeroh! 
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m@ WOMAN IN MIDDLE 


continued 





After graduating from Stanford Law School in 1952, s 
married John Jay O’Connor III, a fellow student. But t 
times were not favorable to women lawyers; despite O’Cor 
nor’s impressive credentials, she received only one off¢ 
from a law firm—for a post as a legal secretary. (Althoug 
she has never called herself a feminist, O’Connor has a 
knowledged the importance of the women’s movement. A 
ter her appointment to the Supreme Court, she told a 
interviewer, “I am sure that but for that effort [the won 
en’s movement], I would not be serving in this job.”) 

By 1957 the couple were back in Arizona, starting 
family of three sons: Scott, now thirty-two; Brian, twent: 
nine; and Jay, twenty-seven. Of the three, who are all i 
real estate, only Scott is married, and this fall, his wife we 
expected to give birth to the justice’s first grandchild. 

In the early 1960s O’Connor became involved in Repub 


can politics as a precinct committeewoman, and in 196% 


she became an assistant attorney general. Four years late 
she entered the state senate and in 1972 became the cour 
try’s first woman majority leader. During her time in t 

legislature, O’Connor (whose sister sits on the board ¢ 
Planned Parenthood in Tucson) voted to repeal the state 
extremely restrictive abortion laws. As a result, antiabol 
tion forces protested vigorously when Ronald Reaga 
nominated her to the Supreme Court in 1981. 
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She approached her historic appointment to the Supreme 


Court with the determined perfectionism that is her hal 
mark. “All her life,” her brother, Alan Day, once told a 
interviewer, “whatever she did, she would just do it f 
perfection, whether it was important, or unimportant, ¢ 
semi-important, or very important, she would just do it t 
perfection .. . If you said, ‘The job is to wash dishes wel 
she would do it better than anyone else.” 


A permanent issue 
O’Connor seems uncharacteristically skittish over t 


abortion issue, which has dogged her since her nominatio} 


to the Supreme Court. At that time, she told Preside 

Reagan that she found abortion “personally repugnant 
Since then, she has made it clear that she is troubled b 
the fact that Roe gave women a virtually unrestricted rig 

to choose abortion during the first six months of pregnane 
and allowed outside intervention on behalf of the fetus onl 
in the last three months. In 19838, in her first opinion on a 
abortion case, she wrote that medical technology, which i 
making it possible for fetuses to survive outside the wom| 
at increasingly earlier stages of development, had put t 

decision “on a collision course with itself.” 

But she seems unwilling to overturn Roe entirely. 
last July’s decision she stopped short of aligning herse 
with the Court’s conservative justices, and in so doing, s 
prompted an attack from Antonin Scalia, who wrote tha 
O’Connor’s arguments “cannot be taken seriously.” 

Scalia’s jab is an extreme example of the reaction O’Con 
nor provokes among various interest groups. The Americaj 
Lawyer, a publication for attorneys, has eloquentl 
summed up the contradictory images she evokes: “To liber 
als she seems a hard-edged conservative; to conservative 
an unreliable ally; to professional women a superb rol 
model; to ardent feminists a disappointment; to admire 
fair-minded, balanced and intelligent; to critics muddle¢ 
inconsistent and wanting in real intellectual distinction.’ 

O’Connor herself seems impatient with the expectation 
of such groups, especially women. “Yes, I will bring al 
understanding of a woman to the court, but I doubt tha 
that alone will affect my decisions,” she told LHd i 
1982. “I think the important fact about my al 
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i 


I 


tment is not that I will decide 
3; as a woman, but that I am a 
an who will get to decide cases.” 


2 ordeal of a lifetime 


devotion (and it is not too strong a 
|) that O’Connor feels for deciding 
; is measured by the fact that she 
up with her work load even dur- 
a bout with breast cancer. Ten 
after she underwent a mastecto- 
ast October, she was back working 
isual eleven-hour days. 
it O’Connor confided to friends 
it was the worst period of her life; 
was extremely uncomfortable with 
yrognosis her doctors had to offer. 
, with typical thoroughness, she 
almost everything published on 
st cancer, asked for expert opin- 
and weighed the pros and cons of 
ment. The only public sign of the 
ies she endured was the wig she 
.in court while she was undergo- 
chemotherapy. Even in private, 
was reticent. Once, during the che- 
1erapy, she admitted to being a 
» tired. Her husband replied, “Wel- 
> to the human race.” 
Connor was so quiet about her ill- 
in fact, that it was not long be- 
rumors began to sweep Washing- 





ton early this year that she was sicker 
than anyone had admitted and that 
she might soon retire. 

Finally, in May, the Court’s public- 
information office issued an unusual 
statement that O’Connor was “just 
fine.” She had gone through treat- 
ment, the statement acknowledged, 
but had rejoined her exercise class and 
chosen the four law clerks who will 
work for her in the term that started 
on the first Monday of October. 

This term, O’Connor and her col- 
leagues will consider a number of 
cases on which her vote could be cru- 
cial. One involves a tangle of conflict- 
ing constitutional rights: Can a moth- 
er accused of child abuse be required to 
produce the child in court, thereby, 
perhaps, incriminating herself? Anoth- 
er involves the anguished parents of a 
comatose young woman who want to 
withhold medical treatment and allow 
her to die. And then, of course, there 
are the three new cases on abortion. 

Did O’Connor deliberately duck the 
abortion issue in last July’s ruling? 
Was she hoping that by the time some 
future case put Roe’s fate squarely be- 
fore the Court, she would no longer be 
the swing vote? Some observers of the 
Court suspect as much. “It’s hard to 


imagine that she would want to be re- 
membered as the woman who over- 
turned Roe v. Wade,” says A.E. Dick 
Howard, a professor of law at the Uni- 
versity of Virginia. 

And in fact, O’Connor’s pivotal role 
will not last forever. After all, the lib- 
eral justices—Marshall, Blackmun 
and Brennan—are now all in their 
eighties; if even one of them should 
retire or die, George Bush will have a 
chance to name a conservative in his 
place, thus tipping the Court’s balance 
decisively to the right and removing 
the swing-vote burden from O’Connor. 
All signs are that she would welcome 
the relief. 

Until there is a shift in the court’s 
balance, however, the pressure will 
not let up. What does Justice O’Connor 
think? It is the central question. And 
for the moment, the whole world is 
listening. # 


Merrill McLoughlin is a senior writer 
at U.S. News & World Report. U.S. 
News researcher Amy Bernstein con- 
tributed to this report. 

Turn the page for a look at the three 
abortion cases on the Court’s calendar 
this fall. 


st we cut out the cholesterol, then we cutup the vegetables, 


ten Introducing new, zero cholesterol, Egg Beaters® Vegetable Omelette Mix. Made with 99% real 
ae s egg product, it has zero saturated fat and half the calories of regular eggs. There's also 
plenty of garden vegetables (mushrooms, red & green peppers, onions, potatoes) 
for a great tasting omelette that's easy to prepare. So try new Ege Beaters 
Vegetable Omelette Mix. As part of alow saturated fat, low cholesterol 
diet, it can actually help lower your cholesterol. Now about the 
only thing left to cut out is the coupon. 


New Ege Beaters’ Vegetable Omelette Mix. 
















new Ege Beaters” Vegetable Omelette Mix, Egg Beaters? | 
. n or Ee Beaters” with Cheez from Teceneie 


.-Retaifer: One coupon per purchase of product indicated. Consumer to pay sales tax. Cash | 
© value 1/20¢ Nabisco Brands Inc. reimburses you for the face value plus handling if 
= submitted in compliance with Nabisco's Coupon Redemption Policy. For {ree copy and/or 
\ coupon redemption, send to: Nabisco Brands, Inc.. PO. Box 87011, £1 Paso, TX 88587-0111 


Inthe breakfastfreezer section. 


903079 | 

| | 

| 

| 

29000"06040 a 


Ria es 


a 
I lA © Nasco Brands, Inc. 1969 


CHOLESTEROL FREE 
99% Real Egg Product 





continued 


THE COURT'S NEXT MOVE 


“For today, at least, the law of abortion 
stands undisturbed. For today, the 
women of this nation still retain the 
liberty to control their destinies. But the 
signs are evident and very ominous.” 
With those words, Justice Harry 
Blackmun, the author of the historic 
1973 ruling in Roe v. Wade, dissented 
from the Supreme Court’s decision in 
last term’s abortion case. His fears are 
understandable. For while that ruling 
stopped short of overturning the right 
to abortion recognized in Roe, the opin- 
ions in the case made it clear that the 
court’s conservative four—Justices 
Rehnquist, White, Kennedy and Sca- 
lia—seemed willing to overrule Roe. 
As if to underscore their intentions, 
the justices made an extremely unusu- 
al move. Instead of sending related ap- 
peals back to lower courts for review in 
light of the new decision, they accepted 
three new abortion cases for the fall 
term. In so doing, they clearly signaled 
their determination to see that change 


in abortion law comes quickly. The 
cases accepted by the Court will be 
heard this fall, and decisions are ] kely 
this spring. In all three « Sandra 


Day O’Connor’s vote could | leci- 
sive. A look at the issues 
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Ohio v. Akron Center for 
Reproductive Health 


The state of Ohio is appealing a feder- 
al court ruling that struck down a 
1985 law requiring notification of one 
parent twenty-four hours before a mi- 
nor has an abortion. In holding the law 
unconstitutional, the federal court 
cited Supreme Court decisions that 
have limited states’ power to put ob- 
stacles in the path of teenagers seek- 
ing abortions. 

The court also held that any paren- 
tal-notification statute must include a 
judicial-bypass procedure. This 
would allow a minor to try to convince 
a court that parental notification is 
unnecessary. The Ohio law did provide 
such a bypass procedure, but the feder- 
al court found that the statute would 
fail to protect confidentiality. 

There is little doubt that the Su- 
preme Court is inclined to uphold pa- 
rental notification for minors, and 
such a ruling could have a wide-rang- 
ing effect: Women under eighteen 
have about one third of all abortions. 


Hodgson v. Minnesota; 
Minnesota v. Hodgson 


These twin appeals concern a 1981 





Minnesota law, similar to the C 
measure, that required anyone 

forming an abortion on a minor to g 
forty-eight hours’ notice to both 

ents. The law applied even in case 
divorce and parental abandonment 
group of doctors, abortion clinics 
Planned Parenthood of Minnesota 
arguing that the notification prijf 
dure is unduly burdensome and the 
fore unconstitutional. 


Turnock v. Ragsdale 


This Illinois case may give the a 
vative justices their best shot at 
At issue is a preliminary injunction 
a federal appeals court that barred’ 
forcement of an Illinois law requi 
clinics performing even early a 
tions to meet elaborate standards 
equipment and personnel. 

‘In issuing its injunction, the appe 
court stated that there is no medi 
reason for applying such stand 
Ragsdale presents the clearest c 
lenge to Roe, because it seeks to es 
lish elaborate standards for priv 
abortion clinics, where nine out of { 
abortions are performed nationwi 
Those standards, pro-choice gro 
say, could make abortion so expens 
that most women would not be able 
afford it. 
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}00D DAUGHTER 


yntinued from page 216 


§ In effect, her seventy-four-year- 
nother, Dorothy Robinson, has be- 
» her fifth child. Stricken with Alz- 
1er’s disease, she’s incontinent and 
+ be spoon-fed, and she no longer 
znizes her family. “She’s been liv- 
vith us for three years,” says Nan- 
and though it’s hard, I wouldn’t 
_ it any other way.” She looks 
1 at Jennifer, who’s tugging at her 
. “But sometimes I feel as if there 
enough of me to go around.” 
uncy’s situation is all too common 
> days. Statistics show that there 
L.8 million “sandwich generation” 
en, who have children of their 
and provide aid to aging parents, 
nts-in-law or grandparents. They 
their bills, vacuum their rugs, 
h their teeth and sometimes, as in 
cys case, change their diapers. 
| there are an unknown number of 
rs who supervise their parents’ 
long-distance.) Although this care 
otivated by love, it can exact a 
endous physical, emotional and fi- 
ial toll, not only on caregivers but 
on their husbands, children and 
2 for whom they are caring. 

1e magnitude of the problem is 
ning. Consider: 








| Monte Corporation 





e The average caregiver donates the 
equivalent of more than eleven weeks 
each year tending an elderly parent. 

@ One out of five has been doing so for 
more than five years; nearly all expect 
to continue indefinitely. 

@ On a national level, these hours total 
over 27 million woman-days of unpaid 
care every week; on a personal level, 
they represent hundreds of thousands 
of unrealized dreams. 

And it will only get worse. Today, 
thanks to medical advances, Ameri- 
cans are living longer than ever be- 
fore. What’s more, the group most in 
need of help—men and women past 
eighty-five—are also the fastest-grow- 
ing segment of the population, accord- 
ing to the U.S. Census Bureau. In 
more and more cases, there’s no one 
home to watch over these vulnerable 
old folks. Families are increasingly 
split by geographical distance, with 
adult children moving in search of em- 
ployment or parents retiring to far-off 
places. Even when parents and adult 
children live near each other, the 
daughters—who assume the caregiv- 
ing duties 75 percent of the time—are 
ever more likely to be employed out- 
side the home. 

To be sure, a substantial number of 
older people manage to live indepen- 
dently: According to federal statistics, 


ULTURE 


fully 46 percent of those over sixty-five 
remain with their spouse, while anoth- 
er 30 percent live alone. And among 
the 21 percent who do move in with 
their children, many are beloved and 
helpful members of the household. 
Still, there is no denying that care 
for the elderly is a crucial issue that 
assumes more urgency every year. 
“Caregiving is no longer only a person- 
al problem; it’s become a societal prob- 
lem as well,” says Lou Glasse, presi- 
dent of Older Women’s League (OWL), 
a grass-roots advocacy organization. 
Far more even than child care, elder 
care will be the social issue of the nine- 
ties, one that will affect nearly every 
woman in America at some time in her 
life. Not all of us are mothers, but ev- 
ery one of us is someone’s daughter. 


interrupted lives 

In fact, many women today spend more 
years caring for dependent parents 
than for children. “The empty nest is 
an anachronism,” says Glasse. “If 
women’s nests empty at all, they fill 
again very quickly.” 

No one knows that better than fifty- 
seven-year-old Hope Wolff. When she 
and her sixty-eight-year-old husband 
moved to Boca Raton, Florida, nine 
years ago, their children were grown. 
Hope, who had (continued) 
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some leisure time 

> to pamper myself a 
wistfully. 
work out that way. Her 
both past ninety 

¢ health, needed help, and 
lope invited them to move in. “T did it 
cause I thought that’s what you 
were supposed to do,” she says rueful- 
ly. That belief is typical of many care- 
givers, experts say. “In our society, 
women feel they’re expected to be care- 
givers,” says Carol Pierskalla, director 
of the program for the aging of the 
American Baptist Churches. 

Hope’s life quickly turned into, as 
she puts it, “a horror story.” Not that 
her in-laws wanted to be difficult; in 
fact, they tried their best to help her. 
One day, for example, her father-in- 
law started to empty his wife’s bed- 
pan. When he tripped, the pan went 
flying, splattering carpet and walls. 
Several weeks later, he stumbled, 
and his walker hit the toilet bowl. 
“You wouldn’t think a john could 
break,” says Hope, “but this one did. 
A flood—all over. I spent my life 
spraying disinfectant, and we had to 
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have the rugs cleaned constantly.” 

Although she kept her sense of hu- 
mor—“You have to,” she says—Hope 
was always exhausted. Her husband 
found his parents’ decline difficult to 
watch, so he rarely became involved 
with their care. Instead, the Wolffs 
hired round-the-clock attendants, at a 
cost of $3,500 a month. While that 
freed Hope from some of the custodial 
chores, it destroyed what little privacy 
the Wolffs had. “My husband and I 
couldn’t have a good argument, and we 
couldn’t have a good make-up either. I 
gained forty pounds while my in-laws 
were with me.” 

In the fall of 1986, nearly four and a 
half years after they moved in, Hope’s 
in-laws died within weeks of each oth- 
er—but she then faced a new burden. 
Her own father, who had Alzheimer’s, 
had moved from New Jersey to Florida 
to be near her. Today, she is still caring 
for him. “It’s a marathon,” she says stoi- 
cally, “but we do what we have to do.” 


What golden years? 

While most caregivers, like Hope, are 
middle-aged, more than 35 percent are 
over sixty-five. “The number of olds 
taking care of olders will increase as 
the population ages,” says Elizabeth 
Markson, associate director of the Ger- 
ontology Center at Boston University, 
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“and it’s not easy for Grandma to : 
care of Great-Grandma.” 

Miriam Dypold, sixty-seven all 
times a grandmother, says quite bli 
ly that being a dutiful daughter-in; 
is “shortening my life.” She had kJ 
looking forward to her husband’s 
tirement, imagining days filled \} 
good times and spontaneous camj 
trips. But one week before he left 
job, his ninety-year-old mother—J 
fering from diabetes, poor vision |j 
weak kidneys—moved into their haf 
in Arlington Heights, Illinois. _| 

Now, two years later, Miriam f 
more frazzled and tied down than 
did during the years when she 
raising five children. Her hush 
lends moral support, but not m 
more. “This is just the way it is 
women of my generation,” she say} 
signedly. 

But what is most discouraging 
Miriam is that she sees no end to 
responsibilities. “There’s no way 
compare the care of an elderly pa 
with the sort of care that’s given 
baby,” she says vehemently. “A ¢ 
moves steadily toward independe 
but an aging parent just becomes n 
and more dependent.” Like many 
er caregivers, she sees herself cai 
in a trap, condemned like the my 
logical king Sisyphus to (contin 


> 5 
: fest 
a | 
‘ ‘ 


: | 
i 


—— 





Cap still maintains its protective features 


BISSEll 


2?OWER STEAMER 


ur 179.97. Compact unit has powerful 
iction to remove deep-down dirt. 
icludes long-reach hose, upholstery 
caning head and brush-on head. 








Portable cleaning for home, 

car and apartment 
Lightweight machine with 
heavy-duty design, long-reach 
hose. For indoor/outdoor use. 
Cleaner; 6, 2-fl.-oz. Bottles ..... 97 


1650K (Steam-Mate) 





mig 





pholstery cleaning Sprays solution into 
ad for application carpet, suction pulls 
d pick-up ease. out liquid and dirt. 
| CLEANS 
; DEFOAMS 


DEODORIZES 
PROTECTS 


dl] 


4-In-One® carpet-cleaning 
formula. 64-fl.-oz. bottle. 





Avttrr 









THE RESULTS JUST GOT EASIER 
In BEGINNING CALLANETICS, Callan Pinckney, 
the creator of the “Callanetics System,’ presents 


60 minutes of clear, complete instruction on how to 
perform the stress-free movementsin a half-hour 
routine. Developed especially for beginners, you 


can easily learn this program at your own pace. 


Peep rt ete 
est ie Tau EA aL kA) 
revolutionized the exercise world, 
Pe AU Rel hela ee 


ETICS 






@ GOOD DAUGHTER 


continued 





perform the same tasks again and again and again. 

“These are the years my husband and I should be free, 
says, her voice tinged with frustration. “My sister, 
husband died much too early, tells me, ‘Enjoy yours 
while you have your health.’ But we can’t. Who knows 
will happen to us?” 


Mixed emotions 


While the physical burdens of caretaking can threat 
overwhelm, the emotional drain can be even more diffi 
“When I look at my dad,” Hope Wolff says, “I see a 
who used to represent authority to me. Now in essence 
his mother, looking after him like a child. It’s very h 

Kathleen Ball, sixty-two, a former career counselo 
Merrick, New York, also wrestled with the anguis 
caring for a parent: her mother, who was crippled 
series of strokes. Kathleen had always visited her mo 
nearly every day, yet she was unprepared for the reali 
providing constant care in her own home. 

“I never realized I would be absolutely torn to shreff 
she says, a catch in her voice. “Did you ever put salve | 
baby’s bottom? Yes, you did, but did you ever put salviff 
your eighty-nine-year-old mom’s bottom? It’s different. 
think, Oh, Mother, you did this for me, and now I’m d 
it for you, but why does it hurt so much?” She pauses 
answers her own question. “Because inside of me I’m st 
little girl. This is still my mama—not mother, but manff 

A moment later, on the verge of tears, she continues. 
listen to her tell the same stories over and over, al 
about the olden days. Why, I’d wonder, did I feel as 
were going to explode? Finally I said one day, ‘Mom, 
do you keep talking about fifty years ago?’ and she 
‘Because I have no future to talk about.’ ” 


Money matters 


Parent care can also spell financial disaster, especi 
when women sacrifice an outside job. “These women 
risking their own financial security,” says Pierskall 
the American Baptist Churches. “Caregiving has bec¢ 
an all-encompassing career for them, without any of 
standard benefits.” { 

More than half of caregivers do keep their jobs, but 
often lose productivity. Leslie Gaines-Ross, associate dil 
tor of market research with Fortune magazine, who il 








these women for Fortune and John Hancock Financial 
vices, reports that they make a greater number of pers¢ 
calls at work, are more frequently late to arrive or earl 
depart work, and take more unscheduled days off thar 
their colleagues. “As a result,” she says, “many wor 
women find themselves on a daughter track, where car 
are threatened because of time spent on elder care.” 
But Marti Wrenn, fifty-two, an office manager for 
international corporation in Dallas, is determined that 
care of her ailing eighty-two-year-old mother will not 
terfere with her job. She manages to work at her job 
than forty hours a week, but the rest of her time is ¢ 
pletely devoted to her mother. “I have no life of my ow 
she says simply. 
After her divorce fourteen years ago, Marti, who has 
children, moved into her parents’ home to help with 
housework and finances. She and her mother were cl 
friends, and Marti has fond memories of those first ye 
But after her father’s death in 1985, her mother suff 
several strokes and became increasingly helpless, forge} 
and argumentative. 
Because of a small annuity, Marti says, her mother d 
not qualify for government help but at the (continu 
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same time is too poor to buy what she needs. So since 
can rarely find suitable, affordable day care, her mo} 
stays alone during the day. The situation is dange 
“Two years ago, Mother fell asleep while smoking a 
rette,” Marti says. “Fortunately, that was one of the 
days I had help for hire. The woman came in and sm 
smoke.” She shudders. After another cigarette ignite 
tablecloth, Marti reluctantly removed all cigarettes 
the house. 

“T did it for her safety,” says Marti, “but she called 
tyrant. That hurt.” Now, despite repeated requests to 
in the house while Marti is at work, her mother slips o 
buy cigarettes at a nearby Seven-Eleven. The stre 
bumpy, and she has fallen twice. In each instance, a p 
ing motorist has picked her up and given her a ride h 
“So far,” Marti says, “the strangers have been nice) 
Her voice trails off. 

Marti admits she sometimes questions her sanity. | 
mother can no longer carry on a reasonable conversati ff 
she says, “and I have no time to find anyone else to 
with. I'll grow old alone, but there’s a price on everyth 
Now I feel like ’m coming unglued, just hanging or 
fingernails and guts.” 


Choices and compromises 


As is the case with most caregivers, Marti is a mas 
emotions—many of them conflicting. “Love, resentm 
compassion, anger, guilt, satisfaction, frustration, despt 
tion—all combine to make caregiving an emotionally 
tense experience,” says Marilyn Bonjean, Ed.D., a Milw 
kee psychotherapist who specializes in helping fami 
with older adults. “But if the caregiver breaks down 
does the whole caregiving situation. One of the most : 
cult things a caregiver must do is balance commitmen 
time and energy.” 

Although her situation is difficult, Nancy Madison 
learned how to strike that balance. She is devoted to 
mother, but as a mother herself she needs time with 
husband and four children. 

“IT don’t want my kids to grow up and say, ‘Gee, we née 
got to do this or that because Mom always had to take ¢ 
of Grandma,’” she says. “I hope they’re learning com} 
sion, not resentment.” 

During the week, Nancy takes her mother along as 
drives the children from one activity to another. $ 
learned to read a story to Jennifer while feeding her ma 
er dinner and to help her oldest son with his homew 
while she’s washing her mother’s hair. 

But every Friday morning, she carefully helps her ma 
er into the car, picks up a health aide and delivers th 
both to her mother’s mobile home, about twenty m 
away. Then she returns home for a weekend free of fi 
responsibilities. “We cram all sorts of family activities 1 
the weekends,” she says. “It gives us time to recharge | 
batteries.” 

The Madisons are. fortunate because San Francis( 
Family Survival Project, a resource center for families 
brain-damaged adults, pays $425 a month for the ca 
Nancy and her mother pay the remaining $350. 

“We couldn’t keep going without this weekend reli 
she says, “and even with it I don’t know how long I'll 
able to provide Mom with the care she needs. I just hi 
she knows the hugs I give her mean ‘J love you.’ ” 

But love, as Jan Hernandez knows, isn’t always enou| 
Jan, thirty-seven, a clinical social worker in private pract 
in Philadelphia, loves her mother, Ruth Brown, but kno 
they could never live together. “Despite love, we don’t alwé 
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t along very well,” she explains. So when her mother, 
sabled by multiple sclerosis and suffering from cervical 
acer, began to need assistance, Jan and her husband found 
aouse for her just two miles from their own. 
According to Bonjean, Jan made a wise decision. “Care- 
ying is a stressful situation under the best of circum- 
ces,’ * she says. “And if a mother and daughter have 
da difficult relationship in the past, the daughter should 
nember she can be supportive without actually inviting 
2 mother into her home.” 
Now Jan spends about twenty hours a week helping her 
sy-nine-year-old mother with everything from bathing 
d dressing to cooking, cleaning and balancing her check- 
ok. In addition, she and her husband each sleep over 
ce a week at her mother’s. 
Despite the arrangements Jan has made, her mother 
bles that she doesn’t spend enough time with her. 
nd in part she’s right,” Jan says. “When I’m there, I’m in 
2 kitchen or running the vacuum. I’m spending time on 
r, not with her.” 
She-takes a deep breath. “I like to think that right now 
2’s standing up close to a giant tapestry, and all she sees 
a bunch of colors that don’t make any sense. But when 
2 dies, then maybe she'll be able to stand back fifteen 
+ and appreciate the whole picture. Then she'll say, 
aa, that’s why Jan did what she did.’ 
‘That’s what keeps me going. That and the fact of the 
ilt I'd feel if I didn’t do thisoverrides the resentment I 
1 when I do.” 
Glee Pulley-Prahinski, a forty-seven-year-old teacher 
m Silver Spring, Maryland, faced a different problem 
en her eighty-three-year-old father, Bill, began weaken- 
due to Parkinson’s disease. He still lives in her child- 
od home, in Salem, New Jersey, one hundred and twenty 
les from her own. 
‘He wouldn’t move, and I couldn’t,” Glee says. Yet he 
eded help with tasks like shaving, putting his shoes on 
d getting in and out of the bathtub. 
After many phone calls, Glee found Aging Network Ser- 
ses, a Bethesda, Maryland, firm that helps adult children 
d social workers in their parents’ community. The agen- 
put her in touch with Tom Posatko, a New Jersey social 
ker, who hired a live-in aide for $300 a week plus room 
d board, to provide Glee’s father with the necessary care. 
Glee still worries, but not as much. She trusts Tom, whose 
:is $40 an hour, to oversee daily details while she makes 
quent phone calls and visits once a month. “As Daddy’s 
ysical condition changes, we'll have to find another solu- 
n,” she says, “but for now. he’s where he wants to be, and I 
ve peace of mind.” 
{t’s certainly possible that Glee’s father may one day 
quire a group facility. The number of people who do rises 
amatically with age, from only 1 percent of those aged 
cty- -five to seventy-four, to 6 percent of those seventy-five 
eighty- four, to 22 percent of those above eighty-five. “As 
ing progresses, the unyielding burdens of everyday liv- 
3 may make continuing care by a relative a commitment 
at is beyond reason,” says James Halpern, professor of 
ychology at the State University of New York College at 
»w Paltz and author of Helping Your Aging Parents: A 
tactical Guide For Adult Children (McGraw-Hill, 1988). 
Hope Wolff, who cared for her in-laws in her own home, 
s come to believe that group living often has advantages 
» the elderly. Her father, eighty-two, who is afflicted with 
zheimer’s, is now living in congregate housing, an ar- 
agement that costs $2,500 a month. (See page 309 for a 
rectory of elder-care facilities.) Hope believes the ar- 
agement is better both for her and for her father. 
‘When my in-laws lived with me,” Hope recalls, “they 
d nothing to do but watch television and (continued) 
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stagnate. But Dad participates in different activities and 
enjoys the companionship of the other residents.” 

Still, she cannot erase from her mind her biggest fear: 
that her father will grow worse and end his days in a full- 
fledged nursing home. “Some of them are clean and nice, 
but all of them are the end of the road.” 


| 

An agonizing Making it 
decision one Eireresoren }Caslen ag 
Hope is not the only Very few Pe 
one who considers | can handle the 
nursing homes giving bu 
places of last resort. alone, either H 
“Most Americans cally, financia 
see them as long- emotionally. | 
term, medically ori- : even in fam 
ented holding Z like Sarah’s, W 
places,” says James oH several chil 
Halpern. “Moving “ are helping, 
a parent to a nurs- strain is eno 
ing home forces an “America is fa 
adult child to ac- its _caregivi 
cept the undeniable says Lou Glas 
evidence of the par- OWL. Stati 
ent’s dependency. support her co 
It’s very painful for be sion: 
most people.” : : els @ While 

Tuer of dak Big things come in little packages. eee oe 
decision wasn’t ters are ple 
lessened for Fran with Sarah’s 
Milder, sixty-eight, ing home, a r 
of Omaha, even study by the fe 


though her hus- 
band, Jerome, had 
once owned a nurs- 
ing home and had 
been president of 
the state Nursing 
Home Association. 
When Fran’s moth- 
er, Sarah Osoff, 
now ninety-three, 
became increasing- 
ly forgetful and un- 
steady on her feet, 
Fran and her three 
sisters vacillated 
for five years before 
agreeing that the 
best solution was 
sending her to some 
kind of facility. 

Sarah’s daugh- 
ters first tried a re- 
tirement center. “It 
lasted less than a 
month,” says Fran. 
“We all knew, deep in our hearts, that she needed more care 
than a retirement home could provide. But when it’s your 
own mother, you don’t want to face reality. Other people’s 
mothers might need a nursing home, not your own.” 

But at last they had run out of alternatives. Jerome chose 
a facility where he knew Sarah would get first-rate care, 
and crying silently, the four daughters drove their mother 
to the nursing home. She protested at first, but almost 
immediately she began to eat more and to sleep better. 
“Intellectually, we know this was the right decision,” Fran 
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says, “but emotionally it still hurts.” 

It also hurts financially. The average nursing home 
more than $25,000 a year, and some cost almost twice 
To pay for her care, Sarah has used up her meager sa} 
and the proceeds from the sale of her home. ree 
facility does not accept Medicaid, each daughter contri 
a hefty amount toward her mother’s expenses. “We're ] 
that there are four of us,” says Fran. “None of us ¢ 
handle it alone.” 


standards. 
eState-funt 
home health 
and respite 
grams, such 
one that gives y 
cy Madison w 
ends off, are ay 


derly people. 
e Adult day-¢ 
centers, vi 
would help 
ployed caregi 
like Marti W 
are in very 
supply. They 
room for only 
elderly person out of every four hundred fifty who need the 
@ Medicare, the federal health-insurance program for 0 
Americans and certain disabled people, covers health se 
only if they are provided by skilled workers and excludes 
nursing-home care for those with chronic illnesses like Hi 
Wolffs in-laws and father. 

Medicaid, the state and federal health-coverage progr: 
available only for those with almost no income or assets. B: 
requirements are established by the federal government, 
each state sets up its own coverage policies. 
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arly, something must be done. The 
te sector is beginning to understand 
2lder-care benefits are of major im- 
nce to employees. Two years ago, 
became the first major corporation 
fer information on elder-care re- 
es. Other companies reimburse cer- 
‘xpenses associated with the care of 
dependents, have flexible work 
ules, and in a very few cases ar- 
> for intergenerational day-care 
rs where employees can drop off 
parents as well as their children. 
far, however, the number of compa- 
providing such benefits is small; 
caregivers receive minimal under- 
ing and no financial aid from the 
dlace. In fact, they risk being fired if 
caregiving duties interfere with 
jobs. The Family and Medical 
> Act, now before Congress, is de- 
d to prevent this by providing job 
ction for caregivers of children and 
ts. 
iddition, a coalition of 129 organiza- 
—OWL, the American Association 
tired Persons (AARP), the AFL- 
and a number of religious groups— 
apaigning for long-term-care insur- 
‘or all Americans. A bipartisan con- 
ional commission on caregiving is 
ted to release its own recommenda- 
in March, and a number of bills are 
0 follow. The goals: to enable most 


a 


“ 


elderly people to remain at home by 
offering a comprehensive range of sup- 
port services—including adult day-care 
centers, respite care, and home health- 
care services—and to make nursing 
homes affordable to those for whom they 
are necessary. 

But even when legislation is enacted, 
it does not mean the problem will be 
solved immediately: The Medicare cata- 
strophic-illness insurance program, en- 
acted last July to help elderly people 
faced with staggering medical bills, has 
been a source of controversy. Many elder- 
ly people feel that they will be taxed at 
an unreasonably high rate to support the 
program. 

“The way in which we solve these 
problems is one of the great challenges 
of the 1990s,” says Elizabeth Mark- 
son, of Boston University. “For the 
cost of a single Stealth bomber, we can 
provide one year of nursing-home care 
for more than twenty-one thousand 
Americans, or fifty-two days of adult 
day care for over two hundred thou- 
sand Americans. It’s a matter of prior- 
ities. How much do we value our elder- 
ly? How much do we value our women, 
who are being torn apart by the stress- 
es of caregiving?” # 


Andrea Gross is a free-lance writer 
based in California. 
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Elder care: what’s available 


Terminology may vary, but here’s a rundown on 
the most common types of facilities. 
RETIREMENT COMMUNITIES Fully 
self-sufficient adults live in self-contained 
houses or apartments that are grouped togeth- 
er; recreational facilities, social activities and 
health care are often available. 
CONGREGATE HOUSING Residents 
live independently, usually in small apartments; 
meals are provided in a central area; social 
activities are available. Resources vary; many 
have twenty-four-hour emergency assistance or 
a medical center on premises. There is usually a 
contract between each resident and the com- 
munity for lifetime health care, excluding hos- 
pitalization. 

FOSTER HOMES A small number of elderly 
persons live in private homes with individuals 
trained to care for their needs. 

NURSING HOMES These are generally 
divided into two types: Intermediate care facili- 
ties provide health-related services to persons 
who do not require intensive nursing care. 
Skilled nursing facilities provide twenty-four- 
hour care for those who require medical, nurs- 
ing or rehabilitation services. 
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j. AMERICAN HAWAII CRUISES—American Hawaii offers 
a variety of ways to enjoy the islands. Whether at sea or on 
land. Don’t miss a thing. Free brochure. 


2. BREVARD COUNTY—LAUNCH YOURSELF TO FLORIDA'S 
SPACE COAST!—It’s over 8,300 heavenly hotel rooms and 
close to 2,500 scenic campsites and RV parks along 72 
miles of the closest beaches to the Walt Disney World 
Vacation Kingdom.Send now for a free vacation planner 


3. CHARLESTON, S.C.—This beautiful, historic seaport city 
is an ideal vacation destination. Carriage tours, museums, 
forts, antique shops, historic homes, plantations, and miles 
of clean public beaches. Beach villas to luxury hotels. 


4. COLORADO TOURISM BOARD—Ski Colorado. See for 
yourself why Colorado is considered the best there is. Send 
for your free Colorado Vacation Kit. 


5. DAYTONA BEACH RESORT AREA—Located on Florida's 
Central East Coast, the Daytona Beach Resort Area has 
over 16,000 value-priced accommodations and 23 miles of 
white, sandy beaches. Send for your FREE travel kit. 


6. ‘STEAMBOATIN'—THE ORIGINAL AMERICAN VACA- 
TION—Free full- color deluxe brochure describing spectac- 
ular 2 to 12 night vacations aboard the legendary DELTA 
QUEEN and the magnificent MISSISSIPPI QUEEN high- 
lights breathtaking views, gourmet cuisine and great en- 
tertainment in 65 pages. 


7. "PUT GEORGIA ON YOUR MIND"’—Send for a Free 
Travel Kit including eight Regional brochures. 


8. GEORGIA'S COLONIAL COAST—It’s a world of history, 
sports, island beaches and incredible natural beauty. This 
year, stroll historic Savannah and find adventure in every 
corner of our colorful coast. Get your vacation planner 
now! 


9. ENJOY GRAND TRAVERSE SNOW COUNTRY-TRAVERSE 
city, Mli—Winter’s beauty sparkles on miles of scenic 
cross-country trails and challenging downhill slopes. Come 
summer, enjoy championship golf, endless water recrea- 
tion, sandy beaches, rolling hills and cool forests. Quality 
accommodations, gourmet dining and unique shopping. 


10. HAVE THE TIME OF YOUR LIFE IN |OWA—There are 
more things to see and do than you ever imagined! Send for 
your free Visitors Guide, Iowa State Map and Calendar of 
Events, and discover the warm and welcoming land be- 
tween two rivers. 


11. JACKSON HOLE HIDEAWAY—Our Teton Village Con- 
dos are the perfect family location for enjoying skiing in 
the Tetons. Close to the action, but far from the crowds. 
Lodging to fit every need and budget. Includes Sundance 
Tennis & Swim Club. AAA 4-Diamond rated. 


12. WALT DISNEY WORLD GATEWAY! Stay in Kissim- 
mee- St. Cloud Resort Area. Be closest to Epcot Center, 
The Magic Kingdom, Central Florida’s major attractions. 
Brochure lists accommodations and sights. Big-time at- 
tractions. Small-town hospitality. 


13. Discover Southwest FLORIDA'S LEE ISLAND COAST— 
From the island beaches of Sanibel and Captiva to the 
history and charm of Ft. Myers. Accommodations to fit 
every budget and lifestyle. Send for your complete Vaca- 
tioner’s Guide. 


14. Sail off into the sunset! NORWEGIAN CRUISE LINES 
offers five beautiful ships to the Caribbean, the Bahamas 
and, Mexico for 3,4,7,8 and 10 days. Best food and enter- 
tainment afloat. Free brochure. 


15. THE MAGIC OF ORLANDO IS ALWAYS IN SEASON! As 
warm and inviting as the Forida sun, Orlando’s the one 
place to let yourself go! Send for FREE Official Visitor's 
Guide today! 


16. Florida's PINELLAS SUNCOAST truly is Florida’s Fam- 
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oulder, Co 80329 
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ily Funcoast. Sun-splashed St. Petersburg-Clearwater with 
28 miles of white, sandy beaches. Best of all, exciting Walt 
Disney World , EPCOT Center, Busch Gardens and The 
Dark Continent are all nearby. 


17. PRINCESS CRUISES—Discover the World of Princess 
Cruises—fine dining, luxurious ships, Broadway-style en- 
tertainment and more destinations than any other cruise 
line. Free brochure. 


18. REGENCY CRUISES—Enjoy 7-day cruises from San 
Juan or Montego Bay to exciting places like Aruba, Carta- 
gena, Curacao and newly discovered Marie Galante. With 
Regency you get the best of the Caribbean for less. 


19. ROYAL CARIBBEAN CRUISE LINE. Exciting 7-,8-,10- 
and 14-day cruises from Miami to popular ports of call 
throughout the Caribbean, Bahamas, Bermuda, South 
America, Mexico’s Yucatan and the Gulf of Mexico. 


20. THE SAGAMORE, an OMNI CLASSIC RESORT. A Luxu- 
rious, historic Adirondack-resort offering free transporta- 
tion to nearby Gore Mountain. Cross-country touring cen- 
ter. Easy drive to Whiteface. Spa facilities. Indoor tennis, 
pool. Nightclub. Gourmet dining. Ski packages. Mobil 4- 
Star, AAA 4-Diamond. Free brochure. 


21. Experience living history in SAVANNAH, Georgia’s 
mother city and the nation’s largest national urban land- 
mark historic district. Vacation planning packet of bro- 
chures offering beach and city accommodations, restau- 
rants, sightseeing, recreation map. Savannah packet free. 


22. SMUGGLERS’ NOTCH, VERMONT—Fun for Kids, Free- 
dom for Parents. Guaranteed! Year-round family vacation 
resort village, with children’s’ programs, child care, dining, 
shopping, dancing, swimming, skiing, horseback riding 
and more. Al] within a 250-yard stroll from your Village 
Home. Send today for information on the vacation you and 
your family deserve. 


23. STOWE VERMONT IS BIG MOUNTAIN SKIING. . .and 
the charm of New England. . .with Exceptional Value Ski 
Vacations. Stay 5 or 7 days at any one of Stowe's 65 
distinctive lodging properties and take home a winter won- 
derland memory. 


24. SUNDIAL BEACH AND TENNIS RESORT—Sanibel Is- 
land’s newly renovated and most luxurious beachfront re- 
sort offers spacious 1- and 2-bedroom suites. Featuring 
miles of white shelling beaches, 13 tennis courts, five 
pools, sailing, golf, fishing, biking, fine dining and live 
entertainment. 


25. Oral arcomed slopes weaving endlessly through an- 
cient peaks. Powder so deep you get lost in the sky. Lost in 
the feeling. Enjoy a world class winter experience. Discov- 
er the wonder of Utah. Pristine, uncrowded and on top of 
the world. Complimentary Utah Winter Vacation Planner. 


26. THE INN AT ESSEX, ESSEX JCT., VERMONT—A new 
luxury hotel with country inn charm. 97 rooms, 30 with 
fireplaces. Two restaurants operated by New England Cu- 
linary Institute. Skiing nearby at Mt. Mansfield ten min- 
utes from Burlington Airport. 


27. SKI THE WHITE MOUNTAINS of NEW HAMPSHIRE— 
Nine major ski areas. Send for free 72-page color magazine 
with lodging, dining, package plans and information about 
skiing the White Mountains. 


28. FIND YOURSELF IN WYOMING THIS WINTER. Rolling 
hills, silent forests and jagged white peaks. There’s the 
“new” Yellowstone National Park to explore, friendly old 
guest ranches to tour. Room to roam. 


Circle items requested: 1 2 
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Offer expires January 31, 1990. 
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@ PIANO FINGERS 


continued from page 89 


piano, but it has volume control. 

Jennifer laughs and squeals el 
ly at the sounds she is making. 
times Dean is so full of love f¢ 
children he feels giddy. To steady 
self, he stares at a stack of vided 
on a sale table. 

“I want to be able to hear you 
home,” he says. “I never get t 
you play.” | 

Jennifer frowns. “Is this my C 
mas present? ’Cause if it is, I wi 
wait, cause I don’t want to not 
any presents at Christmas.” 

“Don’t worry, punkinhead,” he 
tousling her hair. “Santa Claus k 
where we live.” 

The keyboard is only eighty 
dollars, and Dean charges it o 
credit card. He’ll forgo the invesif 
seminar. That was just an idea. 

“This little girl can play up a sf 
We're talking major talent,” | 
brags to the cashier. 

Outside, Dean helps Jennifer 29 
her jacket and find her glove 
sporty car careens through the 
ing lot as though it is being ch 
When they reach their car, Dean 
the hatchback and places the pai 
inside. Jennifer wants to open it. 
away and hold the keyboard in hi 
on the way home, but Dean rer 
her about her seat belt. 

After getting into the car, he 
“When Mommy throws a fit over 
you just stay out of it, sugar. [ll ¢ 
explaining. I'll tell her we’ve got 7 
Anybody with your fingers has to 
something decent to practice on.” 

“Traci Malone can play twice as 
and she hasn’t been taking as long é 
Why do you think I’m so good?” 

Dean remembers a poster he s 
cently on somebody’s wall—one 
customers. It showed a mothe 
three kids. The mother was sa 
“Because I’m the mommy. T 
why.” So he answers Jennifer 
“Because I’m the daddy. That’s w 

He stares at his daughter. The 
girl sitting expectantly beside 
seems like someone he has sudi 
dreamed into reality. He can h 
believe his eyes. 

“Hey, look,” she says, pointing t 
windshield. 

It is starting to snow: big, beat 
splotches—no two alike. | 













Bobbie Ann Mason is the criticall 
claimed author of two novels, “In € 
try,” now a motion picture, and “S} 
+ Lila.” “Piano Fingers” is includ 
“Love Life,” her recently publishec 
lection of stories. She lives with her 
band in rural Pennsylvania. 


Heres where some dog foods 
get their flavor. 





| Here's where Purina O.N.E. 
| gets its flavor. 


| a 
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day, dog food manufacturers the taste he loves, while giving 
tually fool dogs into thinking him the nutrition you know he needs. 


eating meat, by using chemicals. By feeding him Purina So why feed your dog somethin: 
ley can take a dog food with O.N.E.® brand dog food, scientifi- _ that’s flavored with chemicals, when — 
ality nutrition andcoveritup cally formulated with natural you can feed him a dog food that’s 
ay an inviting flavor ingredients like chicken, corn, naturally good. 
and aroma. wheat and rice. : 
Fortunately there’s What we don’t put into Purina The SCc1lence 


: NE. isi ; i ae 
another way to give yourdog  O, ae is just as important as wha' of go O d nutrition. 


erlives™ © Ralston Purina Company. 1989 we do. 
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HE RI ‘IT'S EASY 1 TO 
(OL! i SALESPERSON. 


At Kay-Bee Toy 
Stores, you'll never r be 
\\ treated like a dog. Our 
//))\ friendly salespeople make , 
\S sure you don't have to track 
down and fetch what you're looking for without 
help. Because at Americas Toy Store, we believe getting great 
toys like Za Sweetie Pups” ought to be fun and easy. 


So when you're looking for toys 
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1S YZ) your neighborhood “Bq Pine 
ae Z A AG ‘ wee Kay-Bee Toy Store SS) 
Z C7, e Mm eo —its as close (8) i 
s/s) 7 @ 8 as the nearest UG) ) 
ee Os a. mall. = 
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BUY PICTIONARY® We 
WHERE THE SERVICE ' 
IS NEVER SKETCHY. \ 


>, At Kay-Bee Toy Stores, 
_ >>the art of customer service We 
ai is alive and well. Kay-Bee WX 
stores are staffed 
~ with friendly salespeople who are 
_ liappy to help you find the toys and : 
MM, games youre looking for. So the next 
~ > [ime youre in your neighborhood 
es mall, stop by a Kay- pees 
>» Toy Store. It's the best place = 
>, to shop for family favorites 
>, like Pictionary.’Got the / / 
Nee Kay-Bee, ‘x, 
America’s Toy Store. 


©) RAYSBEE 
AMERICAS TOY STORE 





= | 
=== | 












he 


Wes 


Train at home—at your own re 


By for a rewarding future. No experie 
Z w"* needed. Write for our fascinating 
) brochure. No salesman will call. | 


P” AMERICAN EDUCATIONAL INSTITUTE, Dep} 
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3787 Moin Street, Bridgeport, CT O6606 
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Train at home—at your own pace—for a 

rewarding future. No experience needed. 

Write for our fascinating free brochure. 

No salesman will call. 

AMERICAN EDUCATIONAL INSTITUTE, De; 
3787 Main Street, Bridgeport, CT O6606 


Playte 


Big Discou 
Every Dai 


§) Full line of 

_ Playtex bras 
girdles, plus | 
selected item 
First quality | 


Free Catal) 


THE SMAI 
SAVER 
P.O. Box 1€ 
Wasco, IL 6 


San ESH COLORS x BORDER! 
Five choices only $2.50 each 


* 40 Wallets 
* 32 Wallets & One 5’x7 
- * 8 Wallets & Four | 
“ * 2Custom 8” x 10”s 
: * 20 Jumbo Wallets 
Experience vibrant copies on KODAK paper. Send any 
print or photo up to 8 X 10 (returned). Add 95¢ each set for h: 


and postage. For aueh Express Photo Service add $2.00 pe 
$11 10% OFF IF ORDER EXCEEDS $10.00 | 


GIANT COLOR x 1 Custom 20” X 28” $) 
Enlargements x 2 Custom 16” X 20” $ 
For postage and handling. Add $1.95 per giant Enlargemen 
Guaranteed. Encl. check or M.O. with rel. address. send t 
RELIANCE COLOR LABS, 

alae a eh oe Studio 052-11 Box 

|_ Service add $2._/ Swansea, MA 0277 





SUBSCRIBER SERVIC 


Change of Address: Please attach mailing la 
from this magazine and write in your new ad 
dress below. 6-8 weeks advance notice is need 


Mailing List Name Removal: We occasiona 
make our mailing list available to organizatio 
whose offer we believe might be of interest. 
If you do not wish to receive any mailings fre 
companies not affiliated with Meredith Publicat| 
Inc., please check the box below and attact) 
your mailing label. 

Complaints: For duplicate issues, late deliv 
or any problems, attach mailing label and s| 
details to the address below. 


_] Change of Address 
_] Please remove my name from your rentall 
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ADDRESS 





CITY es STATE ZIP 
Mail to: LHJ P.O. Box 10895 Des Moines, IA 50336. 
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The First 





Full?” double-link sterling silver bracelet is provided FREE! 
Subscribers pay only for the individual Disney charms. 


© 1989 The Walt Disney Company 


Disney has never been so stylish! 

- Now, when charm bracelets are again the rage, here’s 
Disney’s first-ever sterling silver charm bracelet to enchant 
even the most sophisticated woman. 

Eighteen of Disney's best loved characters will dangle from 
your wrist in the sparkling radiance of pure silver. And a 
gorgeous bracelet of solid sterling silver is provided for you free! 

‘Supremely elegant jewelry for today’s nostalgia fashions. 
Perfect for any style, outfit, or occasion. Always in vogue. You’ll 
wear it with delight . . . and love the compliments you receive. 

“Mickey Mouse & Friends” also makes a luxurious gift for 
someone you love, an ideal keepsake or family heirloom. And, 
your satisfaction is fully guaranteed. 

Charms are astonishingly priced at just $12.50 each, 
conveniently sent to you one per month. Don’t miss out. Order 
today! 


The New England Collectors Society is a division of 
Reed & Barton Silversmiths, makers of fine products since 1824. 


@ 
Sterling Silver PYISNE 2 Charm Bracelet 









Boldly styled and beautifully made, 
Disney's first silver charm bracelet 
is the height of today’s nostalgia fashions. 


Created by 


pws 


Reed & Barton Silversmiths 


e Exquisite Disney charms are fully 
sculptured. Lavishly silverplated. 
Perfectly authentic! 


© Bracelet is stunning. Solid sterling 
silver. Dazzling, double-link design. 
And provided FREE! 


e Silverplated charms just $12.50 each! 


e Exclusive Offer. Not available 
elsewhere. 


Ic The New England Collectors Society Sal 
(NE 237 Saw Milf Road, 20. Box ale pc0131 
West Haven, CT 06516 
| Please enter my order for The First Disney Charm Bracelet “Mickey Mouse & 
| Friends,” a collection of 18 silverplated Disney charms. I understand I will receive a 
7" double link sterling silver bracelet absolutely FREE! 
I will be sent my 18 Disney charms at the convenient 1ate of one new charm each 
month. Enclosed please find my payment of $12.50" for the first charm in the collection. 
Or charge my credit card for my first charm shipment and subsequent monthly 
| charm shipments as follows: 


| CO MasterCard £1 VISA 


| 
| 
| 
| 
| 
| 
| 
Gzig se re ee i eae 
| 
| 
| 
| 
| 
| 
| 
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| Name 
| Address 
| Cty Sate Zip 


Make checks or money order payable to: The New England Collectors Society 
| *Plus $2.50 per charm for shipping and handling. CT and CA residents include applicable state and 
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from page 174 

Judith’s picture was shown to 
tkins. “That’s her!” he ex- 
claimed, then his expression became 
uncertain. “No, look at her hands. No 
scar. And the mouth, the eyes. Whole 
expression different. Anyway, she 
called herself Margaret Carew.” 

When Watkins had gone, Barnes 
said, “The election is day after tomor- 
row. We’ve got to crack this. Sloane, 
interview the Chase woman at once.” 

When Judith got home that night, 
there was a message on the answering 
machine summoning her to Scotland 
Yard in the morning. Was it possible 
that they knew about her and Stephen 
and were checking on her? 

Next day, to her bewilderment, 
Barnes told her they were questioning 
her about the Tower bombing. Their 
one lead was that a construction work- 
er had given an explosive to a woman 
who called herself Margaret Carew 
and who bore a strong resemblance to 
Judith. 

“Margaret Carew!” Judith ex- 
claimed. “There was one who lived in 
the seventeenth century.” 

Both men smiled. “Not much help, 
that,” said Barnes. “We have snap- 
shots from the bombing of the statue, 
and a woman in a cape and dark glass- 
es, who resembles you, is in one of 
them. Have you any idea who she 
might be?” 

Judith stood up. The scar, she was 
thinking. The cape. Lady Margaret 
Carew. The blank times she had told 
Patel about. “No,” she said. “Please, is 
there anything more you want of me?” 

Silently Jack opened the door for 
her. “Get a tap on her phone,” Barnes 
told him. 

When she got back to the apartment, 
Judith opened her calendar and 
checked the days of the bombings 
against her schedule. With deepening 
despair, she realized that the bomb- 
ings coincided with times she had 
missed the passage of many hours as 
she worked. She called Patel and told 
him what had happened at Scotland 
Yard. 

Then her voice became a shriek. 
“What did you do to me when I was 
under hypnosis?” 

“Judith, do you remember the Ana- 


9) 


stasiasyndrome?” he asked her. “Come 






to my office tomorrow.” 
hortly before noon the next day, 
Labour conceded defeat. Stephen 
acknowledged his victory at the 
County Hall. 
In Scotland Barnes and 


the third time 
iversation be- 


Sloane were hearing for 
a recording of the cor 


314 


tween Judith and Dr. Patel. Barnes 
listened in astonishment as Sloane ex- 
plained Patel’s theory of the Anastasia 
syndrome. “Bringing people back from 
other ages? What kind of rot is that? 
But is it possible he hypnotized Judith 
Chase and sent her on these bomb- 
ings? Let’s have a talk with him before 
Miss Chase gets there.” 

When Judith arrived at Patel’s of- 
fice, she was carrying a dark-green 
cape and a bulging tote bag. She was 
not aware that Barnes and Sloane 
were behind a one-way glass and 
Lynch was waiting outside at a sur- 
veillance post across the street. 

“T couldn’t sleep last night,” she told 
Patel. She tossed the cape on a chair. 
“To my knowledge I haven’t worn this 
cape more than once or twice, and only 
in good weather, but there’s mud on 
the hem. And look at this: powder, 
wires. You could put together a home- 
made bomb with all this. What did you 
do to me?” 

“J gave you too much of the drug,” 
Patel said finally. “It pulled you back 
to a period in history in which your 
mind was entrenched. The spirit of 
Lady Margaret has taken over. I’m go- 
ing to regress you back to that moment 
again,” he went on. “You observed that 
execution. This time, turn from it.” 


Lady Margaret ascended the steps to 
the executioner’s platform. She looked 
about wildly. Where was Judith? 

“Judith!” Margaret screamed. And 
Judith could not stop herself from look- 
ing into Lady Margaret’s eyes. She be- 
gan to scream. 


Judith opened her eyes and tried to sit 
up. Patel put an arm around her. 
“Very slowly,” he cautioned. 

“It was so awful,” she whispered. “But 
she’s gone now. I’m so mortified at what 


THE WOMAN BEHIND THE MYSTERY 


Widowed and nearly penniless at age thirty-six, Mary Higgins Clark had to raise her five | 
alone. Though she had gathered “hundreds of rejection slips” for her writing, she refused 
discouraged. “I was so sure | was going to make it,” she says. When she realized that sv) 
fiction was her calling, Clark settled into an 
permanent position on the best-seller lists. 

The key to Clark’s success may be that she write 
what she terms mainstream people. And her hi 
like Clark, are self-made women who “contribute 
own rescue,” she says. 

Clark is justly proud of her children, too. Her 
ters—a judge, an actress and a Wall Street e 
assistant—are the kinds of women she admires. 

In August 1988 Clark received a $10.1 million ¢ 
for five books from Simon and Schuster. In th 
month, she celebrated the birth of her fourth gra 
who weighed in at 10.1 pounds. She laughs. | 
coincidence—we loved it 
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I’ve done. Have I any right to Stephe 
must tell him what happened.” 

“You won’t remember what 
pened, my dear. Go to Stephen 
Everything will be all right.” 

Tears ran down her cheeks. I 
tiently she brushed them away. “ 
am I| crying?” she asked, puzzled. 
with a smile brilliant with happi 
she said, “I must go. I’m riding 
Stephen to the palace when he 
sents himself to the Queen.” 

She was gone, but Sloane sa 
scar glistening on her right han 
the same moment, he realized tha 
bag she had brought in was at a di 
ent angle. “Oh, Christ!” he sho 
“Get out of here!” The bomb expl 
with a thunderous blast. 


ynch saw Judith run out and s 
ed following her. As he drove a 
he heard the blast. Oh, God, n 
thought. She continued to her h 
where she got into a waiting lin 
sine. With horror, he realized she 
heading to meet Stephen and w 
then go to the palace. 

There was a crowd of newspaper 
and cameras outside Sir Stephen 
lett’s home when Judith’s limou 
arrived. Lynch saw his chance 
rushed across the street and op 
the car door. And then he saw it. 
vivid scar on her hand. “You are ] 
garet Carew,” he said, and reache 
to his pocket... 

The sound of the gun was lost i 
cheers as Stephen, shaking hj 
along the way, walked to the car. 
set, darling?” Stephen asked, | 
cried, “Judith. My God, Judith.” 

It is over, Margaret thought. Sh¢ 
Stephen’s tears mingle with her 
blood. Simon Hallett, she thought 
toriously, I have broken your : 
just as you broke mine. 
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Celebrate National Family — 
Bread Baking Month. 














ake it straight 
from the heart! 


Share the warm experience 
of baking yeast breads 
with Fleischmann’se Yeast, 
Dromedarye Dates, 
Spice Islandse Spices and 
‘No Cholesterol 
PAM® Cooking Spray. 


ieee 








SSP See 
MILY STAR RING S In large bow! mix 2 cups flour, undissolved yeast, sugar, lemon peel and salt. 

- (Makes 1 Loaf) _ Heat milk, water and margarine until hot to touch (125° to 130°F). Gradually add to dry 

. ingredients; beat 2 min. at medium speed of electric mixer, scraping bow! occasionally. Add eggs 

cups all-purpose GOLD MEDAL" flour and 1cup flour; beat at high speed 2 min., scraping bow! occasionally. With spoon, stir in enough 
ges FLEISCHMANN'S" Active Dry Yeast or 2 additiona! flour to make stiff dough. Knead on lightly floured surface until smooth and elastic, about 
Rise™ Yeast* ; 6-8 min. Place in bow! coated with PAM; spray top of dough with PAM. Cover; let rise in warm 
ugar pe ~ Place until doubled in size, about 45 min.* 
ons SPICE ISLANDS‘ uae nema Punch dough down. On lightly floured surface, roll dough to 18" x 15". Spread 
n Peel oo * 3 filling evenly on dough,-leaving 4" border at long edges. Roll up from long side as 
oon salt = 1 ee for jelly roll; pinch seam to seal. Join ends to form ring; pinch to seal. Place in 10" 
iafat milk eats eT: Cr tube pan coated with PAM. Spray top of dough with PAM. Cover; let rise in warm 
ter ’ & : 2 place until almost doubled in size, about 35-45 min. : f 
S recine eA ‘@ To make star: With sharp knife, make 8 V-shaped cuts in top of ring. Make each “V" 

: a t 4 ey ¥"" deep, 1"' at wide end and 2” long with points extending to outer edge of ring. 
pee omperstiwe Bake at 350°F for 55 to 60 min., until done. Cover with foil after 35 min. Remove 
w-cholesterol baking, {rom pan; cool on wire rack. Frost with icing, if desired. 
tute 3 egg whites) sechimarin’s Date-Nut Filling: Combine 1 (8-ounce) package DROMEDARY,, Chopped Dates or 
lesterol Fleiscr DROMEDARY Pitted Dates (snipped) and ¥> cup water in saucepan over medium heat. 
Cooking Spray eh > Simmer 9 min., stirrin cen until very thick. Stir in 1 teaspoon SPICE ISLANDS 
st Filling Yeast Ground Cinnamon or Pumpkin Pie Spice and ' cup chopped, toasted pecans. 
eS follows) *To save up to 50% rising time, use FLEISCHMANN'S RapidRise™ Yeast. Follow above directions except reauce first rise; 
loners’ sugar cover kneaded dough and let rest on board 10 minutes. Proceed with recipe. 


optional If you have any questions about baking with Fleischmann’sg Yeast, call our toll free BAKER'S HELP LINE: 1-800-227-6202. 











NO ONE 
APPRECIATES 

A REAL 
VISIONARY... 


A GLOBAL EXPLOSION OF \ 
TECHNOLOGICAL MIRACLES 
BEYOND OUR WILDEST 

IMAGINATIONS ff 





[THE '90s ARE GOING TO BE 
| INCREDIBLE... LOOK AT THIS ! 
WRISTWATCH TELEPHONES... 
VIDEOPHONES... MICROCHIP 
LIBRARIES...LASER SURGERY... 


I SUST WANT 
A BATHING SUIT 
THAT FITS 













ROSEANNE BARR 
"What do you want 


when you're really 
depressed? A skinny 





| POUNDSTONE 
"| put my clothes in 
the dry cleaners, 


ELAYNE BOOSLER 
“For a single wom- 





LILY TOMLIN 


an, preparing for 


CHER 








y the 
80s 


mom who - says, 
‘Why don’t you jog 
around awhile?’ Or 
a fat mom who 
says, ‘Let's have 
pudding, Oreos and 
marshmallows’?” 


“The trouble with 
the rat race is that 
even if you win, 
you're still a rat.” 


and | don’t have 
enough money to 
get them out. It’s 
like they're in jail. | 
go in every so often 
and say, ‘Could | 
just see the pants?’ ” 


“The trouble with 
some women is that 
they get all excited 
about nothing—and 
then marry him.” 


company means wip- 
ing the lipstick off 
the milk carton.” 


Photos, from left: Capital Cities/ABC, Paul Harris/Outline, Blake Little/Visages, Montserrat/Sygma, Tony Costa/Outline; bottom, Invin Horowitz 


NING \ OUR BEST HOLIDAY ISSUE EVER! 

0 LHJ’s most-requested cookie book \’'- 
sions of the best cookies ever will be danc- 
ing in your head when you bake up the 
Journal's irresistible sweet treats. 
Party dazzle Donna Mills, Jamie Lee 
Curtis, Dixie Carter and other glamorous 
celebs show true glitz as they get all 
dressed in holiday style. 

Christmas East and West We traveled 
cross-country for the merriest Christmas dec- 
orating tips to help you deck your halls for 
the season’s celebrations. 










2 
interviews with your favorite stars, and more. On sale November 14. 
@ 
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Think quick. Think delicious. Think of Del Monte® 
Vegetables for great side dishes. There’s more behind your 
cupboard door than you thought. 


QUICK CORN MAZATLAN 

1 can (17 oz.) Del Monte® Whole Kernel Golden Sweet Corn 

1 pkg. (3 oz.) cream cheese 

1 can (4 oz.) Ortega® Diced Green Chiles 

V4 cup sliced green onions 

V4 cup chopped red pepper 

Drain corn reserving 2 tablespoons liquid. Combine 
reserved liquid and cream cheese in saucepan. Heat and blend 
until smooth. Stir in remaining ingredients. 4 to 6 servings. 


Sa 


© 1989 Del Monte Corporation —~.— 
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¢ What pop star tried to buy the s’ <leton of John 

“Elephant Man” Merrick? 
c™ ¢ What city does RoboCop run rampant in? 

¢ What did George Bush repeatedly ask voters to 
“read” in 1988? 

¢ What company sold millions of young souls on 
the soles of Air Jordan basketball sneakers? 

¢ What team became the second NBA squad to 
win five titles in a decade? 


» What magazine’s swimsuit issue is the most 
often stolen item from U.S. libraries? 
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The new 1980's Edition. All new questions, all about the ’80s. Cais also sold separat 
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The simple things 
make you feel best. 
Like the right per- 
fume. A drop-dead 
dress. Or the feeling 

you get when you 
color your hair with 
Nice ’n Easy. 

Because you look 
better than ever. 

You can go lighter 
or darker. Deeper or 
brighter. And your 
hair will feel soft and 
silky too. 

Feel good and look 
great. With a little help 


from Nice’n Easy. 


~ou.On 

























Look what 
your can 
of Campbell's’ 


CAMPBELLS CLASSIC 
GREEN BEAN BAKE 


An American tradition for 35 years, 
now made microwave quick. 





1 can Campbell's” 2 pkg. (9 oz. each) 
Cream of frozen cut green beans, 
Mushroom Soup cooked and drained 

4 cup milk l can (2.8 oz.) French 

1 tsp. soy sauce fried onions 
Dash pepper 

MICROWAVE: In 1'4-qt. microwave-safe casse- 

role, combine soup, milk, soy sauce and pepper. 

Stir in beans and 14 of the onions. Cover: micro- 

wave on HIGH 7 min. or until hot, stirring once 

during cooking. Sprinkle with remaining onions 

Microwave, uncovered, on HIGH 1 min. 6 servings 


CONVENTIONAL: (Pictured above.) Prepare as 
Bake at 350°F for 25 min 
remaining onior sake 5 min 


tir. Top with 


M’m! M’m! Good! 


1989 Campbell Sour 
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IN THE NEWS 


48 © A town with pity As homeless- ae a’ 
ness spreads from the urban poor to > SPEAKS OUT 





the suburbs and the middle class, one PAGE 136 
Virginia town is responding generous- 

ly. By Michael J. Weiss 

100 * A stepfamily Christmas There 

may be no place like home for the CHRISTMAS 
holidays, but in a stepfamily’s home an COUNTDOWN 
extra dose of TLC may be needed to 


keep the peace. Here’s how America’s increasing 
number of blended families take the clash out of 
Christmas. By Katharine Barrett and Richard Greene 


yyy 129° The twelve days of Christmas LH/ 
ite counts down the days with a photographic 


rendition of this cherished carol. 


PAGE 129 


L 





136 ¢ My turn: the memoirs of Nancy Reagan 
After eight years of reserve in the White House, the 
former First Lady reveals what she really thinks 
about daughter Patti, Don Regan, astrology and her § 
love affair with her husband. 

By Nancy Reagan with William Novak 


PERSONALITIES 


56 * What’s hot: holiday entertainment Three good reasons to gather ‘round 
the small screen: Angela Lansbury in “The Shell Seekers”; Carol Burnett and Julie 
Andrews together again in their own TV special. 


122 * A lunch with Lord Larry Not long before his death, Laurence Olivier remi- 
nisced about his stage and screen characters and co-stars throughout his legendary 
career. By Christopher Andersen 


BODY AND MIND 


39 * Holiday health and beauty guide Don’t let tummy froubles, aching feet or a 
nasty winter cold spoil your party fun. 


78 * Two from the heart Erma Bombeck and Rabbi Harold Kushner offer wise 
words about getting through trying times. By Michelle Lodge 


92 * Personal journal Keeping a Christmas diary; how to quell your hostess 
nerves; and getting around the gift Grinch. 


FAMILIES TODAY 


108 * Parents’ journal Teaching your children to care about others; great gifts 
for $10 or less; dos and don‘ts for photographing your kids. By Mary Mohler and! 
Margery D. Rosen 


110 * Understanding kids 





By Lawrence Balter, Ph.D. 


115 * Kiddie idea book Get crafty with the kids. We've got six special projects— 
from splatter wrapping paper to a sweet-tooth treat—to make for the holidays. 


Cover photos: Children, Tom Arma; Lansbury, Gamma-Liaison; Andrews and Burnett, “ABC-TV; Curtis and Carter, Greg 
Norman. Photos, this page, from top: Harry Langdon Photography ©1989, Mark Sennett/Onyx. 
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Problem: 
LINES, WRINKLES, DARK 
SHADOWS 


Solution: 
REVLON LINE CONCEALER 
WITH LUMINIX™* covers 
and diffuses lines and wrinkles. 
Its soft, natural finish conceals 
dark circles and its sunscreen 
protects against harmful 
ultra violet rays. 
What's more, 
its botanicals and moisturizers 
leave delicate skin 
looking revitalized. 
The result? 
A younger, healthier 
and more beautiful look.** 





The most unforgettable women 
in the world wear 


REVLON 


*Luminix is our exclusive light-scattering complex 
**Money back guarantee. See package for details. 
© 1989 Revion, inc. 


BEAUTY 


3] * Beauty and fashion journal Festive fashions; 
star-studded makeup tips; stocking stuffers under $30; 
and the winner of the Jell-O—LHJ Aspire Higher contest. 


]42 ¢ Party dazzle Jamie Lee Curtis, Dixie Carter, 
Donna Mills and other stars show how they put on the 
holiday glitz. By Lois Joy Johnson 


HOME 


148 ¢ Christmas east and west We traveled 
cross-country for a peek at yuletide celebra- 
tions—an old-fashioned Christmas Eve at a Ver- 
mont inn and a glowing holiday in Idaho. 


152 © The holly and the ivy Put the finishing 
touch on your holiday decorating—from the 
mistletoe to the gorgeous garlands, all the mak- 
ings for a berry merry Christmas. 


154 * Deck the halls with cookie houses 
It’s Christmastime in the city—and in this tiny 
















TRUE 
GLITZ 
PAGE 142 


VISIONS 
OF THE B 
COOKIES 
EVER 

PAGE 187 












town full of easy-to-make houses you create 
with store-bought cookies. They’re pure elfin 
magic. By Susan West 


FOOD 


16] * Food journal 
What's cooking in December. 


162 ¢ Julia Child’s Christmas Eve Bon appétit—it’s guaranteed with the Frenc 
Chef’s favorite recipes for a splendid night-before-Christmas feast. 


168 ° A glorious buffet We’ve done your party planning for you! Cook up fabulous 
fare for twenty with our special menu from a top New York caterer. 


178 * Gift breads Whether you're an overnight guest or just invited for dinner, 
we've got the perfect way to say thank you to your hostess. By Beatrice Ojakangas 


187 * LHJ’s most-requested Christmas cookies It’s a season of merry munching 
with our selection of sweets sure to please all your cookie monsters. 


196 © Inside the Journal kitchen/Recipe index 


FICTION 


70 * The skates Jenny went all out for her sister’s Christmas gift, and what she | 
received was better than anything she could have written on a wish list. 
By Rosamunde Pilcher 


REGULAR FEATURES 


6 ° Editor’s journal 





8 ¢ Can this marriage be saved? ‘He expects me to be perfect” 
By Carol Lynn Mithers 

18 * A woman today “Santa's special helper’ By Rita Swiener 
106 * Readers’ journal Your letters to us. 


198 * Pet news How your pet responds to your voice; winter health warnings. 
By Nina Keilin 


208 * Last laughs Quips and quotes from all over. 
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_ “My doctor said to start exercising and stick to a diet low in saturated fat. Then he told me 
at clinical studies proved that by replacing some ;- a ae ee 
es V y ini 
of those saturated fats with liquid Mazola corn oil helps reduce 
Mazola | could cut my choles- | biood cholesterol levels. It is an 


terol level even more. And not | excellent choice to help meet present 
dietary recommendations to maintain 


just ‘cause Mazola has no a healthy heart.’—American College of Nutrition 
aha cholesterol, but 


because the pure Mazola corn oil helps get cholesterol 
down. Naturally | was skeptical. 





4” Mazola “Until | tried it. After just a month or so of a healthy diet 
ee pee with Mazola, my cholestero! went from 225 to 187. It backed 
M : id off17%* Which is great by me.” 
azo eee Only pure liquid Mazola corn oil has been evaluated by the ACN. 


*Average from a Clinical study using liquid Mazola corn oil. All Mazola products are made with pure Mazola corn oil. 
Individual levels may vary. For a summary and more information on healthy eating, write: Mazola, Dept. 89, Box 
307, Coventry, CT 06238. © 1989 Best Eaods/CPC International Inc. 


» TOGETHER WE’RE BEATING CHOLESTEROL. 








By Myrna Blyth 


know you haven't finished your Christmas shopping 

yet. If you're like me, you may not have even really 

started. Well, may | suggest what | think is a perfect 
present for friends, relatives and neighbors? Of course, 
I'm talking about a subscription to Ladies’ Home Journal. 
In a year’s worth of Journak you'll be giving that friend or relative hundreds of useful and 
delicious recipes, dozens of beauty, fashion, fitness and decorating tips, up-to-the-minute 
health and child-care information, interviews with favorite celebrities, enjoyable fiction and 
newsmaking reports on important social issues that affect us all. Remember as well this 
inexpensive but valuable gift arrives not once but twelve times a year. To order a gift 


subscription just call our toll-free number, 800-247-8080. It’s $12.97 for the first gift 
subscription, and only $9.98 for each additional gift order. Each subscription 
new subscriber to the world of LHJ. Your recipient will know before 
Christmas about your thoughtfulness 

a 
Now that much of your shopping is 
C ' off your hands, you can sit back, 
relax and enjoy this wonderful holiday 
= issue filled with information, enter- 
~ tainment and inspiration. And in case you’re wondering, 
s our adorable Christmas cover angels are five-year-old 
Michael Collins, of Parsippany, New Jersey, and six-year- 
old Claudia Lancaster McConnell, of Nashville, Tennessee. 


Michael’s mother, Peggy, tells us that Michael is a 
skateboard whiz who isn‘t quite sure what he wants to be 


is accompanied by a card from you with a note from me welcoming another 
and that you have sent her this gift. 






ii 





fr. 
ili 


mer 2G opus when he grows up. “He’s mentioned a football player or a 
ae wian priest,” his mother says. Michael is the youngest of 
=— wma seven. Can you imagine Christmas morning at the Collins 
cS maz house? Claudia, who is called Cassie by her family, likes 
cole | #¢ B= swimming, dancing, music and modeling. She has two 


pretty sisters who also model. | hope Cassie and Michael, 
who are just as appealing in person as they look on our cover, get what they want for 
Christmas—and that you do, too. The entire LHJ staff joins me in wishing you and your family 
the happiest of holidays and the best new year ever. 


READER CALL-IN DAY 

We'll be here to help you with your holiday problems on Wednesday, December 6, from 1 to 4 P.M. 
Eastem time. Remember, the call’s on you. At the phones: Decorating Editor Lauren Payne, 212- 
351-3680; Associate Beauty and Fashion Editor Susan Parkes, 212-351-3681; Food Editor Jan 
Hazard, 212-351-3682; and Managing Editor Mary Mohler, 212-351-3683. 


© 1989 Meredith Corporation. All rights reserved 
trademarks of Meredith Corporation, registered at U 
countries 


Never Underestimate the Power of a Woman” and "Can this marriage be saved?” are 
S. Patent Office. Title “Ladies’ Home Journal” registered at U.S. Patent Office and foreign 





Send all subscription correspondence and ge of address (include latest mailing label and allow 8 weeks for change) 
to P.O. Box 10895, Des Moines, [A 50336-0895. Send all other correspondence to Ladies’ Home Journal, 100 Park 
Avenue, New York, NY 10017. FOR SUBSCRIPTION QUESTIONS, CALL 800-678-2666. 





MYRNA BLYTH, SVP/Publishing Director 
John Condit, VP/Operations/Manufacturing Carole Mandel, SVP/Circulation Director 
Paul Bode, West Coast Manager Esther Laufer, VP/Promotion-Marketing Director 


Robert D. Thomas, SVP/Publisher 
Donna Galotti, Advertising Director 


Joseph A. Lagani, Eastern Sales Manager Sharon R s, San Francisco Manager Mitch Lurin, VP/Marketing Services 
Mary Morgan, New York Manager Cynthia V/ood, Associate Manager Michael C. Senior, Newsstand Sales Director 
Jack Sackley, Midwestern Manager Robert Leibowitz, Associate Manager David J. Hoffman, Production Director 


Robin Billie, Associate Midwestern Manager Terry Giella, Sales Administration Manager Michael |. Cook, Business Manager 


The Journal cannot process unsolicited manuscripts or art material, and the Publisher assumes no responsibility whatsoever 
for their return. 
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He expecisme 
to be perfect’ 





Joni tried for three years to 
be the perfect wife, but as 


far as Charles was 


concerned, she could never 


do anything right 


By Carol Lynn Mithers 


Introduced thirty-six years ago, “Can this 
marriage be saved?” is the most popular, most 
enduring women’s magazine feature in the 
world. This month’s case is based on interviews 
with clients and information from the files of 
John Barron, M.S.W., L.C.S.W., a 
psychotherapist in private practice in Sherman 
Oaks, California. The story reported here is 
true, although names and other details have 
been changed to conceal identities. 


Joni’s tum 


TP'VE REACHED THE END 
of my rope,” said Joni, thirty- 
two, an extraordinarily pretty 
blond wearing a light-green 
silk shirt and some well-cut 
gabardine slacks. “Yesterday 
Charles dumped on me again: 
When he was emptying the 
dishwasher, he’d overlooked 
the chafing dish from the 
Christmas party for his col- 
leagues we'd had the night be- 
fore. When he came home from 
work and saw it 
was still there, 
he just exploded: 
“You must have 
seen that dish, 
so why didn’t 
you try to put 
it away? he 
yelled. ‘Why do 
I always have 
to do everything 
around here?’ And from there 
he launched into a tirade 
about everything I haven’t 
been doing right lately. Ever 
since we got married three 
years ago, all he’s done is criti- 
cize me or scream so loud ’m 
sure the neighbors can hear. 
“You know, his Christmas 
present to me this year proved 


he doesn’t really love me or 
think of me in a romantic way 
anymore. I spent a lot of time 
looking for a special book on 
film that I knew he wanted, 
but you know what he bought 
me? A food processor. I don’t 
mean to sound ungrateful. I 
know it was expensive and all. 
But it’s not the kind of gift I 
think a loving husband should 
give his wife on Christmas, for 
heaven’s sake. When I didn’t 
react to his gift the way he 
thought I should, he again hit 
the ceiling. 

“I guess I shouldn’t be so 
surprised by all this. From 
what I saw of marriage as a 
child, I always doubted Id live 
happily ever after. That’s prob- 
ably why I stayed single until I 
was almost thirty. 

“I was only seven years old 
when my parents split up and 
my father left our small Mid- 
western town for California. I 
worshiped my father and was 
devastated by his move, but 
when my mother remarried a 
year later, my life really be- 
came miserable. 

“My stepfather had a drink- 
ing problem, and when he 
drank he went into these terri- 
ble (continued on page 12) 
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TODAY, BEGIN FIRMING NO) G) ei ee 
(OI VULNERABLE AREAS. 


INTRODUCING 
PLENITUDE 
FIRMING SERUM CONCENTRATE 


A few drops of this translucent serum concentrate | 
from the Skincare Laboratories of ’Oréal, 
assures a visible improvement in your skin’s firmness. 


Applied where skin needs a lift,itwill = 9. 
e instantly...create a smoother, more radiant appearance 
e in just two weeks. ...visibly firm and tone skin's. Ono 
e with continuous use...improve elasticity and roe 
the appearance of wrinkles 


Plénitude Firming Serum Concentrate... 
with each drop, you are closer to SS ya arexe) tae EE a aia 
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FIRMING SERUM 
CONCENTRATE 


PLENITUDE 





Have you ever known someone who faithfully 
rted everything in life you ever did? 
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European crafted Balica Dolls are protected by a two-year limited 
warranty. For a store near you, call toll-free 1-800-635-7500. 


2% Heavenly Warmth & Comfort This Christmas *4% 
USTOMER-DIRECT SAVINGS START AT $79 FoR 
LUXURIOUS WHITE GOOSE DOWN COMFORTERS. 






| COUNTRY CLASSIC I COUNTRY CLASSIC I ae ; 
feet $79. sox [TWIN | eet $119 anor Se 
ss : La 






staor $159 woz 
ates $199 sooz 


For bedroom temp over 60° For bedroom temp under 60° 
In Choice Of Bone Or White Box Stitch As Shown 















possible.. sless than half the usual 
store price. Heavenly Down 
_ Comforters are among the 
_ finest available anywhere, 
covered in silky 230 thread 


You may now buy with confidence, luxurious 
heirloom quality white goose down, 1 
comforters with the convenience of ~ 
home delivery. Our high standards 
call for only the best. Fine white 


goose down is all we sell, no other unt 100% Cambric cotton. 
fillers are ever used. It keeps you the ou must be totally delighted 
warmest with the least amount of —a your purchase or we will refund 


weight...there’s nothing better! 


mace $7.50 SHIPPING & HANDLING (CONT. US.) 
ame IO ORDER co FOR EACH COMFORTER OR PAIR OF PILLOWS. 


WITH CREDIT CARDS ONLY, PHONE TOLL FREE ] -800-24 1 “3 10 1-3 WEEK DELIVERY + CA RESIDENTS 6% TAX 


PLUMP WHITE GOOSE DOWN PILLOWS, SOLD IN PAIRS: sranparp $29 (ssapr) Queen $39 (s7aPR) KING $49 (soaPR) | 


‘Check or money order, please mail to our address below with size and color. For our color brochure 
‘with other styles, weights, and accessories, please send check for $2.50, refunded with orderpto: 
t ; 


ze HEAVENLY DOWN <= 


14 PAMARON WAY + NOVATO, CA 94949 + 415+883-4700 SDOWNTEX 1989 











every cent. So order now and save! 
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continued from page 8 

































rages. Mostly he’d scream at my moth 
er, but if I happened to get in the way 
I was a target, too. I couldn’t count o 
any protection from Mother either 
when he drank, she was afraid of him! 
And the things he’d say to me wer 
incredibly cruel. I always tried to pre 
tend they didn’t bother me, but he usu 
ally succeeded in making me feel com 
pletely worthless. 

“When my stepfather was sober, h 
tried to be a father to me, but tha 
amounted to little more than satisfy 
ing himself that I was a good girl stay 
ing out of trouble. And though ead 
year I looked forward to the times [7 
get to visit my real father in Califoy| 
nia, the truth is, he never seemed tha 
interested in how I felt or who I reall 
was. It’s funny—because I was prett 
as a kid and teenager, people outsid| 
my family always assumed I had 
made. Actually, much of the time | 
was simply scared and lonely. A 
many nights, I'd cry myself to sleep. 

“I finished my freshman year at 
college near my home, then decided # 
move to California, too. People had al 
ways told me I should model, and | 
thought it was worth a try. I actuallj 
got a few jobs, but it was clear I wasn} 
going to make it into the big time. 
always loved to travel, so when I sat 
that one of the major airlines was hirin| 
flight attendants, I applied for a job. 

“T loved being a flight attendant. 
was great to travel all over the worl 
and I always had parties to go to and} 
boyfriend in my life. None of my rele 
tionships lasted long, though, a 
looking back, I have to admit the 
were all pretty superficial. At the tim 
I think that’s all I wanted—I wasn} 
comfortable when anyone got too clos¢ 

“[T was working a night flight to Ney 
York when I met Charles. I was bae 
in the galley when a passenger cam 
up and asked for a cup of coffee. 
glanced at him, and something mal 
me look twice. He was older and ve 
attractive, with the bluest eyes I’d ev 
seen. Before we landed he asked f 
my phone number. Passengers ha 
asked before, and giving out my num 
ber was something I normally didn 
do. But somehow I trusted Charles. H 
called me not long afterward, and w 
agreed to get together the next wee 
in New York, where he lived, when 
was again flying east. 

“From the start I knew Charles wd 
different. He was working for a compa 
ny that produced television comme! 
cials, which I found pretty exciting. 
also liked how driven and ambitiou 
he was. Charles really knew what h 
wanted from life. AndI (continued 
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i CAN THIS MARRIAGE 


continued 


liked the new world he introduced me 
to—in the past my dates had always 
taken me to bars or parties, but with 
Charles I went to art festivals and for- 
eign films. I even liked that he was 
twelve years older than me and had 
been married before. He was experi- 
enced, a man of the world. 

“I started working as many New 
York flights as I could get, and the 
more I saw of Charles, the closer we 
became. Like me, he’d had a rotten 
childhood—his family was very poor, 
and his mother took out all her frus- 
trations on Charles. He told me he’d 
always felt that she hated him. Not 
only did she criticize him constantly, 
but whenever he broke one of her 
rules, she hit him to the point of leav- 
ing bruises. But he’d come through it 
with a strength and wisdom I felt I 
lacked. And after all those years of 
superficiality, I felt that finally I was 
ready for a serious relationship. When 


Charles told me his company was 
transferring him to Les Angeles, we 
decided to get married. 

“But ¢ )st as soon as we set up house 
together, everything I did was wrong and 
made him mad. He didn’t like the fact 
that I worked for the airlines and trav- 
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eled to strange cities. He didn’t like the 
meals I cooked. He didn’t like the way I 
ran the house. Almost every day some- 
thing I did would displease Charles, and 
he’d fly into a rage, screaming and slam- 
ming doors. 

“I didn’t know what to do, and I was 
sick about it. I figured it had to be my 
fault. I knew I was a pretty bad house- 
keeper; I’ve never really cared much 
about cooking, and I can get careless 
about cleaning and bill paying. I felt 
bad that I was letting Charles down, 
and I resolved to be better. 

“With Charies’s encouragement I ac- 
tually quit my job so I could have more 
time to practice my cooking and to 
keep the house cleaner—to be the kind 
of wife Charles wanted. 

“But nothing seemed to help. For a few 
days things would go well, then some- 
thing, anything, would set him off. Last 
week, for instance, he asked me to makea 
complicated dish to serve at our party. 
Well, I didn’t pay close enough attention 
to what I was doing, and I burned the 
meat. It was edible, but it certainly wasn’t 
great, [ll admit. When he saw what had 
happened, he started yelling about how I 
never do anything for him—as if Id 
burned the meat just to upset him. At that 
point, I tuned out. To be honest I find it 
hard to be in the same room with him now; 
I guess I’m very angry. 






An Amity Canter- 
bury Access-A-Clutch 
has a place for 

everything 
with room to 
spare. And 
the soft, high 
quality leather is 
highly appealing. 
Amity. Better 
to give, or receive. 































American craftsmanship 
at its finest.” 


“T always thought one day Charl 
would change or that Id finally figu 
out what it takes to make him happ 
But life never changes. I’m tired 
walking on eggshells, so lately I) 
been pulling back from all contact. 
don’t have any more to give, and 
can’t stand being picked on. I can ne} 
er be as perfect as he wants me to be 


Charles’s turn | 


| 





“Believe me, I’m not such an imposs 
ble guy,” said Charles, forty-four, | 
tall, dark-haired man in a checke 
wool shirt and slacks. | 

“All I want is for my wife to take a| 
interest in making a home, to pay 
little attention to me. I mean, isn) 
that what being married is about? If 
wanted to take care of myself, I woul 
have stayed single. 

“And believe me, I know about tak 
ing care of myself. Growing up, I hai 
no other choice. We were very poor; m) 
father, whom I loved, worked sucl 
long hours I barely saw him. My moth 
er ruled my life, and she made it abso 
lutely miserable. She was a very an 
gry, unhappy woman, and she took ou 
all her frustrations on me. Every littl 
thing I did was wrong—like comin; 
home late for supper, getting mud o1 
my shoes or picking up the wrong iten 
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she supermarket—and provoked an 
‘less stream of criticism. 
. got out of that house as fast as I 
id. After high school, I went into 
service, then took a job in a restau- 
't and enrolled in night classes that 
auld help me earn a college degree. I 
; determined not to be poor and to 
xe something of my life. 
[met my first wife around the same 
e that I landed my first good job in 
ertising. I don’t think I was ever 
t much in love; she didn’t care about 
cation or getting ahead. We stayed 
rried almost nine years—probably 
ause so much of my energy was di- 
zed toward my work, we barely saw 
h other, and I didn’t have time to 
lize how miserable I was. 
Shortly after we split, one of my 
mts, the owner of a television pro- 
‘tion company, offered me a job with 
firm. Making a career change was 
inancial gamble, but the chance to 
rk in the entertainment industry 
s hard to resist. It was something 
always wanted to do. 
I loved my new job, and I liked be- 
- single again. I worked hard, dated 
ot of different women. I’d been on 
‘own for ten years when I met Joni, 
1 I honestly wasn’t interested in set- 
1g down. But from that first date 
i stirred something in me. She had 
innocent quality, an openness, that 
pealed to me. I treasured her guile- 
sness—she was so giving and so ea- 
r to please. We saw more and more 
each other, and when my company 
msferred me back to L.A., it felt 
ht to get married. 
‘That’s where the shock came in: I 
tainly saw another side to Joni once 
tarted to share my life with her. I 
ildn’t believe how irresponsible she 
s about things. She never cooked. If 
was up to her, we'd have canned 
1a every night. The bed was never 
ide. None of the bills ever got paid. 
en though I was working my tail off 
the job, everything at home was left 
‘me to do, too. 
‘Naturally, I criticized her, and Pll 
mit I did it strongly. But her care- 
ness really upset me. To me, when 
u say you love someone, you try to 
uke him happy; you show him he’s 
portant to you. And that sure 
esn’t mean serving your husband 
na fish because you can’t be both- 
2d to cook a proper meal. I bought 
r that food processor, not to insult 
r but because I love her, and I 
ought it was a terrific Christmas 
esent. | want us to build a happy, 
ving home. I honestly thought she’d 
pleased. Didn’t she say she wanted 
learn to cook? 
“Maybe if Joni would listen to me 
d try to understand what I’m saying, 
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she would see how little I’m really ask- 
ing of her. But she doesn’t respond to 
me at all. She just clams up and with- 
draws, which makes me angrier. 

“And the fact that she never changes 
her behavior is proof to me that she 
doesn’t really care about me. She knew 
how important that Christmas party 
was to me the other night, and there 
she goes and screws it up. Can’t she 
follow a simple recipe? 

“Lately, there’s no companionship, 
no closeness, no sex. J’ll walk into the 
den to watch TV, and she leaves the 
room. I feel so frustrated. I’ve already 
seen one marriage go down the tubes, 
and I'd like this one to work. But how 


can it if I don’t get anything from my 
wife? She says I want her to be perfect, 
but that’s not fair. I just want her to be 
more responsive to me.” 


The counselor's turn 


“Even though Joni and Charles’s prob- 
lems had been simmering for a long 
time, I was not surprised that they 
came to see me at this point,” said the 
counselor. “Every year I find that the 
holidays seem to act as a catalyst, es- 
calating long-standing family disputes 
to a more serious level. 

“Initially, both Joni and Charles fo- 
cused on Joni’s inability (continued) 
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m@ CAN THIS MARRIAGE _ 


continued 


to do what it took to make Charles hap- 
py,” noted the counselor. “But the more I 
saw how Charles’s criticisms and Joni’s 
withdrawals dominated every aspect of 
their relationship, the more I realized 
their problems went far deeper than 
burnt meat and housekeeping. Charles 
and Joni were trying to use a new rela- 
tionship to satisfy some of their old needs. 

“Joni grew up with little praise and 
much criticism and thus never felt val- 
ued as a person. She had very low self- 
esteem and great feelings of neediness. 
At an early age, she learned to protect 
herself from hurt by withdrawing, and 
for years she refused to allow any man 
to get close to her. However, under- 
neath she longed for someone who 
would be the father she never had, 
someone who was strong and wise to 
teach and take care of her. Charles 
seemed to be that man. 

“Beneath his charm and sophistica- 
tion, however, Charles had real prob- 
lems of his own. Abused by his mother, 
he was left with both a deep distrust of 
women and a terrible need for the 
mothering he never had. While it was 
true that Joni’s housekeeping and 
cooking left much to be desired, 
Charles experienced the problem as 
more than one of household manage- 
ment. To him, being served tuna fish 
meant that he was not important, not 
good enough. Not surprisingly, since 
food was such a high priority for him, 
he honestly thought that his Christ- 
mas present was thoughtful and lov- 
ing. When he realized that Joni did not 
appreciate it, he reacted as he usually 
did in such situations—by childishly 
throwing a tantrum. 

“The first step I took was to help 
Charles understand how much his 
background was influencing the way 
he felt toward Joni. In a series of indi- 
vidual sessions I explained how he was 
blaming his wife for all the anger and 
frustration he felt toward his mother. 
The important thing wasn’t whether 
Joni’s attempts at cooking had actual- 
ly succeeded but rather that she had 
tried very hard to please him. Perhaps 
she would never be a great cook—but 
she stood a chance of getting better if 
he’d help her instead of pressuring and 
criticizing her. 

“Finally, I helped him understand 
that Joni, too, had needs that should 
be met. I told him that Joni wasn’t 
purposely doing things to frustrate 
him; she was acting this way because 
she was scared and did not know how 
to prevent his rages. 

“After a few private sessions with 
Charles, Joni joined us, and I gave 
them several assignments. I knew that 


when Charles felt frustrated, old child- 
hood responses were triggered, so I 
instructed him that if something Joni 
did or didn’t do upset him, he was to 
leave the room for a moment, remind 
himself where he was and identify 
what he was feeling. Then if there was 
something he still wanted changed, he 
should simply ask Joni to make the 
change, rather than attack her. Just 
learning that he could calmly ask for— 
and then get—what he wanted was a 
profound revelation for him. 

“Another assignment was aimed at 
putting limits on their fights. I made 
them promise that whenever a prob- 
lem came up, nothing else was to be 
discussed until that problem was un- 
derstood by both parties and resolved. 
Knowing that Charles really heard 
what she had to say, even if he didn’t 
agree, gave Joni a sense of personal 
validation. And the fact that she knew 
one complaint wouldn’t lead to a whole 
litany of accusations kept her from be- 
ing overwhelmed. 

“Finally, I worked at building Joni’s 
self-esteem. Part of that involved be- 
ing her advocate in disputes with her 
husband. Because no one had ever lis- 
tened to her when she was growing up, 
she had never learned to speak up for 
herself or to trust her own judgment. I 
helped her to do that—because Joni 
trusted my judgment, she could use me 
as a sounding board to decide for her- 
self whether Charles was being unrea- 
sonable or whether something he sug- 
gested was worth a try. 

“The stronger and more self-confi- 
dent Joni felt, the better able she was 
to assert her own feelings and needs. 
Soon, she began to feel more in control, 
and increasingly she found she was 
giving to Charles because she wanted 
to, not because she had to. Her fear 
and resentment graduaily eased, and 
she became much more responsive sex- 
ually as well. 

“As Charles began to feel secure in 
Joni’s love, he became much more pa- 
tient, supportive and loving. He 
learned to view the household mishaps 
and disappointments that had so en- 
raged him before as just a part of life. 
Moreover, as his own feeling of desper- 
ation and neediness eased, he was able 
to give to Joni, too. Recently, he used 
some of his show-business contacts to 
help her find a job as an administra- 
tive assistant at a radio station, a posi- 
tion that is helping to increase her 
sense of self-worth. 

“Patterns and problems as deep- 
rooted as Joni and Charles’s do not 
disappear overnight, but with work 
they can be overcome. This couple ter- 
minated counseling with both the un- 
derstanding and the tools they need to 
make their marriage a good one.” = 


17 


SSS ea coe ee 








The author, surrounded 
by some of the toys, 
games and other 
goodies she'll soon be 
delivering to the 
hundreds on her gift list 


Each Christmas season I have 
the most fulfilling job | could 
imagine—pilaying Santa Claus 
to hundreds of needy families 


By Rita Swiener 
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ll never forget the 
Christmas when I was 
six years old—and not 
because it was so merry. 
That year my eight-year-old 
brother, Marty, and I were 
living in an orphanage in 
Pittsburgh. Right before the 
holidays a lady came around 
with a list of gifts and told 
each of us children that we 
could pick out a toy. 

I chose a doll. Then I saw 
that a nurse’s kit was also 
listed. I agonized over which 
I liked more, but I couldn’t 
decide. So I picked them 
both. That’s when I was told, 
“You can only have one.” 

I don’t remember which 
toy I finally took—the 
nurse’s kit, I think—but Ill 
never forget the sadness and 
disappointment I felt. Right 
then and there I made a vow 
to myself that when I grew 
up, ’d do everything 
possible to make sure 
that other children in 
need would receive 
more than just one 
Christmas gift. 

Today I am trying 
to keep that promise. 
On the afternoon of 
every Christmas Eve I climb 
into a van filled with gifts 
and set out for economically 
depressed East St. Louis, IIli- 
nois. With several helpers I 








Santas special helper 


5 
] 
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spend the next twenty-four 
hours’ distributing toys, 
shoes and clothes to hun- 
dreds of needy families in the 
St. Louis—Metro East area. 

By the time I get home 
Christmas is _ practically 
over, but I don’t mind. In 
fact, I don’t even celebrate 
the holiday—I’m Jewish. But 
to me the difference in reli- 
gion doesn’t matter. It’s help- 
ing to bring a little joy to 
others that counts. 

I was born into a poor fam- 
ily myself, so I understand 
what it’s like not to have 
much. Before we were placed 
in the orphanage Marty and 
I lived with our mother in a 
low-income housing project 
in Pittsburgh. (My father 
had left the family when I 
was two.) We could barely af- 
ford food, let alone toys. 

Four years later my twen- 
ty-eight-year-old mother died 
from complications from an 
illegal abortion. Without a 
home Marty and I ended up 
in a Jewish orphanage. 

I hated it there and prayed 
that someone would come 
and take us away. The next 
year my prayers were an- 
swered: Mr. and Mrs. 
Swiener, an elderly couple 
from St. Louis, adopted us. 

I was thrilled to be in their 
home, (continued on page 22) 
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BEAUTIFUL HATRCOLOR 


VAY WITH MN {dt 


Use the temporary haircolor 
9 out of 10 salons use’ 


Nothing could be easier to use or safer for your hair. 
Fanci-full is worry-free temporary color that shampoos 
out instantly. Sixteen rich shades blend away gray, tone 
blondes and take the yellow out of white and gray hair. 
Fanci-full comes in three convenient forms: Rinse, 
Mousse and X-IRA Body Lotion. Each offers a gentle 
solution to keep your haircolor beautiful. 





SAVE $1.00 or get a 
FREE SALON SERVICE 


This coupon may be used for either $1.00 off your purchase of ROUX Fanci-full Rinse 
12 0z., Fanci-full Color Styling Mousse 5 oz., or Fanci-full X-TRA Body Lotion 8 oz. OR 
it may be used to receive a FREE Fanci-full Rinse Service at a salon. But it can not be 
used for both. Offer expires 1/31/90. 


TO REDEEM AS $1.00 STORE COUPON: 

CONSUMER: Present this entire, original coupon to your retailer. 
RETAILER: This coupon will be redeemed for $1.00 plus 8¢ handling when redeemed for stated product and terms of offer 
have been complied with. Coupons will not be honored if presented through outside agencies, brokers or others who are 
Not retail distributors of our merchandise unless authorized by 
us. Sales tax must be paid by customer. Coupons may not be 
assigned, transferred or reproduced. Invoices proving sufficient 
stock purchases to cover coupons presented for redemption must 
be shown upon request. Coupon is void if taxed, restricted or 
prohibited by law. Cash value 1/20 of 1¢. Offer good only in USA 
For payment, mail to: ROUX LABS, PO. Box 870123, El Paso, 
Texas 88587-0128. One coupon per product purchased. Coupon 
expires 1/31/90. 


TO REDEEM FOR FREE SALON RINSE SERVICE: 

CONSUMER: Present this entire original coupon to a salon using 
temporary haircolor for a Free Fanci-full Rinse Color Service. You will 
pay the normal charge for any additional services you may request 


SALON OWNER: Present this original coupon, along with name, 
address and telephone number of the customer that received the 
Free Fanci-full Rinse Color Service, to your participating ROUX 
distributor. You will receive one free bottle of Fanci-full Rinse, 15 
02. (your choice of shade). Coupons may not be assigned, trans- 
ferred or reproduced. Invoices proving sufficient stock purchases 
to cover coupons presented for redemption must be shown upon 
request. ROUX LABS reserves the right to contact your customer 
to verify application of Fanci-full Rinse. 


One coupon per customer. Offer expires 1/31/90. err 
0099? 800334 


“Among Salon Colorists who correctly named or identified a temporary brand of haircolor used 
most often. 
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from page 18) but the 

prise came within a 
n I tore my dress playing 
wings. My new mother threw 
dress in the garbage. I started 
crying, yelling, “I'll sew it! Don’t 
throw it away!” I didn’t realize that 
when you rip something, you buy a 
new one; I thought my dress was 
being thrown away as a punish- 
ment. Even when my mother told 
me I was forgiven, [| still kept trying 
to get it out of the garbage. 

I especially loved my father, a 
very gentle and religious man. He 
sent kids who couldn’t afford it to 
the Hebrew Academy, without ever 
telling them that he was paying 
their tuition. It was from him that I 
learned what giving was all about. 

But during my teens I became 
something of a rebel. I graduated 
third from the bottom of my high 
school class, and my guidance coun- 
selor told me that [d better get a 
job as a waitress because I wasn’t 
bright enough to be a secretary. 

Instead, I eloped with my twenty- 
three-year-old boyfriend. And [| in- 
deed became a waitress at a drive- 
in restaurant. After that I clerked 
in a number of drugstores and even- 
tually worked my way up to become 
a store manager of one of them. 

I thought about going to college 
at night, but I wasn’t sure I could 
handle it. At one customer’s urging, 
however, I registered at the Univer- 
sity of Missouri-St. Louis. 

About that same time my hus- 
band and I got divorced. Although I 
was sad about the end of my mar- 
riage, I was also looking forward to 
my new life as a college student. 

I discovered that I was a good 
learner. Six years later, in 1970, I 
graduated as the first evening stu- 
dent ever named Outstanding Stu- 
dent Leader. My father was so 
thrilled! Although he died of cancer 
before Ireceived my master’s degree 
in psychology in 1973, he did see me 
begin my career as a teacher. 

Today I’m a psychology professor 
at State Community College in 
East St. Louis, president of a local 
chapter of the Illinois Federation of 


Teachers and a psychotherapist. I’m 
also the mother of two grown chil- 
dren. Although I never remarried, I 
always wanted to hav is of my 
own. In 1972, I assumed legal 


guardianship of Juli 

runaway. Three years | [ be 

came the guardian of fiftee: 

old Larry, whom I later adopted 
Larry and Julie no longer live at 
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teenage 


home, so I keep busy with my work. 
But what brings me the most fulfill- 
ment is the job I do each Christmas. 
I first got involved in my holiday 
project in 1966, when I was still in 
college. At the time I was head of 
the Evening College Council, the 
student council for evening stu- 
dents, and one of my teachers asked 
me if we'd help a poor family for 
Christmas. Immediately I said yes. 
The family had eight children, so 
I asked the kids what they wanted 
from Santa. The seven girls all told 
me, but the little boy wouldn’t talk. 
Finally he put his head on my 
shoulder and said, “An ooh truck.” 
“What’s an ooh truck?” I asked. 
“One that’s not already broken,” 
he answered. I realized that he 
meant a new truck. 
The next morning I was driving 
by a moving-and-storage company 
when I noticed a big toy truck in 


How you can be more giving 


the window. I parked the car and 
went in. “I want that truck,” I said 
to the man in charge. 

“It’s not for sale,” he replied. 

“Oh, I don’t want to buy it,” I told 
him. “I want you to give it to me.” I 
explained about the “ooh truck.” 

“Look, lady, I can’t give that 
truck away,” the man insisted. 

The other customers gave him 
dirty looks. “Give her the truck,” 
they urged. Finally the man said to 
me, “Take it and get out of here.” 

I thanked him, grabbed the truck 
and ran out the door. The look of joy 
on that little boy’s face when he 
opened it on Christmas Eve was 
something I'll always treasure. 

From that one needy family my 
Christmas list grew to three and 
then nine. In 1974 a friend asked 
me to take on a shelter for the 
homeless and I| agreed. 

Just a (continued on page 28) 





During the holidays, many of us want to follow Rita Swiener’s example and help 
those who are less fortunate. But it’s not always easy to act on our good intentions. 
For instance, how do you decide whom to help and what kind of aid is most needed? 

The first step is as simple asa phone call, says Rev. Stephen Burger, executive 
director of the International Union of Gospel Missions, an association of rescue 
missions across the U.S. “Contact a rescue mission in your area and ask them what 
you can do, or call the United Way for a list of organizations that need help,” he 
suggests. You can also check with church groups, nursing homes, hospitals, the 
Salvation Army, the Volunteers of America or the Red Cross. 

Then decide the kind of volunteering with which you feel most comfortable. You 
can either collect and donate items such as food and clothing, or you can get involved 
in a more personal way, perhaps by helping to cook and serve a meal at a mission or 
soup kitchen. Include your family and friends and make it a group project. 

“There are all kinds of possibilities,” points out Burger. “Throw a party 
for a group of women or kids at a shelter. Invite them to a Christmas musical program 
or the local production of A Christmas Carol.” 

If you choose to make a donation, Burger suggests such nourishing food 
items as canned goods, fruit juice, soups and stews—rather than cakes or candy—and 
blankets and warm clothing, including jackets, sweatshirts, scarves, gloves, shoes, 
socks and underwear. 

“There's also a huge need for items for children,” he adds. Stuffed animals, dolls, 
games, books and puzzles all make wonderful holiday gifts. On the more practical 
side disposable diapers, baby formula, infant clothing and children’s wear are always 
in high demand. ; 

What matters the most, stresses Burger, is not how much you do but that 
you make a contribution. “You get a lot more than you give,” he says. “The 
satisfaction you feel is tremendous.’ 

If you would like to start your own version of Santa’s Helpers, or sponsor even one 
family in your town or city, Rita Swiener would be happy to give you some ideas on 
how to go about this kind of project. You can call her at 314-727-0186. Or write to 
her at 7832 Balson Ave., St. Louis, MO 63130. 

To locate a rescue mission in your area, call the International Union of Gospel 
Missions toll-free at 800-624-5156, or write to Box 10780, Kansas City, MO 64118. 
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nvironmental stress can 
ause skin dehydration. 
tress Cream provides an 
astant boost for tired skin. 










Replenishes moisture— 
virtually erases the fine dry 
lines of surface tension. Skin 
glows with a fresh, smooth 
radiance for hours. 






ontains a special ingredient 
jat is like a molecular sponge, 
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f moisture on your skin. 
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The evidence is overwhelming that even 


minimal sunlight ages your skin faster 
than birthdays. And it’s no secret that 
daily moisture loss makes every little line 
more visible. 

That’s why skin specialists say: ““Use a 
good moisturizer and an SPF 15 sunblock 
every day of the year-’ But... 
Won't they irritate? Clog your pores? And 
if you do wear a total sunblock all year 
round, won’t you end up pale as a ghost? 

You’ll be happy to know that a leading 


two layers? 


skin care company asked the same ques- 
tions, and developed one product with all 
the right answers: Neutrogena Moisture® 
SPF 15 Formula with a sheer tint. 

First it’s an effective daily moisturizer, 
guarding your skin against moisture loss 
and helping to “plump up”’ dry lines. But 
it’s also a PABA-free SPF 15 sunblock* 
So it stops needless aging without irritat- 
ing even sensitive skin. Then to chase 
away the pales, it’s tinted with a sheer, 
sheer hint of healthy color. Very subtle, 
perfectly natural alone or under makeup. 

More good news: Neutrogena Moisture 
SPF 15 Formula is hypo-allergenic and 
non-comedogenic, so it won’t clog your 
pores. And it feels as fresh and light as 
moisture itself. 

Neutrogena Moisture SPF 15 Formula 
is available at better drug stores and sold 
with a satisfaction-or-your-money-back 
guarantee. 


*Experts say SPF 15 is a total block and higher numbers just 
put unnecessary chemicals on your skin, not more protection. 
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HOW MANY STEPS 
DOES IT TAKE TO STOP 
NEEDLESS AGING? 


m@ A WOMAN TODAY 





continued from page 22 


few weeks before Christmas he an| 
got a list of the names and ages 
the people at the shelter and star) 
shopping. We bundled the gifts ij 
huge plastic sacks and arrived at { 
shelter on Christmas Eve in the 
dle of a terrible storm. When one of 
residents, a man in his thirties, ¢ 
swered the door, we handed him { 
bag of toys and said, “This is from S$ 
ta Claus, we’re his helpers. His r 
deer are having trouble in this stox 
and he asked us to drop this off.” 
The man started to cry. “There i, 
Santa Claus,” he said. It was hard 
hide my own tears. 
After that, it seemed only fitting 
call my project “Santa’s Helpers.” | 
we were missing was a Santa Cla’ 1 
Then in 1982 the local paper ran | 
article about our project. The night 
appeared I got a call from a man w 
offered to play Santa. Not only did. 
dress up and pass out presents, but) 
sang Christmas carols with the kil 
I’ve had a Santa ever since. | 
Today there are more than ei 
hundred people on my Christmas lis 
get the names of these families, al 
with the ages of the children, fri 
churches and charities in the St. Lq 
is—Metro East area. 
I shop for gifts all year, besiaal 
the day after Christmas. Each pers 
gets items geared to his or her aj 
Parents get two gifts apiece, as do | 
fants, and all other children get fi 
except teenagers who get three |} 
cause the items they want are m¢ 
expensive. I start wrapping them 
November and tag each with the pi 
son’s name. 
I buy from wholesale houses a 
shop clearance sales. To decide what; 
buy for the kids, I talk to children 
toy stores. I ask them what they li 
and what ages the items are approp| 
ate for. Then I buy as many of each t 
as I can. | store them all in my bar 
ment and closets! 
Although most of the money com 
out of my pocket—last year, I spe 
about $6,000—there are plenty 
Good Samaritans who make donation 
For the past several years one womi 
has knitted Barbie doll clothes. Anot 
er year the St. Louis Cardinals doné 
ed thermoses and baseballs. And 
1988 the Kangaroo shoe company 4 
nated sneakers, toy cars and tote bag 
People often ask me how, year aft 
year, I find the energy and motivati( 
to keep it all going. My answer is sit 
ple: When I walk into those homes al 
see the joy on those little faces—al 
the tears in their mothers’ eyes- 
don’t know how I could ever stop. 
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From the Chantilly fragrance collection. 
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BEAUTY & FASHION JOURNAL 


Positively sizzle this special sea- 
son with our cache of classy tips 


holiday style 


JUST PERFECT FOR PARTIES! WE FOUND 
OH-SO-SEXY LITTLE BLACK DRESSES 

AND STANDOUT SEPARATES THAT ARE 
PRICED RIGHT AND PURE GLAM 


Looking for after-dark spark? Remember that nothing beats 
the classic little black dress. For fast class, count on one in 
chic black wool crepe like this winner by Anne Klein Il. 


Capture the rap- 
ture in our favor- 
ite sophisticated 
but simple dress. 
In tony black vel- 
vet and above- 
the-knee length, 





it’s elegant enough 
for a dinner party, 
luxe enough for 
New Year’s Eve. 
Dress by Xzek. 


Off-the-shoulder smoulder packs a punch, especially in 
body-starring black and gold. Dress by Expo Night. 


Model, top and left, Lara Harris of Name; above, Chris Garner of Ford. All makeup 
these two pages, Rex; hair, Tony McAulay. Details, page 207 > 
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——— — SOPHISTICATED EVENING SEPARATES CAN BE 
AL Moog AS ALLURING AS DRESSES. TRY VELVET 
- ) | PANTS, FANCY VESTS AND SILKY BLOUSES 
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The very latest pairing for P.M.: Slip on a luxurious 
blouse and top with an opulent vest. White silk organza 
blouse, J. Crew; embroidered vest, Regina Porter. 





Sheer blouses and full, soft trousers are the hit of the 
year—polished, feminine and, best of all, comfortable. Pants 


and blouse in bordeaux georgette by Vanda Mazzeo. 
Models Angela Wilde of Next and Chris Garner of Ford (left). Details, page 207. 





Romantic favorites for holiday fetes? Old-world, Victori- 
an-inspired velvet-and-lace updates. Cotton blouse, 
Dividends by JC Penney; velvet trousers, J. Crew. y 
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CAN’T THINK OF A THING TO BRING YOUR MAN, YOUR MOM? HOW 
ABOUT SCENT-SATIONAL STOCKING STUFFERS? BELOW, TREATS FOR 
UNDER $25 AND TREASURES FOR $30 AND UP 
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Treats for her 


Revlon’s Double Trouble: 1 0z. co- 
logne spray and .1 oz. perfume, 
$16. Jaclyn Smith’s California 
Christmas Gift Set by Max Factor: 
.95 0z. eau de cologne and dusting 
powder, 


$22.50. Vanderbilt’s 

Gilded Romantics 

by L’Oréal: 1 

oz. eau de 

toilette 

spray and 2 

0z. body lo- 

tion in golden 

holiday box, 

$22. Jean Naté’s 

? Picnic Pour le Bain by 

7 Revion: 5 oz. after-bath 

splash, 3 oz. luxury soap 

and bath sponge in 
caddy, $10.50. 


Treats 
for 





Coty: 1 0: 
re Die 
7 cologne, ‘ 

7 





shave cream, 2 oz. sham- 
poo, $14.95. That Man Razor 
Set by Revion: 1.7 oz. fla- 
con That Man cologne, plus 
black-and-gold razor in a sleek black 





attaché-shaped gift box, $20. 


Treasures for her 


Tiffany by Candlelight: an 
art deco crystal candle 
holder with votive candle 
and silver-plated Tiffany- 
engraved cover and 1 oz. 
eau de parfum in an ai- 
omizer, $85. LouLou Les 
Amusements by Jean Ca- 
charel: 1.7 oz. eau de 
parfum spray and 6.67 
oz. perfumed body lotion 
in a pretty box, $50. 
First de Van Cleef & Ar- 
pels, Les Trois Delices: 2 
oz. eau de toilette spray, 
1.7 oz. perfumed shower 
gel and 1 oz. dusting- 
powder shaker, $48. 


Treasures 
for him 


Obsession for Men by 


— 


Calvin Klein: 4 oz. cologne, $37. 
Drakkar Noir’s Power Time by Cos- 
mair: sport watch with 1.7 oz. eau 
de toilette, $55. Armani’s Refined 
Essentials by Cosmair: 1.7 oz. eau 
pour homme, 1.7 oz. after-shave 
lotion, $45. Halston Limited for 
Men, a Compelling Celebration, by 
Prestige Fragrances Ltd: 2 0z. co- 
logne, 2 oz. after-shave lotion, $35. 
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BIRTHDAY DINNER, THE "21" CLUB Sheer Elegance Silken Mist is a registered trademark for pantyhose 
KEN ARETSKY, RESTAURANTEUR © Leggs Products, Inc. 1989 































Experience the 

sheerest, dressiest 

L’'eggs ever. 

Sheer Elegance 
Silken Mist® 





| MAIL-IN CERTIFICATE/NOT REDEEMABLE IN STORES 


To receive your pair of L’eggs SHEER ELEGANCE 
SILKEN MIST® pantyhose, fill out this certificate, | 
including choice of size and style listed below. 
Mail with $1.00 (check or money order) to: | 
Sheer Elegance Silken Mist Sampling Offer, 

P.O. Box 8617-C, Young America, MN 55351-8617 | 








Name. 


Address. 


City State. Zip. 





required) 


Telephones 


t required) 


Check sizeandstyle. Size:AO BO QO 
Style: Sheer-to-Waist-Sun Beige O or Control Top-Black Mist 0 
Taupe 0 Nude 0 


Is this the first time you have tried 
SHEER ELEGANCE SILKEN MIST? Yes 0 No O 


Only one offer allowed per name or address. Duplicate requests will not 
be honored. All requests must be made with this form. Substitutions or fac | 
similes will not be accepted. Order must be accompanied by $1.00. Please 
allow 6 weeks for delivery. This offer limited to USA, void where prohibited 
OFFER EXPIRES APRIL 30, 1990 Slee ee ee 





Height 




















HERE, TIPS FOR REAL 
P.M. PIZZAZZ FROM 
BOB SIDELL, MAKEUP 
ARTIST TO THE HOT 


HOLLYWOOD STARS 







Five minutes to fab skin The key to great-looking makeup is 
flawless skin. Bob’s plan will improve skin quality in ten days. 
IM Steam face with a portable facial sauna or a hot (bath 
temp) moist washcloth held to your face for ninety seconds. 
HM Gently massage cleanser on wet skin; rinse. IJ To tighten 
pores and tone skin, apply an alcohol-free toner to a damp 
cotton puff and smooth lightly over face and neck. Hl Moistur- 
ize face and neck, massaging with fingertips in an upward circular motion. 
Tips for a beautiful mouth MM Line lips for a polished contour and to prevent color 
from bleeding. I Apply lipstick and blot with tissue. Il Dab lip area with loose 
powder—remove excess with a makeup sponge, then apply a clear lip gloss to 
revitalize color. The bonus of blush It brightens your complexion and can contour 
the shape of your face. I To slim a round face whisk blush under cheekbones. 
WB To play up high cheekbones, apply color on cheekbones and blend well. 
Eye openers To erase circles try the trick actresses count on. Ml Apply a thin 
layer of peach cream blush to dark areas only. Ml Smooth on foundation; 
blend. Hl When lining eyes tilt corners up slightly for a youthful expression. 


Aspire higher search 


Congrats to Chris Heath of Ossining, New York, winner of the Sugar- 
Free Jell-O® Desserts Aspire Higher,,, Search that benefits the Wom- 
en’s Sports Foundation. Her winning letter: “As a working mom of 
four, | ‘aspire higher’ by being realistic about my life. | balance work 
3 and kids with a part-time business at home—I’m a free-lance editor 
| and writer. | eat a balanced diet and keep fit by running three times 
a week. The key fo my routine is getting a good night's sleep!” 
CHRIS’S TOP-NOTCH TIPS: @ | play with my kids—I run after the soccer ball, 


1 jump rope and do chin-ups right along with them—1 don’t just watch them play. 
@ | take advantage of the seasons and teach my kids everything from sleigh 





riding and ice-skating in the winter to swimming and canoeing in the summer. 
@ | cook with my kids as often as | can—we make easy snacks and meals, such 
as English-muffin pizzas, oatmeal cookies and, yes, Jell-O® filled with fruit. 

@ | don’t buy junk food—if it’s not in the house, the kids and | can’t grab it! 


£2 Be ee 
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Chris won a trip for two to Hawaii 
and an appearance in January 
1990 on Ada Janklowicz’s Basic 
Training Workout on ESPN 
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Contidence by Barbara Williams. 
Comfort by Cobbie. 
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yle and suppleness walk side-by-side in Cobbie shoes. Our Soft Science combines layer S 
on layer of flexibility features, to bring you to a new comfort level. And our dazzling selec- 
ion of styles and colors makes Cobbie shoes as easy on the eyes as they are on the feet. 


cobbie shoes are available in sizes AAAA to EE, 4 to 12, at a Cobbie Shop, department 


store or fine shoe store in your area. Experience the Soft Science difference. Call Soft Science’ 


1-800-COBBIE-I (1-800-262-2431) for the nearest location. 






The Runner (shown) comes in Black, Shell, Red, White, Navy, Wheat and Light Pink leather, also Black Shiny, All colors come with clip-on bows. 


1989 U.S. Shoe Corporation Not all colors and styles available in all sizes 
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There’s more sugar in this grape 
than in all these Certs combined. 
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Holiday health 
and beauty guide 


A must-have minibook of tps and 
tricks to help you sail ee the season 
looking and feeling your very best 


HOLIDAY PARTY STOPPERS... 
AND HOW TO FIX THEM FAST 


DON’T LET THESE COMMON BUT ANNOYING 
LITTLE PROBLEMS RUIN A GREAT TIME... . 


CURB A WINTER COLD No one has to know you’re sick: 
Relieve a runny nose with an over-the-counter cold 
medication, and camouflage a red nose and eyelids with 
a green corrector (one of the best: Christian Dior Poudre 








Compace in Tender Green). Keep eye makeup subtle— 
choose a neutral matte shadow, waterproof mascara 
and a white or light blue pencil to rim lower lids (brightens 
eyes!). Smooth dry lips with a moisturizing 
gloss. Our pick: Yves Saint Laurent Auto- 
matic Lip Gloss in Parisian Pink. 
AVOID MAKEUP ALLERGIES If you don’t 
remove eye makeup thoroughly every 
night, makeup particles can become 
embedded in the lining of the eye- 
lid, causing red, itchy, inflamed 
eyes. Remove all eye makeup and 
discard any eye makeup you’ve 
had for six months. If the condi- 
tion persists, see a doctor—for 
now, try over-the-counter eye 
drops or compresses of cotton 
soaked in ice water. Give 
your lips star treatment—wear 
dark glasses and a big smile! 
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ZAP BAD BREATH For a quick fix, freshen your mouth with chlorophyll or breath mints, or munch 
on a sprig of parsley (a typical crudité garnish that’s a natural freshener). These are, however, 
only temporary measures—the high alcohol and sugar content in most breath fresheners 
actually increases production of the enzymes that cause mouth odor. The only long-term cure is 
regular brushing and flossing to remove plaque and debris that lead to bad breath. 

CONTROL STRESS ACNE Even if you never break out, your skin may be blemished during the 
stressful holiday time. Use water-base foundation, and keep skin matte with loose translucent 
powder. Treat blemishes with an over-the-counter acne treatment containing salicylic acid, 
sulfur or benzoyl peroxide. Use a medicated cover-up like Noxzema Tinted On-the-Spot Acne 
Medicine. Know that an acne cyst can be cleared up in a day by a dermatologists injection of 
cortisone. Avoid future stress-related breakouts by taking up yoga, meditation and exercise. 


IF YOU COULD HAVE DANCED 4 
ALLNIGHT BUTYOURFEETFAILED ™W 
YOU, DON’T TAKE ANOTHER STEP WW 
UNTIL YOU READ OUR FOOT-CARE CUES 
AND RULES FOR CHOOSING SHOES 








Proper foot care is essential, especially during the holidays: 
Hours of shopping and a frenzied pace may lead to general foot 
pain, boots and socks can cause fungal infections such as athlete’s 
foot or foot odor, and winter sports can cause foot strains and 
tenderness. Reduce the risk of infection by regularly cleaning and 
thoroughly drying feet, particularly between toes, where infections 
begin. Moisturize feet with a urea-base lotion, sprinkle an 
antifungal powder on feet and in shoes and socks. If a blister 
develops, never break it. If it bursts, carefully wash the area, 

apply an antiseptic and cover with a sterile 








bandage. Below, salon-quality ways 
to pamper sore tootsies. 


Quick fixes for beat feet 


ll Kick off your shoes and elevate feet for at least five minutes to reduce pressure and improve circulation. 
Mi Refresh feet and legs with a minty lotion like Clarins Energizing Emulsion or a spritz of chilled eau de 
cologne. Other soothing lotion ingredients include chamomile, basil, sage. Ill Wrap ice cubes in a damp 
washcloth and rub over feet up to ankles. iil Slather feet with a rich cream and massage with thumbs in a cir- 
cular motion. Start at the ball of the foot and work toward the heel, then back toward the toes. Massage each 
toe individually. & Rol! ankles and flex feet to prevent blood from pooling in feet. P.S. Regular pedicures 
that include a thorough foot cleansing, massage and toenail trim help maintain foot health. Use an 
exfoliating lotion weekly followed by a moisturizer; protect with thick cotton socks before bedtime. 
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Only one pair of jeans has ever fit you 
so well. And one thin pad lets 
you feel confident enough to wear them. 


Thin maxis from Kotex? 
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4 =) Individually wrapped pads in a 
<= | convenient drawstring bag. 
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Protection you can count on from 






In step now are luxe black suede 
pumps, clockwise from top: Joan 
& David, Perry Ellis, Bruno Magli 
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HOW TO 
The most 


shoe—make sure 
the toe box. Avoid 
a salesperson who assures 


FIT FEET TO A TEE 


important fit spot is the front of the 

you have enough room to wiggle toes in 

pointed or tight fits. Tip: Never believe 

you a tight shoe will stretch to fit. 
Leather shoes do give, but only slightly. Il There should be an index- 
finger’s width between the tips of your toes and the front of your shoes. The 
sole should be as wide as your foot. The heel should feel centered under 
your heel—curved or stacked heels usually do. Il If you choose an open- 
toe or sling-back style, your foot should not extend over the shoe. Check 
toes and heels while standing up. Il Avoid shoes with heel backs or uppers 
that are cut so high they dig into your heel or the top of your instep. Don’t 
choose a low-on-the-toes cut that bites into the knuckles of your toes. 
WM Choose shoes with soft, all-leather lining or padded lining for comfort 
and breathability. I Before you buy, flex-test shoes. The soles should be 
flexible enough to enable the foot to bend with a minimum of effort. 
































Easy-on ‘ 
the-feet black 

flats, from top: 9 
West, OMO Norma 
Kamali and Ralph Lauren 












BLACK HIGH-VAMPED PUMPS WITH CURVY HEELS AND 
DRESSED-UP FLATS ARE THE STYLES OF THE SEASON 


If you love high heels, save them for special occasions and wear for 
only a few hours. Why? Believe it or not, every inch you go up in 
heel height increases the weight on your feet by 50 percent— 
thereby putting that much more pressure (and pain!) on the balls of 
your feet. For maximum comfort we love the wide range of great- 
looking pumps and flats in the stores now for the holidays. Put your 
best foot forward in black suede or patent leather with fancy 


footnotes like bows, crests, embroidery, pearls and sequins. 





By Michelle Lodge 


‘TIS THE OVERINDULGENT SEASON 
WHEN STUFFING’S NOT STRICTLY FOR THE BIRDS. WHEN THE YULETIDE WASHES IN, SO DO WAVES 
OF EGGNOG SPIKED WITH RUM, CHESTNUT-AND-SAUSAGE DRESSING, GIBLET GRAVY AND SYRUPY 


CORDIALS. FOLLOWED, OF COURSE, BY WAVES OF INDIGESTION. SOUND FAMILIAR? READ ON. 
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Security tampons trom Kotex: 


Ren a iy yj ose Pa Fi £9 prsnnre ote on 
SX Y MO pt Eee) Lyf} re 
SS (ay e> - ers eds 
Sas ole . ih - Pas Oc WY Mf; Me 3 4 





tee 


+ th wee 








Easy plastic applicator. In Regular and Super. 
New Slender Regular and new Super Plus, too. 


Protection you can count on from 
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“On Thanksgiving and Christmas, 
emergency rooms are full of people 
with digestive problems,” says Bur- 
ton Korelitz, M.D., chief of the gas- 
troenterology department at Lenox 
Hill Hospital, in New York City. 
With a little care, however, you 
can have your cake (and cookies and 
eggnog) and eat it, too. Below, a 
look at the causes and cures of some 
of the most common digestive ills. 


Going for the burn 

Heartburn—which often, but not 
always, occurs with overeating—is 
marked by burning chest pain that 
can sometimes mimic the pain of 
heart disease. Heartburn occurs 
when the esophageal sphincter—the 
ring of muscle at the entrance to the 


stomach—relaxes inappropriately 
or is weak, allowing stomach acid 
and partly digested food to back up 
into the esophagus (known as the 
food tube), explains Mark Lloyd, 
M.D., gastroenterologist at the Uni- 
versity of Wisconsin Hospital and 
Clinics, in Madison. 

To prevent an attack eat moder- 
ately, and avoid excess fat, coffee, 
chocolate, alcohol and cigarettes, 
all of which can relax the esophageal 
sphincter. If heartburn does strike, 
over-the-counter antacids can ease 
the pain temporarily by neutralizing 
stomach acid. Severe or chronic 
heartourn may require prescription 
medications such as Tagamet and 
Zantac, which suppress acid secre- 
tion. A drug that may be prescribed 
for some severe, acid-related disor- 
ders is omeprazole (brand name 
Losec), which was recently approved 
by the Food and Drug Administra- 
tion (FDA). This drug shuts down 
stomach-acid production. 


That too-full feeling 

Too much food and too many car- 
bonated beverages can lead to 
bloating, which often occurs in tan- 
dem with heartburn. The best way to 
prevent this problem is to stop eating 
before you're completely stuffed; if 
you're prone to bloating, avoid any 
fizzy beverages. 

If bloating does occur, stop eating 
and drinking immediately. Although 
there’s no medication to ease bloat- 
ing, a hot bath may help, since water 
relaxes abdominal muscles and en- 
courages the passage of gas. 


An embarrassing problem 
Severe gassiness—marked by pain, 
abdominal distension, belching or 
excessive flatulence—often accom- 
panies heartburn and _ bloating. 
There are two main ways excess gas 
can enter the intestinal tract: First, a 
person may swallow air while eating 
or talking. Many foods—such as 
beans, milk, bran, raw vegetables 
like cauliflower, Brussels sprouts, 
broccoli and cabbage—also con- 
tribute to the problem, says Robert 
Fisher, M.D., chairman of the gas- 
troenterology department at the 


Temple University School of Medi- 
cine in Philadelphia. These foods 
produce a considerable amount of 
gas during the digestive process. 

While occasional gassiness is 
nothing to worry about, prolonged 
or repeated attacks should be re- 
ported to your doctor; she or he must 
rule out abnormalities in the gastro- 
intestinal tract. If you suspect your 
diet may be causing the problem, cut 
back on gas-producing foods and 
beverages. Eliminating chewing gum 
and hard candy and eating meals 
slowly may also help. 


A common symptom 
Diarrhea is a common symptom of 
some types of flu and food poisoning 
and may occur after eating spicy 
food. It can also signal problems 
such as lactose intolerance, which is 
caused by a shortage of the enzyme 
lactase. This enzyme is needed by 
your body to digest the milk sugar in 
milk products. 

If you suspect you may be lactose 
intolerant, eliminate milk products 
from your diet, or eat them in mod- 
eration to see if symptoms abate. Try 
using commercially available lactase 
additives, which aid digestion. 


Sensible feasting 

Enjoy a tasty, sensible holiday sea- 
son by following these tips from Gail 
Underbakke, R.D., of the University 
of Wisconsin Hospital and Clinics in 
Madison, and New York City nutri- 
tionist Bess Schaeffer, R.D.: 

WB Don’t starve and stuff. If you 
anticipate a special feast, eat mod- 
est but regular meals the rest of the 
day. That way you'll be able to put 
on the brakes before a bout of 
indigestion brings you down. 

HB Limit your intake of high-fat, 
heartburn-causing food and drink, 
such as ice cream and eggnog. 

ME Sample party foods such as 
cheese, spicy sausages and stuffed 
mushrooms sparingly. 

I Position yourself away from the 
hors d‘oeuvres table. When it comes 
to making merry, it’s better to ex- 
ercise a little restraint now than to 
ring in the new year feeling uncom- 


fortably stuffed. a 
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Individually wrapped pads in a convenient drawstring bag. 
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mnt-wheel drive and power steering 
asy come, easy. go. The rear doors 
_ open wide, so getting in 

. and out'’s easier. And as 

a bonus, only Chevrolet 
gives you standard 
Scotchgard™ Fabric 
Protector on seats and 
doors,* so spills are 

_easy as pie to clean up. 


Ne) selelelaee 


reese independent suspension helps . 
keep a family running with smooth stability. 
(Which pleases everyone. Including 
the dog.) Four-wheel power disc brakes and 
all-season radials.add to that riers 
of security, especially in 
bad weather. 
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- And its full-suspension 
_ seats provide even 
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a sed. 
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Be). 6002 00ls\o eno) ms ele 
family can enjoy Lumina’ 
large capacity for comfort. 


more comfort. Its 
large 15.7-cu.-ft. > 
trunk, that’s exactly 

the height ofa \ 
grocery bag, is a very 
convenient feature. 

It holds enough to keep 

one family — or teen — fed 
for a week. Creature 

comforts include a 
quad-speaker stereo 

and dual vanity visor mirrors. 




























More Confidence. 

Lumina has such high quality, we back 
ing with a 3-year/50,000-mile Bumper 
per Plus Warranty.t And its corrosion 
ion (using two-sided galvanized steel and 
at/clear-coat paint) is so effective, we 
for 6 years or 100,000 miles oe a 

st-through. 
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, we invite you to test drive a new 
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As homelessness has spread 
from the cities to the suburbs, 
weve read all too often of the 
hostility it provokes. Here, a different story: a tale of a town 
that reached out to our most vulnerable group of people 
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n recent years, Americans have become accus- 
tomed to the sight of people living, sleeping and 
barely surviving on the streets of the nation’s big 
cities. But the latest victims of homelessness have 
shattered that stereotype: Women wander shopping 
malls, carrying their possessions in a few paper bags. 
Hungry children rifle dumpsters outside the fast-food 
restaurants that line suburban roads. Entire families live 
out of beat-up cars in county parks. Homelessness, 
once dismissed as an urban plague, has hit suburbia. 
Nobody knows the exact number of homeless peo- 
ple—although in 1990 the Census Bureau will try to 
count them for the first time—but the National Coali- 
tion for the Homeless (NCH) reports that each year as 
many as three million men, women and children wake 


up to the nightmare of having no place to live. That is a 
SO percent increase over five years ago. And social- 
service agencies estimate that nearly a quarter of those 
people are in suburbia. 

Such abject poverty in the midst of affluence has 


many causes. Although studies indicate that at least one 


third of all homeless people are drug addicts, alcoholics 





Millions of 
homeless people, 
far from being 
stereotypical 
derelicts, are 
families like the 
Toneys (left) and 
the Leverknights 
(below) 





or mentally ill, the lack of affordable housing is at 
the root of much suburban homelessness. Between 
1981 and 1989, federal funds for building low-income 
housing plummeted nearly 80 percent. And suburban 
developers have been concentrating on the upscale 
market at the expense of more moderately priced resi- 
dences. Overall, the construction of low-priced apart- 
ments declined by 75 percent be- 
tween 1986 and 1988, according B 

to the National Association of y 

Home Builders (NAHB). Among Michael J. 
the hardest hit by the housing 
crunch has been the. working 
poor—those who have jobs but 
still cannot afford any kind of housing. ‘‘For the first 
time, we’re seeing homeless men and women with full- 
or part-time jobs,’’ says Mary Ellen Hombs, a policy 
analyst for the NCH. 

But all too often, the problem of homelessness, 
whether urban or suburban, has been met with little 
sympathy or compassion. In fact, many communities 
(continued) 
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Lee preshrunk 
cotton briefs and § 
tee shirts. They 
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fit and comfort. 










E casual, dress 





or athletic, 

Fruit of the Loom 
has quality 

socks to fit 

all of us. Vas 


Sorry, Rover. j 


G 


, Ota 


2. 
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a, ..the comfort of pure 
cotton. In bikinis, briefs 
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a Fit never felt 


so beautiful. 











re bold stripes, 
exciting prints and-hot 
colors of these fashion 
briefs add a little color 
to his life. 
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| aalt ’s having some big fun hy, 
‘in the big designs of his Funpals® — | 
briefs. Looks like he just pulled off 
another ‘cookie caper’! 
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color you can think of. 
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MBY attitude—not in my back- 
. Phoenix, Arizona, has zoning or- 
ces to ban homeless shelters 
ghout the city. Last year, Miami 
ials briefly considered arresting 
le who slept in public places. And 
ortland, Oregon, residents so vig- 
sly protested against a proposed 
ity that the shelter operators were 
ly forced to postpone their plans 
finitely. 

would not have been surprising, 
., for the residents of the Washing- 
D.C., suburb of Reston, Virginia, 
react in a_ similarly fearful 
Built as a planned community in 
sixties, Reston is a collection of 
sh “split-levels and well-tended 
s in the lush Virginia countryside. 
affluent residents—the median 
sxehold income is $60,100 and the 
ian home value is $160,000—seem 
removed from the ills of urban 
rica: poverty, unemployment and 
abuse. 

like the NIMBY towns, however, 
on has a long history of communi- 
tivism. One of the town’s founding 
iples was to provide housing for 
socioeconomic classes. “From the 
ning it was made clear that this 
d be a community where everyone 
welcome,” says Martha Pennino, 
Fairfax County supervisor who 
esents Reston. But in the early 
ies, Reston residents became con- 
ed when they noticed an increas- 
umber of homeless people sleep- 
in the community’s woods, under 
Zes and in laundry rooms. Local 
ches responded quickly, taking 
S providing meals, cots and coun- 
g. Embry C. Rucker, Reston’s first 
copal rector, established several 
munity groups to help the town’s 
jer residents with jobs and medi- 
services, happily discovering that 
irely lacked for volunteers. “There 
something special about the will- 
ess of people here to help in com- 
ity activities,” Rucker says. 

hen the homeless problem only 
ened, church and county officials 
m planning Reston’s first perma- 
; shelter. Backers proposed build- 
she facility in the center of town, 
7 from residential areas. And at 
ic hearings, there was little oppo- 
n to the plan. “There’s a sense 
| that if some people are having a 
) time, the rest of the community 
ld support them,” says Mary Ann 
‘igan, a longtime Reston resident. 
be sure, not all the townspeople 
‘omed the shelter. Martha Pennino 
ils the hostile phone calls of one 
' constituent who lived not far 
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Kay-Bee Toy Stores start with a 
winning attitude. That's why you'll 
positively love them. At Kay-Bee 
== there are always plenty of friendly 
people around to help you find the toys you 


want at winning prices. And they're as close as the 
nearest shopping mall, no matter which state you're in. 
So now when you re looking for 


from the proposed site. “He was just 
plain nasty,” she says. “But I told him 
there was no way the shelter was go- 
ing to affect the quality of his life.” To 
prove her point, Pennino transformed 
her conference room into a homeless 
shelter that housed up to thirty-five 
people each night for almost a year. 

In December 1987, Reston opened its 
first permanent refuge for the home- 
less: a $1.4 million, sixty-bed facility 
that it eventually named the Embry 
Rucker Shelter, for the town’s pioneer- 
ing activist. In contrast to the grim 
warehouses that serve as shelters in 
many cities, the Rucker facility is a 
bright, modern building with a recrea- 
tion room and a library. Its twenty 
counselors help residents with every- 
thing from fighting drug problems to 
finding jobs. And since the shelter’s 
opening, more than four hundred 
townspeople have devoted about four 
thousand hours to the project. 

But despite the community support, 
shelter residents must still be willing 
to help themselves; they are required 
to set out daily to seek jobs and apart- 
ments. “You can’t stay here and watch 
soap operas all day long,” says shelter 
director Jana Graves. “We're very pro- 
active.” In theory, families are limited 
to three months in the shelter, but 
Graves allows them to stay longer if 


Nintendo’ games dont 


jo8 think shop- 


would be the 
best game plan? 





theyre working on self-sufficiency. 
“You have to want to be willing to deal 
with what caused the homelessness,” 
Graves says, “so we can help you break 
the cycle.” s 

Today, the shelter has a national 
reputation for doing just that. In its 
first twenty months of operation, it 
provided shelter for 1,333 clients, in- 
cluding 149 families. And several 
hundred of those residents have 
found jobs, housing, or both. Shelter 
officials admit that those numbers 
don’t amount to an antidote for the 
homeless problem: A recent survey 
found that the number of homeless 
people sheltered throughout northern 
Virginia increased by 81 percent in 
1988, to more than 12,800, and up to 
two hundred people are turned away 
each month by Rucker. 

True to early predictions, the shelter 
has created few problems for the resi- 
dents of Reston. “People are very posi- 
tive about the shelter,” says Linda 
Carruthers, a local florist. “They rec- 
ognize that it’s filling a real need.” 
Occasionally, homeowners will com- 
plain about shelter residents who skip 
their assigned programs and, instead, 
panhandle on local streets. But Graves 
notes that only a dozen people have 
been thrown out of the shelter since its 
opening, most of them for (continued) 


49 











this co 





* 


CHOCOLATE IS YOUR DOWNFALL, 
YOU MIGHT AS WELL ENJOY THE TRIP 





if you have an unbridled passion for chocolate you may find 
0D on of milk chocolate, chocolate cream and hazelnuts to be you 


FERRERO ROCHER’ 






©1989 FECR 
















a 





A TOWN WITH PITY 


continued 









































Zz abuse or violent behavior. “We 
Eo evict people; they evict them- 
” she maintains. “They know 
; se they don’t follow the rules, 
Tre out.” 

nfortunately, while there may nev- 
e a complete cure for homelessness, 
ters like Rucker can help alleviate 
|suffering of its victims. And 
ker’s residents, both past and pres- 
can attest to the progressive pro- 
ns that have helped them steady 
r lives. Especially to families like 
Toneys and the Leverknights, 
ker is a tragedy that has a happy 
ing. Here are their stories. 


2 Toneys: 
taping the streets 


/ marrow white room in the family 
8 of the Rucker Shelter, Latrice 
ey opens her eyes to a counselor’s 
4.M. wake-up call. Padding over to 
ib, she picks up her two-month- 
ison, David, cooing at the chubby 
int in a sweet singsong. 

’s hard to share your living space 
1 strangers,” Toney admits as she 
ies the infant to the communal 
1room, “but I’d rather be here than 
he streets.” 

slight twenty-one-year-old with a 
el’s good looks, Latrice arrived at 
shelter last April following two 
s she’d like to forget. 

s with two thirds of the peo- 
who come to Rucker, Latrice’s situ- 
is rooted in substance abuse. 
sed in a poor neighborhood in Alex- 
ria, Virginia, she says, “All I had 
0 was walk around the corner and 
e were drugs.” 

ne became pregnant for the first 
e in February 1987, and she used 
‘ine throughout her pregnancy. In 
ober of that year she gave birth to 
idaughter, Raynika, a tiny girl mi- 
uiously saved from withdrawal 
ptoms. The infant’s father never 
ipted her as his own, and Latrice 
1 to raise Raynika herself, without 
th success. “I hardly talked to her,” 
says now. “It was change her, give 
a bottle and leave her. It took her 
/months before she’d smile.” 

| May 1988, social-service authori- 
| concerned by Latrice’s drug use, 
' her daughter away from her and 
‘her in the care of a great-aunt. 
at was one of the sadder days of my 
| Latrice says, her eyes filling for 
st time. By then, she was addict- 
) cocaine, and she was thrown out 
er apartment for nonpayment of 
. With nowhere else to go, she be- 
‘living on the streets. In January 
9, after learning she was pregnant 
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again, Latrice vowed to turn her life 
around; she enlisted in the Job Corps 
to train as a clerk-typist. “I got sick 
and tired of using drugs and being on 
the street,” she says. “I knew I could 
die or end up in jail.” But in April, 
exhausted by her pregnancy and un- 
able to concentrate on her classes, La- 
trice quit and came to Rucker, seven 
months pregnant and unemployed. 

“I was very hurt that I had to live in 
a shelter, but I needed help,” she re- 
calls. “This is where you come when 
you have nowhere else to go.” 

Nowadays, Latrice is striving might- 
ily to put her life in order. She talks 
daily with her counselor about landing 
a job, regaining custody of Raynika— 
and finding a government-subsidized 
apartment. For, despite all its enlight- 
ened policies, the Rucker Shelter is not 
a substitute for home. Latrice’s narrow 
room—furnished with a twin bed, a 
clothes closet, a playpen and a plastic 
cabinet for David’s things—has no 
sparkle of individuality. She admits, 
too, that the shelter’s regimen is diffi- 
cult for someone used to the freedom of 
the streets: The nine P.M. curfew—nec- 
essary so shelter officials know how 
many beds are available for newcom- 
ers—drives her to distraction. 

“I hate being told when to get up, 
when to go to sleep, when to eat,” La- 
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trice says defiantly. She scowls. “Yeah, 
we're homeless. Yeah, we need your 
help. But you don’t have to rub it in.” 

Though months have passed, the 
young woman has not given up on 
finding a real home. There’s a chance 
that an apartment will become avail- 
able soon that will cost her only $85 a 
month, with the shelter providing a 
security deposit from a revolving loan 
fund. Latrice is working, too, at being 
a better mother, talking to David and 
hugging him constantly. Sometimes at 
night, she sits in a lounge area, rock- 
ing her baby while she listens to the 
other residents talk. 

The routine at Rucker, while far 
from the way she’d like to live, has 
been an oasis for Latrice. “My life is 
pretty boring right now,” she says 
wearily. “But things are looking up.” 
The young woman is hesitant to share 
her dreams for the future, knowing 
how fragile they are. But with the help 
of the Reston community, the Toneys’ 
season of hope could last well past 
December. 


The Leverknights: 
back home again 


Several miles away from the Rucker 
shelter, Bill and Alexandra Lever- 
knight sit in their cheery living room, 
making plans for a (continued) 
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itional Christmas celebration. 
yll decorate an evergreen, attend 
ch, invite their relatives over for a 
turkey dinner and shower their 
»nteen-month-old son, William, Jr., 
a presents. “Just like most fam- 
,” says Bill, twenty-eight, “we’ll 
x close to home.” 

ae Leverknights epitomize the suc- 
| of Reston’s innovative shelter. 
year ago, they spent Christmas 
e, after Alexandra lost her job and 
Ss wages couldn’t cover their ex- 
ses. The shelter gave them gifts do- 
d by Reston residents: a blouse for 
kandra, socks for Bill, a playpen for 
liam. Still, the Leverknights 
hed Santa had brought them the 
they needed most: a home. 


astest-growing group of homeless 
pricans: families with children. Af- 
heir marriage in January 1988, 
and Alexandra seemed financially 
re; he worked as a $9-an-hour 
in a woodworking company, and 
k had a steady job as a $4.25-an- 
cleaner in a car wash. They paid 
5 a month for an apartment in 
tericksburg, Virginia, happy with 
estyle that allowed them enough 
for a down payment on a pickup. 
t when Alexandra’s pregnancy 
e it impossible for her to work, the 
erknights suddenly found them- 
es on the edge of financial collapse. 
fell behind in their rent, bills and 
payments. To save rental costs, the 
ble moved to Fairfax County to live 
) Alexandra’s grandmother. There, 
started work as a $6.25-an-hour 
clerk the day Alexandra gave 
to William—July 11, 1988. But 
r nearly four months, the financial 
tens of the hospital bills and the 
ined relations between Bill and his 
2ws became too great to ignore. 
November 1, 1988, the Lever- 
thts, frightened and ashamed, ar- 
d at the Rucker Shelter, with noth- 
but four trash bags filled with 
es in the back of their pickup. 
didn’t have enough money to go 
on our own,” says Bill. “And there 
no one in the family who could 
> in all three of us.” 

Ithough they knew there was no 
rnative, the Leverknights felt 
fully humiliated. For days, Bill re- 
d to tell his relatives or workmates 
re he and his family were living. “I 
embarrassed I couldn’t provide for 
, he says. 

adually, the couple adjusted to 
shelter routine. Alexandra, a pe- 
twenty-year-old, eventually land- 


job as acashier ina (continued) 
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e Leverknights were typical of 
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enience store, while Bill worked 
ts as a clerk. “It was comforting, 
use there were a lot of people to 
us,” says Alexandra. “But it was 
hard to be there. The other resi- 
s would get jealous if you started 
o well.” 
mid-November, the Leverknights 
two medical crises: William was 
osed with pneumonia, and Bill 
xred a minor stroke. Both were 
italized. “I think the stress of be- 
homeless brought on the stroke,” 
says reflectively. For two weeks, 
andra spent her days going back 
forth between two hospitals, try- 
to cheer up her husband and son. 
re confusion of that time, someone 
ae shelter stole her jewelry. 
then the ailing Leverknights had 
ered, Bill and Alexandra set out 
ad an apartment, and in early Jan- 
, 1989 they found a federally sub- 
sed two-bedroom town house, for 
2 a month. 
ist January 18, the Leverknights 
ed into the town house. Bill spent 
rst day running up and down the 
s, marveling at being in a two- 
residence, and the couple cele- 
d by cooking hot dogs on their 
stove. 
ce they moved in, the couple have 
ed hard at turning their house 
a home. The baby’s room is filled 
stuffed animals, a rocking chair 
ht at a yard sale, and a four-post- 
d given to the couple by Alexan- 
grandmother. “Here,” says Alex, 
safe and homey.” 
»)day, the Leverknights live much 





‘any other young couple in one of 


nation’s suburban nesting 
inds. Last summer Alex joined the 
| swimming pool committee, and 
thbors with toddlers swap toys and 
ndhand clothes with the family. 
‘ut the couple worry about anoth- 
risis pushing them back on the 
ets. Bill works nights, and Alexan- 
has a part-time job as a bakery 
k; their combined income is 
00. And William, because of his 
» with pneumonia, still must 
> medicated humidifier treatments 
e a day. “We've got a long way to 
‘says Alexandra. 
ill, for the Leverknights, spending 
istmas in their own place is a time 
ount their blessings. “A lot of peo- 
lon’t realize that there really is no 
‘e like home,” Alexandra says. 
st ask someone who's lived in a 


ter.” # 


hael J. Weiss is a contributing edi- 
of Ladies’ Home Journal. 
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“ANGIE ISN’T BACK JUST YET.”> ANNOUNCES ANGELA LANS- 
bury’s husband as he opens the door to the couple’s unpretentious Brent- 
wood home and leads the way through an atrium planted with silver birch 
trees. *‘She’s still at the dentist.” 

In his wife’s absence, Peter Shaw does the honors: setting out freshly 
brewed coffee and pastries from the bakery down the street, pointing out 
the well-tilled, well-tended garden that is Angie’s pride and joy and the open 
kitchen that was expanded because Lansbury loves to cook, giving a tour 
of the dining room paved with Mexican tile and the living room filled 
with French country furniture. 


Shaw. an executive with Corymore, Lansbury’s production company, 
identifies the assorted family members whose pictures cover the top of the 
piano. Then he pulls out a photograph from the couple's recent trip to 
their native England during the hiatus of Angela’s hit show. Murder, She 


Wrote. Lansbury was shooting The Shell Seekers 


By Joanne Kaufman (based on the best-seller by Rosamunde Pilcher). 
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Holiday entertainment 


At sixty-four, Angela 
Lansbury is in 
terrific shape—she 
has asmash 
exercise video, a hit 
prime-time show 
and the lead in anew 
TV movie, “The 
Shell Seekers” 


a Hallmark Hall of Fame special that 
will air in December on ABC, in 
which she plays a gray-haired, inde- 
pendent-minded woman at odds with 
her three grown children. **For the 
first time,” jokes the silver-haired 
Shaw. who's seventy-one, “‘I was 
married to a woman my own age.” 
The “woman my own age” walks 
in a few minutes later full of apolo- 
gies for her tardiness and for her out- 
fit: a gray jumpsuit and brown moc- 
casins. Her hair is becomingly tou- 
sled, the makeup 1s minimal, and the 
lines are less than one would expect 
on a_sixty-four-year-old woman— 
thanks to the eye, neck 
and chin tucks Angela 
has had over the years. 
“I planned to be far 
more elegantly dressed. 
but I thought I couldn't 
keep you waiting any 
longer,” she says. 
Although she has collected four 
Tony Awards, been nominated for 
three Oscars and six Emmys and re- 
leased a best-selling exercise video. 
Angela Lansbury's Positive Moves, 
Lansbury doesn’t conduct herself like a 
Very Famous Person. Does a Very Fa- 
mous Person drive to the airport to pick 
up her son, daughter-in-law and three 
grandchildren from a Minnesota fish- 
ing trip? Should a V.F.P. be concerned 
with a possible cobweb in the upper 
right comer of the high-ceilinged living 
room? Should a V.F.P. be up at mid- 
night ironing her prize lace tablecloths? 
Neswif (continued on page 60) 
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(continued from page 56) she’s Angela Lansbury, who 
worked as a character actress for years. waiting a long 
time to become a “‘pop person.”” Lansbury has made 
something of a career of playing matrons ten or twenty 
years her senior who were often terminally nasty crea- 
tures. Indeed, Jessica 
Fletcher would have 








Angela Lansbury first me.”* 
made a name for herself 
portraying older, often 
villainous women. Now 
she says she is thrilled to 


very good director and 
he’s very good with 
says Lansbury. 
David, Shaw's son by 
a previous marriage, is 
an executive at family- 
owned Corymore. 


be playing sympathetic ; : 
several episodes’ worth women her ownage, such Like Jessica Fletch- 
of action chasing down as Penelope in The Shell er, Lansbury always 
all the nefarious charac- Seekers and Jessica on maintains control. 






ters Angela has played 
over a forty-seven-year 
acting career—a schem- 
ing maid in Gaslight, 
the wicked Mrs. Iselin 
in The Manchurian Can- 
didate, the diabolical 
Mrs. Lovett in the 
Broadway hit Sweeney 
Todd, an up-to-no-good 
mayor in the short-lived 
Broadway musical Any- 
one Can Whistle. “Vm 
playing myself now,” 
Lansbury says with un- 
mistakable happiness. 
meiltesfoned tems 

This is not to say that 
Lansbury, like J.M. 
Fletcher, goes poking 
around in matters that oa 
don’t exactly concern 
her, that her voice is as brisk and clipped as Jessica's. 
there’s a great deal of me in the attitudes of Jessica,” she says. **There 
would have to be. Jessica walks in and doesn’t ruffle feathers. She never 
causes crises. She doesn’t kvetch. She’s a very straight-line person 
because that’s the way she functions best.”” 

Lansbury came to play Penelope in The Shell Seekers because her 
daughter-in-law, Lee, insisted, “*You are this woman, Angie. You must 
read this book.’” Ever the dutiful mother-in-law, Lansbury read the book 
and concluded that no, she wasn’t quite the lead character Penelope. who 
makes a difficult decision that could alienate her children, but **! could 
be,”’ she says. “I could have been. And | realized this woman was the 
embodiment of many, many women all over the world who find them- 
selves at certain points in their lives in a dilemma with their children.” 

Angela faced one of those dilemmas in 1970. By that time her 
son, Anthony, then eighteen, had become a heroin addict and her 
daughter, Deirdre, sixteen, was also taking drugs. Angela put her career 

hold and moved the family to a small town in County Cork. Ireland. 
Uhere, she made her son work, remodeling the house the family bought— 


“But I do think 


building fieldstone walls with his bare hands. Deirdre was kept busy as 
the apprentice cook at a local restaurant. After almost a year of hard 
work, bo drug-free. Deirdre now runs a very successful Santa 


Monica restaurant with her husband, and Anthony, the father of three. 


directs one out of every four episodes of Murder, She Wrote. **He’s a 


Murder, She Wrote 


Maybe she _ doesn't 
mean to, but Angela 
makes many _ people 
feel downright inade- 
quate. When she no- 
ticed her weight had 
crept up after the first 
season of Murder, She 
Wrote, she resolved to 
lose twenty pounds. 
She did. And the ex- 
cess weight has not re- 
turned. Angela has the 
energy level of a woman half her 
age—she says she feels like twenty- 
nine—and is determined to do twenty 
tasks in a day. *‘My mother used to 
say. ° Don’t do that. Make a list. and if 
you do two of them, finish them.” ~ 
she says. “I try to do twenty and 
don’t finish them.” 

Currently on the list of twenty 
things: plans for Christmas. “*As you 
get older you're always trying to re- 
capture Christmases past.” she says. 
‘I want to introduce my grandchil- 
dren to many of the ceremonies of 
Christmas that I remember as a 
child.”” Such ceremonies include stir- 
ring the plum pudding. making the 
Christmas cake, and cutting cookies 
from homemade dough. 

For Angela. who grew up in Lon- 
don, Christmas festivities began with 
the arrival of her grandmother from 
Ireland. The table would be set with 
the special Christmas tablecloth, and 


just before dinner the family would 


dash upstairs to put on party clothes. 
After the meal, they would play cha- 
rades. “*But the really thrilling 
thing,” she says, “*was that my sister 
and I would have prepared an enter- 
tainment, which we would have been 
rehearsing for three (continued) 


Holiday entertamment 
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(continued) weeks before. We had to take up the carpet, 
which was terribly exciting, and then we would sing 
and dance. We also made refreshments, little sherbety 
candies that we would pass around during the intermis- 
sion. | have all those memories in mind when I do 
Christmas these days.’”’ 

When Lansbury came to Los Angeles some forty-five 
years ago, she worked at Bullock’s department store, 
and if not for her shaky grasp of arithmetic, she might 
have chosen retailing as a career. Lansbury still may not 
be great at adding up figures, but she claims to be very 
good at counting her blessings, notably her forty-year 
marriage to Shaw. True, it hasn’t always been the stuff 
of big-screen romances. ‘‘We all long for a monoga- 
mous relationship, but over a period of forty years it would be fairly 
extraordinary if one or the other hadn’t sometime or another . . . I was no 
angel at times,’’ she admits, “but Peter and I have grown together.”’ 

That it may be the last season for Murder, She Wrote doesn’t worry 
Lansbury, who’s currently fielding several movie offers. She might also star 


MORE THAN TWENTY-FIVE YEARS AFTER 
their first smash TV special, Julie Andrews 
and Carol Bumett are acting up for the third 
time, but they don’t exactly look over the hill. 
Their holiday special, Julie & Carol: Together 
Again, set to air inmid-December on ABC, is 
anything but staid. Halfway through “Ma- 
ma’s Rap,” a hip song-and-dance number 
that mocks teens’ attitudes toward their 

: graying mothers, the two peel off their baggy 
tuxedos to reveal slinky sequined mini-dresses—along with shapely figures many a 
young woman would envy. Then, with a wink, they belt out their credo: “Mama is a 
winner, Mama is makin’ music tonight, so don’t worry ‘bout Mama, Mamo’s all right!” 


\ 


And so she is. In fact, at fifty-six, with three grown daughters, a new 
> and an upcoming show of her own, Carol Burnett is a lot more than 
1ew weekly series, Carol & Company, is set to premiere on 
it will be produced by Matt Williams, who helped make 
The Carol Burnett Show, which ran from 1967 to 
ture—featuring Carol and guest stars in a different 

A humorous half-hour 
story each week— 










Husband Peter Shaw has 
been by Lansbury’s side 
for forty years 


in a sit-com or variety 
show in development by 
her production company. 
Thanks to the success of 
her exercise video, she has 
just signed a contract to do 
a fitness book. “‘I feel 
filled with an extraordinary 
energy and excitement,”’ 
she says, beaming. As Pe- 
nelope says in The Shell 
Seekers, “This is my time.’ ”’ a 


A short story by Rosamunde Pilcher, 
author of ‘‘The Shell Seekers,’’ ap- 
pears on page 68. 


JULIE and CAROL 


together again 


will be taped in front of an 
audience. “‘I like working’ in 
front of a live audience—it’s so much 
more human and warm that way,”’ says 
Carol, who has been known to bring 
down the house with her portrayals of 
Eunice, the whiny-but-diligent daugh- 
ter, and Mrs. Wiggins, the extra-shape- 
ly, extra-slow secretary. 

Although Carol has played several 
serious roles—as Alan Alda’s wife in 
The Four Seasons, a terrorist victim in 
Hostage and the mother of a fallen 
soldier in Friendly Fire—she is, of 
course, best known for making people 
laugh. Asked if she thinks she will ever 
take on the comic mantle of her late 
friend and mentor Lucille Ball, she re- 
plies: ‘“‘She didn’t leave any vacancy. 
Lucy was what she always was, and for 
me, always will be—the queen of com- 
edy—and that’s it.”’ (continued) 
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(continued) Old pal Julie Andrews, however, is less restrained about 
Carol’s talents, calling her *‘a brilliant clown.’’ The two have been 
chums, as Julie would say, ever since Julie’s then-manager introduced 
them in 1960. He insisted they would adore each other. *“That’s usually 
the kiss of death with a friendship,’’ remembers Andrews. But to her 
surprise, she and Carol hit it 
off. ‘‘We just never stopped 
talking, ’’ says Julie, who re-  &f a7'8 
cently sent Carol an elegant : 
silver tea service as a house- 
warming present for her new 
West Los Angeles home. Of 
their longtime friendship Car- 
ol says: “I was in awe of 
Julie when we first worked 
together at Carnegie Hall, be- 
cause she was such a big 
Broadway star in My Fair 
Lady. Now we just get up 
and rehearse, and then right 
after that, during a break, 
open up and start talking 
about our lives and our 
kids.”’ 









Andrews and 


Holiday entertamment 


the hope that researchers will one day 
decode a genetic link to alcoholism. 
Carol is close to all three of her 
daughters, but she tries not to cling. 
Divorced six years from producer Joe 
Hamilton, Carol hopes that Carrie, a 
twenty-six-year-old actress, Jody, a 
twenty-two-year-old graduate student 
in entertainment management, and 
Erin, a twenty-one-year-old aspiring 
singer, will want to 
join her to celebrate 
the holidays at her 
vacation home in 
Honolulu, Hawaii. 
“They are grown 
women now, so it’s 
up to them,’ she 
says philosophically. 
“IT would never 
dream of _ telling 
them, “Look, you 
spent Christmas with 
your father last year, 





Julie & Carol was taped at Burnett believe this time you're stay- 
the Pantages Theater in Los their longtime ing with me.’ * 
Angeles, just a few blocks friendship is Living alone suits 
away from the drab one-room basedonmore her, Carol insists. As 
apartment where Carol grew pi ee eap she says to Julie in 
up. She has written about be- peecae Ae Mama’s Rap, It 


ing raised by her grandmoth- 
er because her alcoholic 
mother and father had diffi- 
culty taking care of her. Still, 
Carol insists, “‘In some ways 
my childhood wasn’t as hard 
as people think. I wasn’t hap- 
py having to wear the same blouse to school every day for a week, and I 
didn’t like never being able to afford a decent pair of shoes. But my 
parents loved me, and I'll remember that this Christmas the way I do 
every Christmas.”’ 





Carol also recalls a very special Christmas gift her grandmother gave 
her one year: a Cinderella doll. ‘‘She had the most beautiful long blond 
hair and the loveliest dress,’’ the actress remembers. ‘I never thought in 
my wildest dreams that I'd get her—she cost five dollars, and Nanny 
often didn’t know if we’d have the money to pay the rent.” 

There are some holiday memories she would prefer to forget, however. 


Like the times her grandmother would herd Carol and her mother onto a 
bus to go and have holiday dinner with an aunt and uncle, who lived in 
nother part of town. Inevitably, she recalls, ‘‘a fight would break out 


1 } 


right away and we'd have to sing the carols between clenched teeth, while 
M | into the kitchen to tie one on with my uncle.”’ 

Carol later discovered that substance abuse appears to 
run ily. Ten years ago her oldest daughter, Carrie, entered 
rehabilit r her own dependency on drugs and alcohol. Carol 
now make ions to the Hereditary Disease Foundation in 


described us,” 
Julie says, “as two 
kids who suddenly dress in old jeans. I 
discovered 
they live on the 
same block” 


can do _ whatever, 
watch whatever, 


can pig out on onions 
and refried beans!”’ 
When Julie persists 
and asks, ‘Still, you 
must find it lonely being single 
again. At your age, don’t you find 
that there’s a shortage of men? Come 
on, don’t you long to be married once 
more?’’ Carol laughingly retorts, *‘Of 
course!’’ and then adds with that cel- 
ebrated sense of timing, “*. . . if he 
promises to live next door!”’ 


JULIE ANDREWS: A FEW OF 

HER FAVORITE THINGS 

At Christmas, Julie Andrews always 
remembers Mary Poppins’s favorite 
advice—but a little bit too late. *‘I 
make the most disgusting mulled 
wine,’’ she admits cheerfully, ‘‘and 
everybody goes, ‘Oh, Mum, no- 
body’s going to drink that.’ ** All it 
takes, of course, is just (continued) 
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@ JULIE AND CAROL 


continued 


a spoonful (or two) of brown sugar, and 
then “everybody manages to get it down.” 

“Everybody” is husband Blake Ed- 
wards, the noted director/screenwriter 
with whom she’s made seven films, 
and the couple’s five children—two 
adopted Vietnamese orphans, Amy, 
sixteen, and Joanna, fifteen, and three 
adult offspring from previous mar- 
riages. The oldest is actress Jennifer, 
now thirty-one, followed by MTV video 
director Geoffrey, twenty-nine, (both 
Blake’s), and twenty-six-year-old ac- 
tress/writer Emma Walton (Julie’s). 
The family splits its time between Ma- 
libu and Gstaad, Switzerland, but to 
Julie, “the working home is certainly 
Malibu, because our two youngest go 
to school there 


“Switzerland is our hideaway, haven 
and sanity-saver,” says the fifty-four- 
year-old entertainer, “and we try to 
spend at least three weeks there at 
Christmas. It’s a tremendous family 
gathering-—the house, as a rule, is full 
to bursting with relative: 

Christmas mornings in the Edwards 
household follow an established routine 
says Julie. “We usually f the 


morning with a cup of coffee ox m- 
pagne, and about midday we open 
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My two youngest children have always 
brought their stockings to the kitchen, 
and while I’m scrambling eggs or some- 
thing they'll sit on the kitchen floor and 
open them.” 

Another Christmas tradition, estab- 
lished by her own mother, is one that 
Julie happily continues. “In order to 
have the children not just rip open 
packages and not appreciate what was 
there, she saved a small gift for the 
end of the day, which she called a tree 
gift. It was always to be waited for and 
to be savored after the bigger gifts 
were opened in the morning.” 

Although her parents separated 
when she was very young, the Christ- 
mases of Julie’s childhood had the 
right spirit, if not always the proper 
trimmings. She recalls: “For me it was 
a time when my mother tried very 
hard to pull the whole family together. 
She was not a homemaker, but with 
great love, I'd say that she worked ex- 
tremely hard. The chicken—we rarely 
could afford turkey—was utterly 
greasy, and things were hurled at the 
tree, but they stay in my mind as be- 
ing very warm and loving times.” 

Family closeness is something else 
Julie has carried on: Her twenty-year 
marriage to Edwards has flourished on 
both the personal and professional lev- 
els. Indeed, by casting his wife in less- 





than-squeaky-clean films such as 1 
S.O.B. and Victor/Victoria, Blake hi 
been credited with helping her bg 
free of the Maria von Trapp she f 
into early in her career. But in real li 
Julie persists in being a do-gooder. Sk 
has worked with UNICEF and “4 
the Children while sponsoring sever 
foster children around the world. 

Already the author of two childre 
books, Mandy (1971) and The Last of t 
Really Great Whangdoodles (1974), s 
is currently at work on a third. Titl 
Babe, the story concerns a tiny cat 
its travels around the world with a sai 
or who keeps it in his pocket. 

Julie’s writing career was launch 
inadvertently when she lost a bet | 
her stepdaughter. “One summer whil 
Blake and I were trying to make J 
movie in Paris, the kids were with u: 
and we were living in a hotel. Teet 
weren't being brushed, and laundr 
was all over the floor. It was chaos, 
She suggested a game in which anyon 
who didn’t do his chores would pay 
forfeit. But her young stepdaughtel 
Jennifer, insisted if she had to d 
chores, then Julie had to stop swearin| 
or write a story as her forfeit. Thi 
game began. “And I was the first on) 
to lose,” laughs Andrews. 

Now, what would Mary Poppins sa) 
about that? i 
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enny Peters, ten years old, opened 
the door of Mr. Sims’s hardware store 
and went inside. It was four o’clock in 
the afternoon, already dark, and bit- 
terly cold, but Mr. Sims’s shop was 
cozy with the smell of his paraffin heater, and 
all was adorned for Christmas. 

“What can I do for you, Jenny?” Mr. Sims 
asked. 

Not certain whether he would be able to 
help her, she told him what she needed. 
“They have to be little lights, like the ones 
inside the fridge. And then clips, to fasten the 
lights onto the edge of a box. ... ” 





Mr. Sims considered the problem. “Do you 
want batteries?” he asked. 

“No. [ve got a long extension cord I can 
plug into the wall socket.” 

“Wait a moment while I take a look.” 

He disappeared. She took her change purse 


Jenny made a 
special gift for her 
sister. And she 
received something 
special, too. But 
this Christmas 

the best gift of all 


B was the one 
she'd keep forever 


in her heart 


out of her coat pocket and counted out the last 
of her Christmas spending money. 

After a bit, Mr. Sims came back with a 
little adapter plug and a couple of yards of 
lights. The clips were meant for bigger lights, 
but that didn’t matter. 

“That’s perfect, Mr. Sims. Thank you. How 
much is it going to cost?” 

Smiling, he said, “Cash down, you get a ten 
percent discount. That’s, 
let’s see...” He did a sum iy) 


with a stubby pencil on the 
corner of the brown paper Rosamunde 
alte 


bag. “Three twenty-five.” 
Relief. She had enough. 
She handed over her money and was solemnly 
given change. But Mr. Sims could not contain 
his curiosity. “What’s all this for, then?” 
“It’s Natasha’s Christmas present. It’s a 


secret.” (continued on page 72) 
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@ THE SKATES 


continued from page 68 


“Say no more. Spending 
Christmas at home?” 

“Yes. Granny’s staying.” 

“That’s nice.” Mr. Sims handed 
over the bag. “Too busy to go 
skating, are you?” 

“Yes.” And then, truthfully, 
added, “I can’t skate.” 

“Just a knack,” said Mr. Sims. 
“Like riding a bicycle.” 

“IT suppose so.” Jenny took the 
bulky bag. “Thank you, Mr. Sims, 
and have a lovely Christmas.” 


utside, the cold hit her like a 

solid thing. It was not dark, 

because the floodlights in 
front of the Bramley Arms poured 
over the flooded, frozen skating 
rink that the village green had 
become. A small river, hardly 
more than a_ stream, flowed 
through the middle of the green. 
It was this river that had burst its 
banks and frozen. The ice had 
held for a week, and now it was 
Christmas Eve, and it looked as 
though it was going to go on hold- 
ing. 

Standing outside Mr. Sims’s 
shop, Jenny paused to watch the 
carnival scene: the skaters, the to- 
boggans, the clumsy games of 
hockey. She spotted her sister al- 
most at once, for Natasha skated 
with consummate expertise and 
grace—the way she did every- 
thing. She was tall and slender, 
with blond hair and endless legs. 
She was captain of both the tennis 
and gymnastics teams at school, 
but her great passion in life was 
dancing. She had been attending 
dance classes since she was five, 
with the single-minded ambition 
of becoming a ballerina. 

Jenny, smaller, younger and a 
great deal more dumpy, went to 
dance class as well but had diffi- 
culty remembering which was 
herteft foot and which her right. 
And she did little better at 
sports. Sometimes she dreamed 
about devoting her energies to 
something entirely different, like 
learning the piano. There was a 
piano in the dining room at 
home, but piano lessons were ex- 
pensive—much more costly than 
the community dance classes. 
Perhaps, for her birthday, she 
could ask for piano lessons. But 
her birthday wasn’t until next 
summer. It was all very difficult. 

“Jenny!” It was Natasha, sail- 
ing by, hand in hand with anoth- 
er girl. “Come on. Try again.” 
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Jenny waved. Skating looked 
so easy, but she had discovered it 
was the most impossible thing in 
the world. Wearing Natasha’s 
old skates, she had tried. But ev- 
ery step was agony, and her feet 
and legs had shot out in all direc- 
tions, and finally, she had fallen 
and hurt herself. But being hurt 
was not as bad as the knowledge 
that yet again she had made a 
fool of herself. 

She sighed and set off for 
home. It was nice walking, with 
the Christmasy feeling all about 
her and people’s windows bright 
with the lights of their trees. Her 
own house had a Christmas tree, 
too, in the dining-room window, 
but the curtains were drawn. In- 
doors, Mum and Dad and Gran- 
ny were having tea by the fire. 
They all looked up and smiled. 

“Do you want a cup of tea, dar- 
ling?” Mum asked. 

“No, thank you. I’m going to 
my room.” 

Upstairs in her little bedroom, 
she turned on her light and drew 
the curtains. Her desk was lit- 
tered with all the bits and pieces 
needed to make Natasha’s pres- 
ent: pots of paint and tubes of 
glue and bits of cotton wool and 
pipe cleaners and scraps of rib- 
bon. The present stood, shrouded 
by a dust sheet, where it had 
stayed hidden all the time Jenny 
was working on it. 

Now she lifted off the dust 
sheet and tried to see the present 
with Natasha’s critical eyes. 

It was a miniature stage set of 
a ballet made from an empty 
wooden wine crate. Two of its 
sides she had painted green, but 
the backdrop was a print of an 
old painting—wintry and pasto- 
ral—that she had discovered in a 
junk shop. The floor she had 
coated with glue and sprinkled 
with sawdust, and in the middle 
she had fixed a round mirror, to 
make a frozen lake. 

There were trees as well, twigs 
of evergreen that she’d sprinkled 
with Christmas glitter. For the 
dancers she had used pipe clean- 
ers and cotton wool and had 
dressed: them in bright snippets 
of ribbon and scraps of white net. 

Now it was done. Finished. 
Only the lights to fix, which she 
fastened by their clips to either 
side of the little theater. Then 
she plugged in the cord and 
pressed the switch. Finally she 
turned off the main light and, in 
the darkness, turned to see the 
full effect. (continued on page 75) 
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THE SKATES 


sontinued from page 72 


etter than she had ever expected. 
‘ect. So real, you could imagine the 
floodlit figures were about to 
jng into dance. 

pprely Natasha would love it. 


he best of Christmas was that it 
was always the same. It was the 
smell of newly peeled tangerines, 
bacon and eggs for breakfast. It was 
ing to church in the bitter, frosty 
fand singing “Hark! the Herald An- 
Sing!,” which was Jenny’s favorite, 
* rushing home later to see to the 
sey and light all the fires. Finally, 
mn everything was ready, Dad would 
| “Ready, steady, go,” and only then 
ld they be allowed to fall on the 
ents piled beneath the tree. 
Ihis year, Natasha’s present had 
ed something of a problem. How to 
jp up a theater? In the end, Jenny 
covered it with a sort of tea cozy of 
y paper and carried it carefully 
nstairs. 
t for the moment, in the excite- 
it of her own presents, she forgot 
t the theater. There was a new 
p for her bicycle, a shetland sweat- 
on pinks and blues, and a pair of 
tk patent shoes. From Natasha, a 


book. And from Granny a large 
square parcel, wrapped in green 
paper. Jenny undid it, disclosing 
a large white box. More tissue 


paper. Skates. 

Beautiful, new, white skates, the 
blades shining steel, and exactly the 
right size. She gazed at them with a 
mixture of delight and apprehension. 

“Oh, Granny. They’re they’re 
wonderful.” 

Granny’s eyes, old but very bright, 
never missed a trick. Now they met 
her own, and she said, “You can’t pos- 
sibly wear skates that don’t fit you. I 
bought them yesterday because I 
couldn’t bear to think of you missing 
all the fun.” 

“We'll go skating this afternoon,” 
Natasha announced firmly. “You’ve 
got to give it another try.” 

“Yes,” said Jenny meekly, and at 
that moment remembered the theater, 
the only gift still unopened. “But now 
you've got to open your present from 
me,” she told her sister. 

The grown-ups sat back in some an- 
ticipation. In truth, they could scarcely 
wait to see what Jenny had been con- 
structing over the last few weeks. 

She put the plug into the socket. 
“Now, Natasha, you've got to take the 
paper off the moment I turn on the 
switch. Now.” 


Natasha whisked off the paper tea 
cozy. And there it was, with its lights 
twinkling on all the glitter, shining 
from the mirror pond and gleaming on 
the satin-ribbon skirts of the minia- 
ture ballerinas. 

For a satisfactory space of time there 
was total silence. Then Natasha said, 
“I don’t believe it,’ and everybody 
started to exclaim. 

“Oh, darling. It’s the cleverest thing. 
The prettiest ...” 

“[ve never seen anything so en- 
chanting as...” 

But Natasha, for once, seemed at a 
loss for words. Finally, she turned to 
Jenny and hugged her. “I shall keep it, 
always and always,” she said. 

By four o'clock, Christmas dinner 
was finished, the crackers pulled, the 
nuts cracked. Over for another year. 
Jenny’s parents and her grandmother 
were enjoying coffee in the sitting 
room. Natasha, skates in hand, had 
already left. 

“Come on, Jenny. I’m ready,” she 
had called up the stairs. 

“lll come later. I promise.” 

“All right, then.” 

The door had banged shut, and she 
had gone. Jenny was alone. She had 
been given skates, and she wished she 
hadn’t been given them because she 
couldn’t skate. She was (continued) 





11 ling 


lak- 


ing to 
| utter 


1er soul sim- 
home. But she had prom- 
the skates and 


and down the 


1SE€ so she picked uf 


went < of her oom 
stairs, slowly, one step at a time. 
From the sitting room she heard 
Granny’s voice, quite clearly, through 
the closed door 
such a talented child. The 


hours she must have spent construct- 
ing that little masterpiece.” 

“She’s always been good with her 
hands. Creative.” That was Dad. They 
were talking about her. 

“It’s funny ’ Jenny’s mother, 
now, sounding thoughtful. “ that 
two daughters should be so different. 
Natasha finding everything so easy. 
And Jenny...” 

“Natasha finds everything easy that 
she wants to do.” Granny again, at her 
most brisk. “Jenny is not Natasha. She 
is a different child. Why should she 
have to dance just because Natasha 
sees herself as a budding ballerina? I 
think you should let her talents lead 


her in her own direction.” 

“Now, what do you mean by that, 
Mamma?” 

“I listened to her when we were 
singing carols last night. I think she is 
musical. Have you ever thought of pi- 
ano lessons?” 

There was a long pause, and then 
Jenny’s father said “no” as if he had 
never thought of such a thing and 
couldn’t think now why he hadn't. 

“You think she’d like that?” Jenny’s 
mother asked. “You think she'd be 
good at it?” 

“A child so talented could do any- 
thing she tried if she set her heart to 
it. She just needs confidence.” 

Jenny let herself quietly through 
the front door. Down the path, through 
the gate, out onto the road. 

She paused. 

No more dance classes. Just herself, 
on her own, making music. 

A child so talented could do anything 
she tried if she set her heart to it. 

If Granny thought she was as clever 
as that, perhaps she could. And since 
Granny bought Jenny the skates for 
Christmas, the least Jenny could do 
was try them out. 

When she got to the village green, 
she took off her rubber boots and put 
on the beautiful, new, white skates. 
They felt soft and supple, and when 





| 
she laced them, they hugged her| 


kles like old friends. She stood uj 
the frozen grass and took a step or | 
No wobbles. | 

On the ice she remembered N 
sha’s instructions. Put your fee 
third position and push off. A bit 
steady, but she kept her balance. N 
a big breath for courage. She coult 
anything if she set her heart t¢ 
Push. One, two. One, two. She | 
skating. | 

“You're doing it! You’ve got it.” 
tasha was at her side. “Take my h¢ 
and we'll go together. Well done!” 

They were skating. Two sisters, § 
ing over the ice together. 

“The present you gave me was 
best I had,” Natasha told her. “W 
was your best present?” 

But Jenny couldn’t tell her. Pal 
because she hadn’t the breath to { 
and partly because she hadn’t 
time to work it out for herself yet. 
only knew that it had not come j 
package and that it was something 
was going to keep for the rest of 
life. 


Rosamunde Pilcher is the best-sell 
author of the novel “The Shell Seeke 
“The Skates” was written especially, 
LHJ. Ms. Pilcher lives in Scotland n 
Dundee with her husband, Graham 
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What better way to say you care than with 
Energizer gloves or slippers. Our Freedom-Fit 
stretch gloves for women and men are soft, 
supple and stylish. Best of all, one size fits all. 
And, Energizer stretch slippers for women 
and children feature a unique padded genu- 
ine suede sole that makes them a pleasure 
to wear. This year, give a pair of affordable 
Energizers. The gift that’s always a comfort 
to receive. 
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THE HEART 


imspiring thoughts on the value of religion and area 


humor in dealing with life’s ups and downs L 





Erma Bombeck 


‘Now Im more ofa 
one-day-at-a-hme person’ 


merica’s most beloved humorist has gotten seri- 


ous this Christmas. 


camps for children 


her new book: / Want 1 


Grow Up, I Want to ( 
Cancer (Harper & Row, 


bOlse 


view, Bombeck talks about 


will go to cancer research 


What was the inspiration for yc 


I asked the kids what they'd 
78 


) ah 


She spent two years visiting 


with cancer, and the result is 


ow Hair, | Want to 
Children Surviving 
In this special inter- 
book—whose profits 
yout her life today. 

‘s unusual title? 


t if (continued) 


Rabbi Harold Kushner 


‘The purpose of religion 
is to give you strength when 
you stumble” 


his holiday season, America’s churches and syna- 
gogues are likely to be more crowded than they’ ve 
been in years. As the population ages, more and 
more baby boomers are having babies of their 
own. Not unnaturally, they have begun to think about 
the need for lasting values, and they are increasingly 
turning to religion. No one welcomes that trend more 
than best-selling author Harold S. Kushner. In his latest 
book, Who Needs God? (Summit, 1989), Kushner con- 
tends that organized religion is more (continued) 
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(continued) they had three wishes, and I got a lot of 
the usual: go to Disneyland, own a Porsche. But one 
little girl said, “I want to grow hair. I want to grow up. 
I want to go to Boise.” And I got to thinking that she 
had summed it up rather well. Hair is a priority be- 
cause it’s so debilitating to them to lose it. And grow- 
ing up doesn’t seem to be too unreasonable to ask. 
Boise? I don’t know. It just amused me so. It was a title 
that makes you smile and you don’t know why. 

What do you think kids with cancer need most? 
Understanding. They want so badly to be treated as 
normal. They don’t want to stand out. I remember one 
girl who said she went to school and the teacher looked 
over to her and said, “Monica, shut up and sit down.” 


“Some days I look at life and 
say, ‘Is this a hoot or what?’ 
And other days I say, ‘God, 
this is tough.’ ” 


She told me, “I just knew it was going to be such a 
good year.” Someone wasn’t going to treat her like an 
invalid! And they want their disease to be under- 
stood ... we have people who still think cancer can be 
contagious. It’s an ignorance that’s not addressed; it’s 
just like AIDS. 

Did working on the book change you? 

I feel changed. Things that were important before don’t 
seem worth worrying about now. I’m more of a one-day- 
at-a-time person. I think about the three-year-old boy 
who threw his arms around me and said, “You know 
what? I'm going to the circus!” The counselor corrected 
him, saying they were going swimming. Without miss- 
ing a beat, the kid said, “You know what? I’m going 
swimming!” It didn’t matter; he would have gone to the 
opening of a bottle of aspirin. And it made me think— 
little things, little moments. Go for them. 

What's your life like today? 

I'm a workaholic. I sometimes lighten up a little on 
Saturday afternoons and Sunday mornings, but I usual- 
ly work seven days. I don’t have any spare time. I do 
grocery shopping. I cook. I do a lot of interviews and a lot 
of correspondence. I work on my forty-year marriage, [to 
Bill Bombeck, a businessman] and see my kids. And my 
mom and dad live out here now [Sun City, Arizona]. I 
also try to have some kind of social life, and I take 
wonderful vacations a couple of times a year. 

You've said that you don’t see yourself as a humorist but as a 
social commentator. Why? 

I take that from the scope of stuff that I do. Sometimes 
I turn serious in the column—I write about mothers of 
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retarded children; I do some bittersweet things on 
which child you love the best. It’s not 100 percent 
humor, because life isn’t like that anyway. I like the 
idea of the readers feeling there’s a woman out there 
who has several sets of feelings. Some days I look at 
life and say, “Is this a hoot or what?” And other days I 
say, “God, this is tough.” I think you give yourself a 
little more credibility when you do that. 

Does it get harder to be funny every day? 

No, but some days are harder than others. After twen- 
ty-five years you do work the same ground, but you 
come at it from a different direction. One thing in my 
favor is that I'm really insecure; I’m always looking 
over my shoulder, and I always think it can all go 
away tomorrow. That works for me because if I ever 
become complacent and think, hey I’ve got it made, 
what are they going to do, fire me?—the answer is yes. 
My contract with each of my seven hundred newspa- 
pers is a thirty-day contract. If they don’t like what 
they see, they’ve got an out. So I live month-to-month. 
Your best source of material has always been your family. 
How do they handle it? 

They realize that a lot of it is fiction and that people 
derive pleasure from it. Once my daughter was upset 
about the attention she was getting at school about my 
work. I said to her, “It’s not like I’m walking the 
streets in a tight leather skirt, dear.” As she grew 
older, she could see people’s faces light up when 
they read my writing, and it made her feel better. 
Have your children turned out as you had hoped? 

Yes, they really have. I was on the Johnny Carson 
show one night, and he leaned over and said, “Any of 
your kids in the slammer?” I said no. Then he said, 
“It’s a good week, isn’t it?” I measure a good week by if 
their cars are running and if they’re not in the slam- 
mer. Really, though, they are three individual kids 
who have found happiness doing what they are happy 
doing. One son is a writer in Los Angeles. My other 
son’s a fifth-grade teacher. My daughter works down 
here in a dress shop—I can’t afford it! They’re healthy 
and happy, and we're still a close family. And that’s 
the best you can hope for. 

What do you still want to accomplish? 

I want to be one hundred and thirteen pounds. God, I 
don’t know. I’ve never had a goal in my life. Money 
was never a catalyst for me. When something comes 
up that challenges me, I do it. Sometimes I fall on my 
can, sometimes I don’t. I like to play it that way. It 
keeps life full of surprises for me. a 


Rabbi Harold Kushner 


(continued) crucial than ever in our high-tech world. 
Kushner, a congregational rabbi in Natick, Massa- 
chusetts, has made a specialty of exploring the connec- 
tion between religion and everyday life. His first book, 
When Bad Things Happen to Good People (Schocken, 
1981), was prompted by an incomprehensible tragedy: 
the death of his fourteen-year-old son, Aaron, who had 
suffered for many years from progeria, a rare disease 
that causes rapid, premature aging in children. 
During a recent interview with the Journal, Rabbi 
Kushner discussed the value of belief—not just during the 
holidays, but throughout the year. (continued on page 89) 
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. Think back for a moment to the gifts 
Ye you got last Christmas. If nothing 
’ comes to mind, that’s probably 
because they didnt have lasting 
value. The cologne was gone by spring. 
The fuzzy sweater never did get worn. 
And you didnt need the 4 Ib. fruitcake in the first place. 
Wouldnt it be nice if you could still be enjoying your 
presents today? Well, this Christmas, why not give unto 
others the kinds of presents you would have appreciated 
yourself. Presents that keep the spirit of the holiday alive 
throughout the year. 
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You can give presents with 
a future from Black @& Decker 
Nobody makes better, more 
innovative and useful products 
for the home. From the first 
time they’re used, people will 
discover they make their lives 
a little easier and more Gl 
enjoyable. Cool-Touch Wide-Slot Toaster (T220) 


Naturally, this is going to make the future of a 
who gets a Black & Decker gift a little nicer. And wh 
give a present that does that, you're helping friends a 
relatives have more than a Merry Christmas. 
You're guaranteeing them many Happy New Yet 
to come. 
Lots of people love just one good cup of coffee. 
But they have to either brew a full pot or be satisfied 
with instant. Thats why they'll love to get the 
Cup-at-a-Time™ Drip Coffeemaker. It makes one J 
delicious cup of freshly 
brewed coffee as quic 
and conveniently as 
instant. It even shuts 
off when the coffee is 
If youre searchii 
a bright gift idea, but 
SpotLiter™ Rechargeable Light (9360) youre in the dark abe 
what it could be, a brilliant solution is the SpotLiter} 
Rechargeable Light. This high-powered light throws 
superbright beam over 300 feet. And since it continy 
recharges in its own base, it’s always ready when you 
Another great gift is our Cool-Touch Wide-Slotf 
Toaster. It’s perfect for everyone who likes more tha 
toast. The extra-wide slots can handle waffles, Englis 
muffins — even bagels. And it its cool-touch exterior 
» makes it safe for 
children. 

































































!yet own a Dustbuster® 
jw’ the best time to give 


ker has just introduced the 
werPro™ Dustbuster 


Power brush attachment is 
Be iisthuster vac ever ideal for carpets and upholstery. 
In addition to being more 
powerful, it has an extra heavy-duty 
power setting for really tough jobs. 
Whats more, the PowerPro not only 
picks up dry messes, 

it picks up wet spills, too, like 
eggnog. It can even gobble 

up a bowl of cereal. 

‘lo make its future even more useful, it comes with 


y attachment is 
‘thin easy reach. 





* j 
| 8 Quick Gift Tips 
Office Mate — Stowaway™ Travel Iron—compact, easy-to-pack 
Sports Fan— Handy Pop’n Serve™ Corn Popper—makes popcorn | 
i just like at the stadium | 
)Grandmother— —_ Dustbuster® Upright Power Brush—a lightweight 
| solution! 
New Neighbor— — HandyChopper™ Mincer/Chopper—a great house- 


warming helper! 
‘College Student—_ Thermal Carafe Coffeemaker—keeps coffee hot and 
; fresh for hours 
(Bachelor Brother— PowerPro™ Dustbuster® vac—picks up wet/dry messes 
' Secretary — Cup-at-a-Time™ Drip Coffeemaker — makes one fresh- 
| brewed cup as conveniently as instant 
Handy Shortcut™ Micro-Processor — compact, perfect 
for everyday cooking 
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some very handy attachments. Such as a Power Brush* 
for plush carpets, a crevice tool that gets into tight 
places, a soft brush that’ gentle on furniture. Theres 
even a ceiling wand. So now there’ no cleaning job 
thats over their head. 

What better time than Christmas to show how 
much you care? And what better gift to do it than 
the Flamebuster™ Smoke Alarm. Besides 
protecting loved ones, theres a convenient 
silencer button to stop 
occasional false alarms 
caused by cooking or 
steam. Of course, it auto- 
matically rearms 
itself to be ready if 

Flamebuster™ theresa real fire. 

Smoke Alarm (SMK25) If you'd 
like to help your favorite people come 
clean a lot easier, wrap up the 
Dustbuster® Upright Power —— 
Brush. Cleaning becomes fast and pre 
easy using this lightweight cordless 
vacuum with its powerful two- 
motor system. Just wait till they see 
how thoroughly the revolving 
Power Brush cleans carpets as well 
as bare floors. They'll be thrilled 
that they wont have to haul 
out the big, bulky vac so 
often. 

*Included only with model DB5000. 
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Upright Power 
Brush (9344) 














nt that'll stay busy and out of the 
"an Opener mounts easily 
\s soon as it's set up, itll be hard at 
‘les, cans, even plastic bags. 

riends or relatives some extra flexibility 

h the Spacemaker™ Toast-R-Oven™ 

der. It will Bae : great future baking, broiling, 

owning and, of course, toasting. Theres even room for 

a 9-inch pie. And it does all this while saving valuable 


counter Space. 
































Nobody spall Can Opener Spacemaker* Toast-R-Oven 
LA EC60CAD) 
} B CKD likes ones In seconds, it chops and minces onions, garlic, nuts 2 
le witha g 
bi fad celery. No fuss. No mess. No tears. 


Looking for a super gift? Look no further than the 
Super Chopper.™ This larger version of the HandyChoj 
is double the size of most other choppers. In additio 
comes with a special whipping attachment for sauces 
dressing, mayonnaise and whipped cream. ‘ 


processor or chop away with the old butcher knife just to 
mince a single onion or slice a few carrots. So why not 
give them something that’ a pleasure to use. One of our 
compact food processors. They are just the right size for 
all the chopping, mincing and processing people do 








extra bowls to clean. Plus, 
unlike other slicer/shred- 
ders that need extra attach- 
ments, this one lets them go 
from slicing to shredding at 99 a aot 
the touch of Handy Slice ’n Shred™ 
Slicer/Shredder (HSS60) : ia 
a button. 
For small chopping jobs that come up all the time, 
no gift is more appreciated than the 


HandyChopper™ Mincer/Chopper. 


ae 
every day. In fact, they are so compact and easy to use, Th 3 
they'll earn a permanent place on the kitchen counter. cy Te As / elco 
cooks. They'll find it’s the : 
asi to slic h 
easiest way to slice or shred As Home C ookin o | 
they want. It lets them 
shred cheese right onto a Great gifts come in small packages and this is 0 
into a salad. They'll have no iti. <. L does virtually everything a big food processor does, 
™ - takes up half the space. It’s the ideal shortcut for slic 
and mixing. Everyone you give 
it to will wonder how they 


The new Handy Slice ’n Shred™ is an especially e 
welcome gift for busy want " In ‘The Kitchen 
a little or a lot right where 
pizza or slice cucumbers the best. The new Handy Shortcut™ Micro-Proce 
shredding, chopping, mincing 
ever got along without it. 











HandyChopr 
Mincer/Chopper (i 


*A registered trademark of General Electric ( 








Is there a popcorn 

your gift list? Now you can 

pcorn fans a quick and easy way 

e it with the new Handy Pop ’n 
It airpops three quarts of 

yus, low-calorie popcorn right into 

serving bowl. So when they're 

nunching, theres no extra bowl to 


/hy not give something that’ great 
yping up all kinds of homemade 
3: the HandyMixer™ Cordless 
Since its cordless, it'll go any- 
n the kitchen. And the four ver 
tachments handle everything 
(hipping cream to mixing batter 
‘it and attachments all store con- 
ily in their recharging base. 











One gift 
that’s sure to have 
a great future 
making shakes, 
malts and other 
delicious concoc- 
tions is the 
_ HandyBlender II™ Compact 
Blender. Besides having the 
power and versatility of a 
traditional blender, 
F its nonbreakable 
plastic jar is also 
dishwashersafe. 

Talk about 
unique gifts! The 
HandyOpener™ 
Cordless Can 
Opener actually 
faround” the lid of cans all = 
ain a completely hands-off. ~~~ 
on. And since its 






er 


er™ Cordless Beater 


is, they can use it a | 
/>re ie se to " 

ans ol any height. es 
| meee ar ee] 





HandyBlender II™ 


Nlener™ Cordless Can Opener (KEC160) Compact Blender (HB15) 








"rE SE He 
Peace of Mind....free....from Black & Decker 


We all know that being prepared for the unexpected is one of the best | 
ways to keep your family safe. So we at Black & Decker would like 
| to help you protect your family with an offer ofa free fire extinguisher 





Here’ how to get your free Black & Decker Flamebuster™ 
fire extinguisher (a $10 value): 
1. Buy any three Black & Decker Products, pictured on these 
pages, before 12/31/89. 
2. Send all of the following items to: Black & Decker Fire 
Extinguisher Offer, PO. Box 9876, Wethersfield, CT 06109 


a) your name and address and the model 

numbers of the products you purchased 

b) the original dated sales receipts for all three 

products 

c) the UPC symbols (see sample) cut from each 

box. (If the products are gifts, a photocopy of the UPC symbols will 

be accepted.) 

d) a check, for $2.40, made payable to Black & Decker, to cover 

shipping and handling 

Offer requests must be postmarked no later than 2/28/90. Offer good only in US, 

void where prohibited, taxed or restricted by law. Allow 4-6 weeks for delivery. For 
| prompt processing, mail requests only to address shown 








Thermal Carafe Coffeemaker (TOD fee is ready, it automatically sk 


They're As Dependable 
As Your Favorite 
Coffee Mug. 


When it comes to filling someone’ favorite mug a 
time or two, nothing does it better than the new 4-Cup 
Drip Coffeemaker. Since full-sized coffeemakers are not 
designed to brew small 
amounts perfectly, our 
4- cup is the perfect gift 
for your bachelor brother 
or newly married sister. 
With it, they can enjoy 
just the nght amount of 





Coffeematic® 4-¢ up 








Drip 
Coffeemaker (DECM400) 


RSE 































Dis 


great-tasting coffee without 
ing a drop. 

Every coffee lover on yo 
list will get an especially war 
feeling when you give them t 
Thermal Carafe Coffeemak 
Unlike coffeemakers with ah 
plate that burns off flavor, the 
advanced Brew-Thru System 
brews rich, delicious coffee 
directly into the portable ther 
carafe. There, the insulation 
in the hot, fresh-brewed coffe 
taste for hours. Plus, the attrac 
carafe goes right to the dining 
room or kitchen table. Theres 
need for them to get up fora 
second cup. And its clock/ti 
lets them wake to rich, fresh 
brewed coffee. And when the 
rae itself off. 

Anyone with a crowded kitchen counter is sure 
appreciate getting a 
Spacemaker* Drip 
Coffeemaker. They 
can mount it right 
under the cabinet 
to save valuable 
counter space. 

Plus, when they go 
to bed, they can 

set the Automatic 
Clock/Timer 
knowing they'll wake up to 
the tantalizing aroma of 
freshly brewed coffee. And, 
of course, it shuts itself 

off automatically, 


Help your friends take the 
guesswork out of ironing with the 
full-featured Automatic Shut- 
Off™ Electronic Iron. Its tone 

alert and ready light offer them 
the reassuring knowledge that 
the selected temperature has 
3s been reached. This helps prevent 
| scorching as well as reduce 
Be crmrtn, unnecessary waiting time. And 
| The Automatic Shut-Off™ they'll have peace of mind know- 
tronic Iron (F440WHS) ing the iron . 
jturn itself off automatically ff 
t unattended. 
» For friends who are going 
jes, the Stowaway™ Travel 
p is great to take along. 
} ity-one steam vents 
vide the steam performance 
full-size iron. It packs easily with — ¥ 
mpact size and folding handle. And : 
ternational trips, theres even a dual 
i. ge adapter and travel pouch. 
i Everyone who has to plow 
TORS DEG through a pile of wrinkled clothes 
oe will light up when they open our 
top-of-the-line Advanced 
System Iron. They'll smile 
when they realize how easily it 
removes wrinkles from virtually 
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Stowaway ™ 
Travel Iron (F56G) 









wit. 








Wp BLACKS DECKER” 


Electronic Auto-Otf 


Advanced System iron 





any fabric. The : Vv 
secret is its adjusta- OU B 
Lin 


ble steam settings LMC 


> L,, Levk Cf" 
that allow them to © tipd/ eS 
match the right Wharf cary, 7, ‘store 


amount of steam to , 


each item they iron. G00. 452. Ose 
Ss 


When it comes to 

tough wrinkles, a 

surge of extra steam speeds them along. 

And nobody has to worry if they leave the iron on 
because it shuts itself off. 


The Easiest Way ‘Io Get 
~~ Wrinkles Out Of 





a The New Year. 
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Permanent Press Lightweight Gorton Wool 
Cotton Blends Wools & Cottons ; 20 Removes 
Triacetate Cotton Blends Linen Denim} stubborn wrinkles 
















— = tbuster Plus™ & 
ba POEs scl Power Brush (9338) wf é 
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Spacemaker Plus* 
Thermal Carafe Cool-Touch Wide-Slot Toaster Thermal 
Coffeemaker (PDC403A) (17220) +4 Carafe Caecnaeey (TCM402) 
= Handy Shortcut™ 
2 Micro-Processor is 


(HMP30) £ 





Super 
Chopper™ 
Mincer/Chopper (SC25) 


Toast-R-Oven™ 
Broiler (TROSO) 


The Automatic 
Shut-Off™ Iron 
(F416WHS) 
HandyMixer 
Cordless Beater 
(9210) 








Power Boost 5-Speed Mixer 

2 (M175) 12 
Dustbuster® Upright) 
Power Brush (9344) == 


™ 







HandyChopper™ 
Mincer/Chopper (HC20) 


PowerPro™ 
Dustbuster Plus™ 
Wet & Dry Vac 
with Accessories 
(DB4000) 
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Handy 
Pop ’n Serve™ 
Corn Popper (HP50) 











Cup-at-a-Time™ 
Drip Coffeemaker (DCMS) 


Each'Time You Use Them, 
You Appreciate Them A Little More. 


Advanced System Iron (F520) 24 


Pe 
D, 
i 


eople are not only pleased when you give them a Black & Decker present, they're happy with it long after 
the holidays are history 
As the months pass, they grow to-appreciate the gift you chose even more. They marvel at how simple it is to 
wp up everyday meals. Or how quickly they can clean up before company comes. Or how nice it is to wake to 
h arom» of freshly brewed coffee. In short, they come to realize that your Black & Decker gift makes their life a 
ier. Th hen youre ae ee: ones nice as well. 


thou oar ae (» BUACKS DECKER’ 


Raggedy Ann Copyr facmilla Rights Reserved © 1989 Black & Decker Inc 



















































RABBI KUSHNER 


continued from page 80 


the 1960s, we all heard the slogan God is 
‘ad. Yet today, more and more people 
2m to be returning to God. Why? 
e are witnessing the beginning of a 
ynificant return to religion at two 
vels. First, there is a fundamentalist 
vival in all the major religions. I 
‘ink for some people, it is partly a 
-ection of modern, liberal Western 
jlues, and partly it’s an escape from 
2 perplexity of contemporary life. 
‘cond, some people are suddenly con- 
bnting the absence of value in their 
'es, but instead of becoming funda- 
iontalists, they are trying to reinvent 
/rediscover a spiritual dimension. 
es religion have less relevance for baby 
jomers than it did for their parents? 
iby boomers grew up in a world of 
revision and jet planes and space 
ivel. All of these achievements of 
nn don’t leave a whole lot of room for 
ing impressed with God. But I meet 
ot of very successful people who bear 
label yuppie, who are starting to 
y, “What am I supposed to do with 
> rest of my life? There’s got to be 
ne better reason for getting up in 
morning besides checking on how 
y stocks are doing.” 
we need organized religion? Can't each 
Ss communicate with God on his own? 
rches and synagogues exist to take 
inct individuals and mold them 
o something whereby they tran- 
nd their individuality. The rare in- 
vidual can become religious directly 
vh God, without the mediation of the 
3 munity, the way Mozart could 
‘ite his music without taking piano 
sons. But most of us learn to be 
‘igious not alone, but with people; 
ist of us need a community. 
at particular significance does religion 
e during the holiday season? 
not sure religion is more important 
‘this time, but I suspect that Christ- 
's works for some people because of 
_ family closeness it promises. The 
‘ne is true for Jews at Passover: It’s 
sortant for families to get together 
che Passover seder. 
‘Another reason has to do with its 
jing. Christmas, coming at a very 
4d, dark time in the Northern Hemi- 
here, brings a message of cheer. You 
»d a message that tells you to have 
be, to be generous, as a way of con- 
ivening the gloomy time of the year. 
at relevance does religion have today? 
2Zives an ongoing meaning to life— 
sonal growth, sharing relation- 
‘ps, study, service. But perhaps 
re than anything else, religion pro- 
‘es a sense of being commanded by 
d. For me, the cornerstone of reli- 
n is the idea of covenant: that God 































Read how this 
Remarkable “Cold Hot” Therapy 
relieves pain 
for millions. In minutes. 


Many people know that hot 
baths, heat lamps and electric 
pads provide fast, temporary relief 
from stiff, sore aching muscles 
and minor arthritis pain. What 
they don’t know is that cold com- 
presses and ice packs can also be 
extremely effective. In technical 
terms, “both heat and cold act 
selectively on free nerve endings 
in the tissue and on peripheral 
nerve fibers to increase the pain 
threshold:”* 

While Icy Hot is not a clinical 
substitute, it does offer its own 
unique type of cold and hot ther- 
apy. It is available as an easy-to- 
use cream in tubes and jars, as 
well as a no-mess stick. 


Cold begins to soothe 
muscle and joint pain. 
Heat takes over 
to bring deep down relief. 


As you rub Icy Hot on, menthol, 
one of its two active ingredients, 
creates a soothing sensation of 
coolness that begins to bring relief. 
In minutes, Icy Hot’s second pain 
fighting ingredient, methyl salicy- 
late, goes to work. You experience 
a pleasant feeling of warmth from 
the increased flow of blood to the 
upper layers of your skin. This 


Please read and follow label directions 
*U.S. PHARMACIST, January, 1987 p. 77 


is happier with us and we are happier 
with ourselves when we feel command- 
ed by Him and when we’ve made an 
effort to live up to His expectations. 
What are those expectations? 

That we will be moral, which means 
largely, but not entirely, that we will 
learn how to control our impulses. 
That we will be sensitive to the needs 
of people around us, and that we will 
continually strive to grow instead of 
feeling complacent. 

What do you say to the congregant who is 
disillusioned with religion? 

Generally, I ask what the source of 
disappointment is. The most common 
one—and it is one I practiced for the 
first half of my life—is the belief that 
if you're a good, moral, honest person, 
God will take care of you. That was 
shattered the day we found out our son 
was ill. There are people who, when 


dual-action sensation of icy cool 
ness, followed by one of pene- 
trating warmth, is what relieves 
your pain. It’s as simple as that. 


Icy Hot goes to work 
in minutes. 
Relief lasts for hours. 

If you, or any member of your 
family is suffering the agonies of 
sore, aching muscles or minor 
arthritis joint pain, puta stop to it 
at once. Rub in Icy Hot. In less 
time than it takes to read this 
message, you will feel its active 
ingredients begin to bring com- 
forting relief to the affected areas. 

So for fast, temporary relief from 
joint and muscle pain, use Icy Hot, 
the dual-action pain reliever. 

If you desire more information 
about the use of hot and cold 
therapies, please write The 
Arthritis Foundation at Box 19000, 
Atlanta, GA 30326. 





EXTRA STRENG Jo HOT: 5 3 


Rubs on cool. Rubs in warm. 
Rubs out pain. 








they get sick or their child is in an 
accident, feel that God didn’t live up to 
His part of the bargain. 

People also sometimes decide that 
religion is a sham when they don’t get 
something they've prayed for. But God 
is not Santa Claus, and prayer is not 
telling God you deserve something. 
Those who feel that religion has let 
them down generally don’t understand 
its real purpose: It offers a way of de- 
veloping the resources for dealing with 
misfortunes. 

How do you develop that kind of strength? 
You come to understand that the pur- 
pose of religion is to give you strength 
when you stumble. You see realistical- 
ly the unfairness of life. I think the 
real contribution I’ve made is that I’ve 
offered people my witness of having 
undergone a searing tragedy and come 
through with my faith in God intact.@ 
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Down with the gift Grinch! 


IT’S CHRISTMAS MORNING. IN A MOMENT, 
the exquisitely wrapped presents beneath the 
tree will be ripped open to shrieks of delight. Or 
that’s how it was supposed to go, you tell 
yourself an hour later as you recall the tight 
smiles that thinly disguised your family’s disap- 
pointment. 

How can you keep the gift Grinch from 
stealing Christmas every year? It might help to 
try a little preventive action. 

PLANNING MEANS PLEASING @ Ask everyone in 
your family to sit down and make out a wish list. Include 
presents in all price categories. You could also point out gifts 
you'd like when you're leafing through magazines. @ If this 
year’s hottest toy is not something you want your child to 
have—such as a $90 replica of a machine gun—"deal with 
your child in an honest and reasonable way,” advises New 
York psychologist Arlene Kagle, Ph.D. Say, “I know you want 
this and everyone you know wants it, too, but | don’t believe 
in guns, and | don‘t want to spend our money on it.” Then 
switch to another toy on your child’s wish list. @ If the gift 
your child wants is simply beyond your budget, Kagle advises 
that you tell him that, too. He'll know that you care about him, 
and he'll learn that there are limits in the real world. @ Gift 
guilt can strike at the office, too. Try to avoid it; agree with 
your coworkers to stick to a set amount to be spent on each 
gift. If, however, you still receive an inappropriate gift, 
consider what it could mean. For instance, says Kagle, “Ask 
yourself whether the gift is an expression of guilt from 
someone who was promoted when you weren’t, or 
an indication that the giver would like to be closer 
to you. If you’re uncomfortable accepting the 
present, you might tell the giver, ‘I’d be much happier if you 
spent this money on yourself.’ “ 

MANY HAPPY RETURNS ® If your child doesn’t like any- 

thing you gave him, resist the urge to throttle him! 
Tell him you’re sorry. Then ask questions, advises 

Kagle. Was there a wish he didn’t tell you about? 
Or was your child’s perception of reality out of 

kilter, i.e., “| wanted a pony and it isn’t 

here!” If he didn’t get something on his list, 
suggest the two of you exchange an 
unwanted gift for a desired one. 





RQ 
QR It’s 
S time 
S for that 
Ss annual rite: 
“S the Christmas 
S$ * tree-off. He really 
S$ wants a fresh-cut blue 
~ spruce with nothing but 
S red ornaments; you think 
S$ white-flocked artificial is the 
SS only way to go, dotted with multi- 
colored satin balls. Before you know it, 
you're having a big fight. ‘““The Christmas 
tree symbolizes the most im- 
portant time of the year, other than 
a birthday,” says Isaiah Zimmerman, 
Ph.D., clinical psychologist and family 
counselor in Washington, D.C. “Because it 
stands for years of family tradition, the tree brings 
out strong feelings of competition where each part- 
ner will say, ‘There was more meaning in my family and 
the way we decorated the tree; let’s 
do it my way.’ ” Though newlyweds may 
be especially vulnerable to this as they begin 
to define their life together, nearly any couple 
can find themselves arguing from year to year, 
especially if they move to a bigger place, the children 
have gone—or just arrived—or one partner simply 
wants to try something different. And even if you both 
agree, the kids themselves may be squabbling over their 
preferences. To avoid or at least reduce bickering, Zimmerman 
advises families to “discuss what you want Christmas to symbolize 
and what kind of meaning the decorations have.” And if you find 
yourself arguing over 





whether to hang tinsel 
popcorn, learn to 
romise: String the 

first and eat the second! 


92 


@ As for that microwave you didn’t want, ask your husband if 
he’d mind if you exchange it. Ask him if there’s anything he’d 
like to exchange, too! An open discussion can lead to 
satisfaction for you both. —CATHARINE A. HENNINGSEN 
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Emphysema, And May Complicate Pregnancy. 
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A Christmas letter to myself 


y most important December tradition 
takes place in January. This is when I 
take the time to write down in a 
spiral notebook everything I want to 
remember about the holidays. It’s a 
solitary ceremony; I arrange to have 
the house to myself. Then, with 
soothing music in the background, I 
write myself a letter. I list the happy 
times—and the sad ones. I capture feelings and special 
moments and offer myself advice on how to handle it all 
the next year. And I really need it, since my family 
celebrates both Chanukah and Christmas. 

Let me take you back to my first list. Under the 
heading ‘special things about Christmas °81,”’ I wrote: 
Packages with coins on the wrapping. When I was a 
child, I received a gift each year with my initials 
outlined in pennies, nickels and dimes. My_ six- 
year-old, Rachel, and Jonathan, two, got the same 
kick out of it as I had long ago. | also 
added: Kids opened new pj’s on 
Christmas Eve. A tradition from 
my own childhood—new pajamas 
to wear on that special night. 

In 1982, I started a tradition that 
pleases—and haunts—me to this 
day: making Christmas-tree decora- 
tions out of clothespins, a different 
style each season. That year’s letter 
entry: J created, painted and glued 
five hundred seventy-five red and blue 
soldiers—a big job. | advised myself: If 
the decorations aren’t done by Decem- 
ber first, don’t do them! 

Subsequent entries revealed holiday 
menus that got more and more elaborate, 
with more and more ideas for activities and 
new traditions. So at the end of 1984, my 
analysis went like this: Take a few more days off work 
before the holidays; spend more time with the kids. 





Help for the nervous hostess 






This probi 






















always get nervous entertaining guests in my home, especially on holidays. | worry that my 
furnitureisn’t nice enough, that the food won't taste right, or that everyone will just sit there 


= anything | can do to stop worrying? 





By 1985, my lists had become sentences and the 
sentences paragraphs. That was the year my husband, 
Arnie, and I joined Weight Watchers. We each had lost 
over thirty pounds, and we’d been able to set goals, and 
achieve them. / did pretty well on my diet, especially 
during the meals, but the leftovers the next day were 
tough to handle. Remember to get rid of them or freeze 
them immediately next year. 

My 1986 letter, however, clearly stated a growing 
concern: The holidays weren't as much fun this year. 
Too little time to relax and play with the kids. We had 
fun on Christmas Eve, but Jonathan and Rachel were 
exhausted and both fell asleep on the living-room floor. 
We’d been so busy making sure we did every special 
holiday thing that we hadn’t even tucked our kids in 
their beds or kissed them good night. 

There was no avoiding the fact that the holidays had 
turned into a frenzied blur. We felt tired rather than 

terrific. I forced myself to realize that we 
couldn’t have a major holiday twice every 
December and hope to maintain our sanity. 
So we cut back on both celebrations. 
For example, we decided that our big 
Chanukah gift exchange would take 
place on the final night instead of every 
night, and we eliminated our elaborate 
Christmas Eve sit-down dinner. In- 
stead, we ate a simple meal, played 
games and enjoyed the cozy glow of 
our fireplace. 

Maybe my letter-writing tech- 
nique will work for other holiday- 
hassled women; it’s amazing what 
lessons you can forget if you don’t 
write them down. That doesn’t 

mean that I always follow my own 
advice. In 1987 I cut down to two 
hundred fifty clothespin ballerinas; but last year I was 
back to three hundred angels. Wonder when 1’ll 
finish this year’s slim Santas? —SANDRA M. RICHMOND 






1 iS common. One of my friends was also anxious about entertaining, but she’s managed to beat it by 


trying to enjoy herself more. Now she invites people who make her feel comfortable, rather than those she 
thinks she has to impress. Not only does this lessen her concern about the condition of her house, she knows 
that she can count on these guests to help her keep the conversation flowing. And she’s learned to rely on 
recipes that have gotten rave reviews before. Her strategies should help reduce your nervousness, too. 

—JANE CarPIneTo, M.S.W. 
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chilling Spices 
Your Holiday Toasts, 
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Next time you make French toast, stop before you Se 


} oe 


lip the bread. Adda teaspoon of Schilling Pure Vanilla “suis A Schilling 
ixtract and 4 teaspoon of Schilling Cinnamon to your —===gaae 
Ge rend rete 


/atter first. And enjoy French toast a a 
vith a delicious new accent. Schilling a 


©1989 McCormick & Co., Inc. 





















ELEBRATE THE SEASON WITH FRUIT OF THE LOOM® 

MEN’S FASHION UNDERWEAR. 

Put a little fashion in his life, by giving him something he’s 

sure to love from Fruit of the Loom. Traditional cut briefs, 
SeXy bikinis, and athletic shirts in the hottest colors. Look for great 
holiday savings on Fruit of the Loom men’s fashion underwear at 
your favorite discount department store. 


Season’s Greetings, from Fruit of the Loom 
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7 “Y ILLIAM & CLARISSA America’s finest collection of 
gentle children’s personal care products. Dermato- 

| / logically approved, pH balanced, and meets the 

¥ highest standards of quality, purity and excellence you 
would expect...for your children. There is no finer expression of 
love than a gift of William & Clarissa personal care products. 
Available at all fine stores. 
For more information call 1-800-722-KIDS. 





- ICKORY FARMS has the gifts everyone loves to get. Look 
+——4 for a Hickory Farms store or Gift Center in a shopping 
| mall near you. You'll find hundreds of unique and 
I _E delicious gift packages to choose from. Convenient ship- 
ping available. : 


ADVERTISEMENT 





HERMALWEAR OF THERMAX.* FOR ALL THE WARMTH 

OF THE GREAT INDOORS, OUTDOORS. 

Stay fireside-warm-and-toasty out in the cold in thermal 

underwear of Du Pont’s high-performance Thermax* 
fabric. Made of a unique hollow core fiber that holds air, 


providing thermal insulation for warmth; transporting moisture 
to keep you dry. That's why it’s the choice of the National Ski 
Patrol, Professional Ski Instructors of America and USA Biathlon 
Team. For stores near you, call 1-800-258-3900. 


*Du Pont certification mark for fabrics meeting its quality standards. 


HE PRETTYNEAT BEAUTY ORGANIZERS AND 

ACCESSORY ORGANIZERS. 

The perfect holiday gifts to keep you or someone you love 

beautifully organized. In sizes small to large. And colors 
soft to bold. So now the only question is whether it’s better to give 
or receive. 








UPLO® AND LEGO® BASIC BUILDING SETS in buckets 

develop your child’s imagination and creativity. DUPLO® 

Farm in a Bucket (item 2426) contains animals, people, 

and lots of big colorful building blocks. Perfect for 
preschoolers ages 12-5. LEGO® BASIC BUILDING SET (item 
1662), for ages 5—7, contains colorful bricks, people figures, and 
other special pieces, 620 pieces in all! DUPLO® blocks and LEGO® 
bricks work together so that children never outgrow the LEGO® 
system. 





HE GIFT OF A SINGER SEWING MACHINE WILL BE ee 
APPRECIATED FOR A LIFETIME. 
There’s a model for every skill and budget level, with 
prices starting as low as $149.99. 





There’s the innovative new 9900 with over 300 built-in stitches, 
monogramming and more; the popular Deluxe Debutante™ 
5910: and the Ultralock™ 14U34 which sews, trims and finishes 
in one easy step. 


Prices at retailer discretion 








NIRODUCING SHEER ENERGY™ SLIPPERS BY VEGGS. 

| SHEER ENERGY Slippers gently massage and relax your feet 
with soft, soothing, stretch fabric while they provide the extra 
comfort of a foam cushioned sole. 


The durable leather outersole and soft absorbent terry cloth 


innersole make the SHEER ENERGY Slipper perfect for lounging, 
light exercising or travel. Machine washable. The perfect gift idea 
at Kmart for $8.99. 


DON'T SHOWER WITHOUT IT, 


em 


e. (& 


~\ PEISSAGE. 
ae THE REVOLUTIONARY WATERBRUSH MASSAGER. 
§ Turn an ordinary shower into a revitalizing spa treatment 


4 with EpiSsage. Three rotating brushes work with pres- 
surized jets of water to cleanse, massage and treat cellulite. It feels 
good all over. Gives skin a polished, healthy glow. A great gift idea. 





ERE’S A COOL GIFT FROM TOASTMASTER,. This 

Wide-Slot, Quick Toaster gives you perfect toast quicker 

than ordinary toasters. Its wide slots make it easy to toast 

your favorite bagels or English muffins. It has a special 
space-age outer shell that makes it cooler to the touch than other 
toasters. And it’s American made by Toastmaster, America’s 
Breakfast Maker™. 





HE FIRST ALERT® KITCHEN LIGHT TEST SMOKE 

DETECTOR™ offers the ultimate in convenience and 

protection for the kitchen, where 2 out of 3 fires start. Test 

the detector by simply waving a flashlight beam across the 
gold test button. Plus, a silencer button quiets nuisance alarms 
triggered by cooking. From First Alert, the world’s leader in smoke 
detectors. 
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F YOU KNOW SOMEONE WHO DOESN’T OWN A DUST- 
BUSTER® VAC, now's the best time to give them one. Black & 
Decker has just introduced the new POWERPRO DUSTBUSTER 

PLUS™ wet and dry vac. it’s the most powerful, versatile 
Dustbuster vac ever. 


TILL IN THE DARK ABOUT WHAT TO GIVE FOR 
CHRISTMAS? 

Eveready® has the right light for any job. Like extra-bright, 
waterproof flashlights for camping trips, emergency lights 
to keep in your car, rugged work lights and dozens more. So 
remember Eveready this year. And may all your Christmases be 
bright. 


Eveready® The right light. 





For really tough jobs, it has an extra heavy-duty power setting. 
What's more, the PowerPro picks up wet spills in addition to dry 
messes. It even comes with some very handy attachments. 
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{an IVE A LITTLE WARMTH, COMFORT AND SUPPORT. 
The Back Fixer® Deluxe Back Massager has two massage 

‘ Np canes inflatable lumbar support and 48 combinations 

\_Y of heat and massage to send relief right where it hurts. It’s 

the perfect way to show someone just how you feel. 

For your nearest dealer call 1-800-472-9927. 


Family Practice FROM CLAIROL RESEARCH® 


instantly displays the exact measurement in feet, inches 
and Meths of an inch. It will also remember the 
| measurement even after the tape has been retracted. And 
Quicker Tape can automatically add the length of the case for 
accurate inside wall and window measurements. 


| EW, QUICKER TAPE 16’ DIGITAL TAPE MEASURE 


Quicker Tape is durable and comes with a power lock, automatic 
retract, belt clip, 4” metal blade and is battery operated. For 
additional information call 1-800-628-0300. 
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CHRISTMA 


family 


The elements for 


holiday conflict 





are present in any family—where to eat Christmas 
dinner, how to spend Christmas Eve—but they're magni- 
fied after divorce and remarriage. Here’s how several 


Of tamales and turkey 


When Irene Montes wed Jim Pierce 
in Los Angeles in 1981, each brought 
to the marriage a son and a trunkful 
of holiday expectations. 

On one of their first Christmases 
together, Jim and his four-year-old 
son, Jason, were stricken when they 
detected unfamiliar scents wafting 
from the kitchen. Instead of a turkey, they discovered tamales and refried beans. 

“In my culture,” explained Irene, who has a Hispanic background, “on Christmas 
Eve we have tamales, refried beans, Mexican rice and guacamole.” “I want real 
food!” was the youngster’s response. So Jason's dad ran out and bought a small 
turkey, which sat demurely on their table with the more exotic dishes. 

That turkey-and-tamale dinner was symbolic of how hard this blended family has 
worked to solve holiday difficulties. In the beginning, Christmas was filled with 
stress. “It was impossible for Jim and his ex-wife to talk,” says Irene. “So 
negotiations on sharing Jason became complicated. His half sisters would make 
arrangements with me, then Jason’s mom would change her mind. It always came 
down to the last minute, and we never knew whether we'd have Jason or not.” The 
solution, developed over time: In even-numbered years Jason spends the holiday 
with his mom in Tennessee. Odd-numbered years he’s with his dad. 

Early on, when Irene’s son, John Michael, spent Christmas Day with his father, “I 
would get to miss him,” recalls Irene, “and | would call him. Then he would get 
homesick and start crying. This made my ex-husband mad. He would say, ‘Every- 
thing was fine, lrene, until you called. Now he wants to go home.’ And | would say, 
‘Well, | miss him.’ Finally, after talking to other parents in similar situations, | 
realized how disruptive my calls were.” The calls stopped. 

Jason and John lV | are very close, though there still are occasional jealousies 
in the gift department. “Last year | got a Nintendo,” says John Michael. “But then 
he got back from Te ee talking about how he got a horse!’ 











It hasn't all been easy, but it has been worthwhile. “It’s almost like the pain of 
birth,” says Irene. “Y creating a new life together.” 
100 





stepfamilies cope, care and communicate 
when their expectations are at odds 


et aside the Norman Rockwell 
vision of Christmas—the idy]- 
lic portrait of Mom and Dad 
and three little ones in pa- 
jamas being joined around 
the tree by Grandma and 
Grandpa. Christmas today is no less a 
joyful holiday than it used to be, but the 
family scene has grown much more 
complicated. Divorce and remarriage 
have turned family trees into family for- 
ests. Among the celebrants digging into 
their holiday turkeys this season will 
be fifty million Americans who are 
involved in stepfamily relationships. 
And among them will be many young- 
sters for whom at least four parents and 
eight grandparents are all too likely. 
In fact, the number 5 
of Americans:involved By Katherine 
in second marriages 
in 1990 will, for the 
first time ever, be 
greater than the num- 
ber married to their first spouses. About 
one out of every six children currently 
lives with a stepparent, and one out of 
(continued) 
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_ As your family grows, so does your need 
ra four-door sedan. You need a car with 
ctra elbowroom for all those extra elbows, a 
ir that’s comfortable enough to make even 
ng trips seem much too short. Quite simply, 
yuu need a car that makes sense. 

On the other hand, you want a car that 
xt only makes sense, but can excite the 
mses. You want a car with the feel of a five- 
ieed, the handling of a four-wheel indepen- 
mt suspension system, and the energy of a 
3 liter High Specific Output engine. A car 
ore easily described as Ford Tempo GLS. 

Tempo gives you all the value and prac- 
sality your needs require, as well as the 
‘ving experience your heart desires. Making 
rd Tempo GLS one case where the car you 
‘ed is also the car you want. 


Transferable 6/60 powertrain warranty. 

Covers you and future owners on major 
powertrain components for 6 years/60,000 
miles. Ask to see a copy of this limited 
warranty at your Ford Dealer. 


Best-built American cars. 

The best-built American cars are built by 
Ford. This is based on an average of consumer- 
reported problems in a series of surveys of all 
Ford and competitive ’81-’89 models designed 
and built in North America. At Ford, “Quality 
is Job 1°’ 


Select Tempo models for 1990 offer an 
optional driver air bag supplemental 
restraint system. 


Ford Tempo GLS 


Javing the car you need and the car you want 
loesn’t require a two-car garage. 
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LY CHRISTMAS 


Stepfamily Foundation, a New York City 
t provides support and counseling. 

nany of these blended families do have holi- 
days right out of Rockwell. But for some, tiny fissures in 
‘trained relationships can turn into major cracks under 
December pressures. Says Sandra B. Coleman, Ph.D., ex- 
ecutive director of the Family Guidance Center, in Bucks 
County, Pennsylva- 
nia, “Whatever prob- 
lems exist through the 
year are exacerbated 

at the holidays.” 
Logistical head- 
aches alone can make 
Santa’s schedule look 
easy. Many families 
opt for the mock-Solo- 
monic device of split- 
ting their holidays. 
Train and plane time- 
tables replace “Twas 
the Night Before 
Christmas” as_ re- 
quired reading, as peo- 
ple shuttle between 
two or more locales for 
the benefit of dis- 
persed relatives. 
“Children become 
emotionally exhaust- 
ed from having to 
spend Christmas 
morning with their 
mother, then going to 
their father at noon 
and then maybe end- 
ing up at a grandpar- 
ent’s,” says Coleman. 
Adds family therapist 
Susan Kennedy, of Ev- 
anston, Illinois, “A lot 
of kids end up eating 
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dilemmas 


And sometimes even 
the best plans are im- 
periled by emotional 
tensions. “When I’m 
with my dad, I miss my 
mom,” says Amy, a 
fourteen-year-old who 
speaks for legions of 
young people. “Then 
when Im with my 
mom, I miss my dad.” 


Even the ordinarily exciting tradition of gift giving can 
be a source of tension. Among divorced parents, competition 
for the “best present of the year award” can be a big prob- 
lem. “One year we got the kids used three-speed bikes,” 
recalls Leanne Hochstein, a Nebraska mother of two boys 
who married a man with two girls and then had a daughter 


with him. “Then the girls went to their mother’s house and 
received new ten-speed 
Often, children experience too 


When eighteen-year-old 
102 


much of a good thing. 
Rodriguez of the Bronx, 


has the Carlton 
combination. 


ms of all King soft 


two turkey dinners.” y Jos 7 ¢. Le 
cit-awing Canton ts lowe 


King Size Soft Pack: 1 mg. “tar”, 0.1 mg. nicotine av. per cigarette by FTC method 


SURGEON GENERAL'S WARNING: Quitting Smoking 
Now Greatly Reduces Serious Risks to Your Health. 





New York, was little, the holidays resembled a road race 
she visited all her relatives. An only child, Patria recei 
presents from her parents, six grandparents, and a coupl 
dozen aunts and uncles. “It got to be a lot for her,” s 
Patria’s stepmother, Pat, thirty-eight. “When she 
around nine she received over fifty gifts.” After that opul¢ 
holiday, her parents pulled in the reins a bit. “We all hi 
humble roots, and none of us felt it was necessary to recei 
so much,” Pat explains. And since it obviously was impos 
ble for a teen to return such generosity, her stepmom ad) 
“we told her that sha 
ing people she cared 
a special way, lj 
writing a little story 
making a gift, v 
fine. Christni 
doesn’t necessarily | 
quire buying things 
Stepparents cana 
suffer from the inv} 
ble-man (or -wom; 
syndrome. “ 
out all my stepdau; 
ters’ presents,” recé 
Diane Tomason, 
New Jersey woman) 
2 her first few Chr 


L mases as a new st 
AO) 8 mother. “And my st 
nicotine. 


daughters would s 
(0.1 mg.) 



























‘Oh, thank you, D 
thank you, Dad.” 


Grandparent 
problems 


3 Grandparents — sor 
san z times play favorit 
- taste giving far better g 
that’s right. to their biologi 
grandkids. “The na 
ral grandchildren 
trains and the st 
grandkids get socl 
says psychologist I 
da Albert, co-autho 
Strengthening Si 
families. 

When relations 
main chilled betwi 
divorced parel 
grandparents feel 
loss as well. Susan ¢ 
Richard, a Minnegs 
couple who wish to 
main anonymous, \ 
celebrate their fifti 
wedding annivers| 
next spring. | 
there’s a gap in th 


packs: 
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family happiness, ‘ 
it concerns their three oldest grandchildren—offspring 
their son Stephen and his first wife. Since his divorce 
teen years ago, “the grandchilden have never spent a h 
day with us,” says Susan. “They have never rememberec 
with even a New Year’s card. That hurts, because I kr 
they remember their other grandparents.” 

The grandchildren moved to the West Coast when tk 
mother remarried, and communication has _ remaii 
sparse. Stephen has remarried twice, bringing two r 
children and a stepson, Tommy, into the (continu 
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Holiday Cooktes 
12 c. butter or MUGUIUMNE, softencd 


10. 0&.H Granulated: Sugar 7 large EY 





7, TF lemon fluce 1t. vantlla extract 


2¢ all purpose flour 12 t. salt V2 Cb: baking Soda 


With electric beaters, cream butter and stg Mar until li high Land, L fluffy y: 
Beat tr € UY, le MON flue and varlla. Combine ary VY GTC ier, “gradually 
beat into buttermidure until well blended. irl oe h food Color, Up Y alisirca 
Dwidle dh OUG gh tunh ay, ‘flatten into-a 1" dsc and. wrap “i pole LLC LUTE, Up. Re Cpr Ger ale 
until firm, § 9 hrs, or long UCL. . Keat oven to- 375 F On a floured SUI OCE rol 
lh nugh 118" thich. Out ah a 3" cookie atte Ltace 1" apart On ungreased cookie 
sheets. bake 8-10 min. until lightly browned around clyes. Cool on a rach. 
Makes about 4 doz. King Ly Beat 1-1/2 c: sifted OLA Powdered Sug LY and 
1 CUP white 8-5 lt. Pe LUNG U8 Glossy SY and Of / pipe GF COMEMCNCY: « (did 
a 1 few H0, IPS: O, oaler ofl icing ts: too stiff ore powdle re - SUGOTG Uf loo thin: 
Tint with food la ey OLY. LR pe Wily USL a decorator ty p, or SPre ul -s 
ny and decorate with colore SUG; candies, ele: OGG yolk Pas: 
Mix 7 EY. yolk and 71 t. water Divide mixture MWNONMY St wera 
send! Cups and tint with h food colors. Sf paint hichens 
SLY Ud a fe 10- WO, Ops of water Saint desi 1s: On 
COOKLES bcfore baki RU. 
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Whe, You bake something fresh em YOu make the holidays alittle sweeney 
S rest from Haweat 


For more holiday recipes, send a self-addressed. stamped envelope to 06H Sugar, Holiday Recipes,’ Dept. L, PO. Box 4126, Concord, GA 94524. 


LY CHRISTMAS 
ugh he is the only 
vhom they share no 
now twelve, has given 


dparents some of their prou- 
lest moments. “He’s really a part of 
us,” says Susan fondly. “For years, I 
never really knew the joy of having a 
grandchild.” 

Mixing long-standing traditions, es- 
pecially when different religious or 
ethnic backgrounds are involved, can 
also pose holiday difficulties for step- 
families. One woman who married into 
a Jewish family decided to make a tra- 
ditional Jewish potato dish in the 
shape of a Christmas tree. “My seven- 
teen-year-old stepson was very of- 
fended at that,” she recalls. “He felt it 
was an affront to his being Jewish.” 

Fortunately, over time, many of the 
rough edges begin to smooth out. Fam- 
ily therapists Mary C. Hoke and Kath- 
leen Glenn Doyle, from Jewish Family 
and Children’s Service of St. Louis, 
have worked with more than five hun- 
drea stepfamilies and have concluded 
that it takes at least five years to form 
a solid union. “Many families have 
problems in the first five years, but 
they are not pathological. They are ex- 
periencing the normal stages of becom- 


rom the first hungrycries 
long past the rummaged : 
drawers, they steal our | 
hearts, and our energy. 
Endlessly, we comlort, teach, en- 
courage. Efforts that demand we care 2 
for ourselves as well. That's where : 
Citrus Hill Plus Caletum comes 
in. Its 100° pure orange juice 


e s s. © 5 
with extra nutrition that’s as 


benctiem! for us as 
it is for them. 


Because without 


ing a family,” says Hoke. 

Of course, each blended family expe- 
riences its holidays in different ways— 
each unique in its pleasures and prob- 
lems, triumphs and disasters. But one 
important truth is common to all: In 
any situation involving divorce and re- 
marriage, relationships need to be 
nurtured to survive and be successful. 


Tips for better blending 


How can blended families keep tension 
at a minimum and make their holi- 
days as pleasant as possible? Thera- 
pists and experts from stepfamily asso- 
ciations agree that there are a number 
of tried and true methods. Here, some 
of their advice: 

e Plan ahead. Last-minute wrangles 
can easily wreck everyone’s holiday 
spirit. When each family member 
knows exactly where he or she is sup- 
posed to be—and when—the potential 
for pandemonium is reduced. What’s 
more, there will be no disappointment. 
“Planning is important so no one’s ex- 
pectations are unrealistic,” says family 
therapist Katharine Baker, A.C.S.W., 
of Washington, D.C. 

@ Ritualize arrivals. “A predictable 
sitting down together, like milk and 
cookies after the children have put 
their bags away, diminishes the uncer- 
tainty of not having been with each 
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other for a while,” says Jeannette | 
fas, president and founder of the Sj 
family Foundation. | 
e Keep talking—to your mate, the} 
mate, and the children. Commun 
tion can head off unpleasant surpri 
and increase security for everyd 
“Get your children’s suggestions 
the holidays,” says family therajy 
Mary Hoke, “otherwise they can red 
feel very left out.” - 
@ Be flexible. “That’s probably | 

most important thing about being py 
of a stepfamily,” says Susan Kenne 
“You can’t be wed to the idea ti 
Christmas must be a certain way.” 
e Set standards for gift giving. 

foolish to fret about whether an e 
going to make you look like a scro¢ 
and it doesn’t really do you any good 
make your ex appear cheap. In eit|P 
case it’s the children who suffer. 


For more information... 
@ The Stepfamily Association of Amet 
602 East Joppa Road, Baltimore, MD 21)% 
© Stepfamily Foundation, 333 West 
Avenue, 11C, New York, NY 10023 | 

Also, the Scarsdale (New York) Farge 
Counseling Service has a hotline informatie 
service called Grandparents in Divided Foi 
ilies at 914-723-3281. 










We felt like outsiders looking in” 


Ve'd spend part of every holiday at my 
thers house,” says Kate, a tall, slim, 
‘ond eighteen-year-old from Maryland who 
urted college this fall. “And the night 
‘fore we'd go home again, my brother, 
hn, and | would lie in bed and cry and cry. 
ie’d cry because we knew we would miss 
ir dad after we got home. But we were 
sally crying because we knew that we 
sren't really part of his family. We knew 
jr half brother and half sister had our 
ther all the time—not just at Christmas.” 
| Kate’s parents were divorced when she 
ius three. Her dad remarried shortly after 
)d now has two children with his second 
fe: a ten-year-old son and twelve-year- 


1 daughter. In the meantime, her mother. 


married a man with three teenagers who 
e now grown. 
| “Kate describes herself as an optimist. But 
ye many teenaged children of divorce, she 
us been scarred; when she talks about 
plidays past, her voice takes on the re- 
ined tone of one who was forced to accept 
hat she considers a bad deal. “It would be 











Calcium and Women 
redibly, 81% of women 20-49 
don’t get the calcium they 
should. And since our bones 
lose density as we age, insuf- 
ficient calcium now could mean 
2ak, brittle bones later. 
























lus Calcium provides over 1/3 of 
te adult calcium RDA of 800 mg., 
e same as an 18- -OZ. glass of milk. 


‘om oranges picked at their cai 
_ ripeness, without preservatives 

added sugar. Juice that’s 100% 

re, with extra nutrition. 


©1989 Procter & Gamble Co. 







ae we id to help 


| keep our families, and 


nirvana to me to have had no divorce in my 
family,” she says. 

While Kate was growing up, she and 
John would visit their father in Indiana dur- 
ing the holidays. There, they felt like they 
were the audience at somebody else’s merry 
Christmas. “We were on the outside looking 
in. They were very close,” she recalls. “We'd 
sit in the background on the couch and 
watch them open presents. My brother and | 
had presents too, but it was different. We 
felt like our presents were there because 
somebody had to give us something.” 

Strong dissimilarities among the half-sib- 
lings didn’t improve matters. “They listen to 
Mozart, and the only thing we know are 
rock groups,” says Kate. “In my family, 
everyone eats as soon as you get your plate. 
In theirs, everyone waits until everyone is 
served. In many ways we were obviously 
very different.” 

But the real problem, according to Kate, 
was a somewhat aloof father and a step- 
mother who never fully accepted Kate and 
her brother. “There were a few times when 


: ourselves, strong and healthy GS years to come. 


an age Ester than 


: ity os Citrus Hill Plus 


my stepmother made it clear that her chil- 
dren were her real children, and we weren't. 
The last time | was there, when we left my 
stepmother waved good-bye to me like | 
was going to the store. No hug or kiss.” 

That last visit took place a few years ago. 
By then, after nearly a decade of yuletide 
tension, Kate was ready to give up. Now she 
and her brother spend Christmas Day with 
her mother and stepfather and various step- 
relatives. She feels more comfortable with 
them, she admits, than she does in her own 
father’s household. To her two young step- 
nieces she is a full-fledged aunt, and a 
quick glance between Kate and her step- 
brother at the Christmas table can communi- 
caie volumes. “I’m closer to him than to my 
half-brother and half-sister,” Kate says. 
“After all, we were really raised by the 
same man—my stepfather.” 

Occasionally, Kate and John will take a 
trip to visit her stepfather’s mother. “She's 
really sweet and really loves us,” Kate says, 
adding softly, “she treats us like her own 
grandchildren.” 








That's every parents dream. And it’s worth all 


the ransacked closets inthe world. 


iGitcus Hill Plus Calcium. Because 
| healthy kids need healthy moms. 


tract infection’ 


“Thanks to the new Biotel U.T_I. test, I 





a urinary 


can tell when I have a urinary tract 
infection (u.t.i.). Even when I have no 
symptoms. 
“So I use it when I’m feeling fine to 
_ check for a new infection. Or when I 
_ think I feel one coming on. 


“I just dip one of the test strips in first 


morning urine. If the strip turns pink, I 
know I have an infection.” 
Of course, if you have pain, fever or 
_ other symptoms — even if your test is 
negative — see your doctor. 


The power egy - eI 


to test ‘econ 
yourself. 
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Ask your ae 
pharmacist. Or call 
1-800-445-4551 


© American Diagnostics, Inc., Oak Brook, IL 60521 
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NUDITY IN ADVERTISING 


As | looked through the October issue, |! 
was astounded to see an advertisement 
featuring a totally nude woman. 

In the article “The war against women” 
in that same issue you mention desensiti- 
zation as one of the causes for the shock- 
ing attitudes toward women. | want my 
nine-year-old son to grow up viewing and 
treating women with respect. If he is ex- 
posed at his age to nudity in magazines, 
the desensitization process has begun. 

Your magazine has always had a fine 
reputation and a respectable tradition to up- 
hold. Please take the necessary steps to 
maintain the standards that have made 
Ladies’ Home Journal what it is. 

Judy Manor, Duncanville, TX 


| find the Nivea ad depicting a nude woman 
very offensive. As a woman, | resent the 
use of a nude model in a suggestive pose 
to sell any product. She is depicted as a 
body to be desired, while nothing in the ad 
suggests that she has anything else of 
value to offer. 

Whether or not nudity is art or pornog- 
raphy is still debated hotly and is certainly 
viewed by most people largely as a matter 
of personal taste. But the ad’s presence in 
your magazine sends the message that you 
condone the use of female nudity as a 
promotional tool. 

Nancy Kumlien-Garry, Missoula, MT 


| am disappointed that you would permit 
the Nivea ad in your publication. | am a 
twenty-one-year-old woman who has been 
hearing lately about all the problems our 
generation are having with sex, drugs and 
the music we listen to. People wonder 


In the story “The way we'll be,” in our 
November issue, we inadvertently misident- 
ified two of the women profiled in the 
article(on pages 222 and 224). Below are 
Kathie Stein and Brenda West-Evans, cor- 
rectly identified. Our apologies to Ms. 
Stein and Ms. West-Evans. 


Brenda 
West-Evans 
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where we went wrong or our parents w 
wrong; yet what are children supposec 
think when they pick up your magazine 
see a naked woman in an ad for lotion? 
degrading to think you can use a n 
woman to sell more lotion. When is 
last time you saw a nude man in an ad 
shaving cream? Holly Heath, Meriden, 





We received a number of letters about 
Nivea ad; it clearly offended and distur 
many of you. It has made us more se| 
tive to your attitudes and feelings, and! 
advertisment in question will not appea 
Ladies’ Home Journal again. As alwé 
we value our readers’ opinions. 


I STILL LOVE LUCY 

| enjoyed the article on Lucille Ball [ 

gust]. She was a very special person, 

all who knew her are aware. | criet 

laughed, but most of all | remember 
Susan J. Appleman, Siitwatid 


BASEBALL HERO | 
| have a thirteen-year-old son, Dan, \ 
thinks that Ryne Sandberg of the Cubs is. 
best thing that ever happened to baset 
As my son and | were driving down 
highway one morning, we discussed D¢ 
future as a professional baseball pla 
and how some athletes of late are re 
tarnishing their images. | made the ci 
ment that he’d be wise to pattern him 
after his hero, Ryne. 

That very afternoon | read my Sept 
ber Journal and found the article on R 
and his family. Dan even stopped play 
baseball long enough to read it. Thanks, 
portraying an athlete who has maintaine 
sterling image; | can’t think of any of 
person |‘d rather have my son worship) 

Kally DeYoung, Lisbon 


A TASTE THAT LINGERS 
It was so very encouraging and | was 
delighted to find not one, but two of. 
very favorite cake recipes of the pas| 
your October 1989 Journal. | never 
copies of these recipes because | thou 
they would always be around. | speak 
the German Chocolate Cake and the Tur 
of Fudge Cake. Thanks for the memo} 
Ladies’ Home Journal! 

Ruby Collins, West Palm Beach 


Send your letters, preferably typeu 
ten, to Ladies’ Home Journal, 100 P 
Avenue, New York, NY 10017. 
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Use as directed. 
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Extra Strength Maaloxe Plus. | 


rong relief for all your Maalox MOMENTS. Tell us about your Maalox Moments 


Write to: Maalox Moments, 
PO. Box 8388, Philadelphia, PA 19101 


ee 








By Mary Mohler and Margery D. Rosen 
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Great gifts for $10 and UMdeF weve vone 1 acauvo sean rer, as anvone 


WHO'S BEEN IN A TOY STORE IN THE LAST FEW MONTHS CAN ATTEST. IT’S NOT EASY TO FIND A SPECIAL GIFT FOR A KID 
AND STILL GET CHANGE FROM A TEN-DOLLAR BILL. UNDAUNTED, OUR ELVES CREATED THIS YEAR’S CHRISTMAS LIST 


INFANTS Tunnel Taxi © They'll 
crawl right through, over and around 
this inflatable, multicolored taxi, twen- 
ty-two inches long. Also available: a 
pink airplane. From G. Pierce, $9.99 
each. Stacking Clown @ A nineties 
version of an old favorite: Clown pieces 
rattle, come apart, fit together in differ- 
ent ways. Head spins like a top. From 
Little Tikes, $8. Water Pets @ Bean- 
baglike puppies, kittens or bears are 
huggable. And they 
float, too. From Playskool, $9.99. 
TODDLERS Mit’n’ Thing @} Warm 
frosty fingers and keep them dry, too, 
with these colorful, washable, Scotch- 


squooshable, 


gard-treated mitten pals. The pony de- 
signs pictured here can be matched or 
mixed with whales, elephants, puppy 
dogs and more. From Prairie Market- 
ing, at toy and clothing stores, $6-$8. 
Magic Mini Vac. © These days we 
couldn’t function without a Dustbuster, 
so why should our kids? This play version 
of Mommy’s essential pops and whirls 
like the real thing. (Well, sort of.) From 
Fisher-Price, $8. So Big Bucket 
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© We're tired of tracking the 
burnt siennas and periwinkle blues 





that always roll under beds and 





couches, so we fell in love with this 
carry-around bucket of sixteen large- 
size crayons. From Crayola, $9.99. 
SCHOOL-AGE Capsela Introduc- 
tory Science Discovery Set 
© This new entry from Capsela, the 
innovative line of educational toys that 
help kids get a feel for how things work 
and why, can be rejigged into five 
motorized toys. From Play-Jour, $10. 
My First Camera Book/Backyard 
Explorer Kit €) Would-be photog- 
raphers learn the basics, then display 
their works in a special album. Com- 
plete with kid-tested minicamera, 
$8.95. Also: Leaf and Tree Collecting 
Guide and album. From Workman Pub- 
lishing, $9.95. Plantsters @ From 
LIN Toys, $10. How does your garden 
grow? With this line of minigreen- 
houses—complete with flower and veg- 
etable seeds (from daisies to sweet 
peas), soil and pot—budding botanists 
can dig in. Potsters, $6. Sierra Club 


Calendar/Baby 

Animal Post- 
card Book 
for Kids @ 
A calendar with poster- size pages 
and a book of postcards from leading 
wildlife photographers, to keep or send. 
From Little, Brown & Co., $8.95 each. 








AMBASSADOR BARBIE You'll 
feel good about buying your 
daughter another Barbie because 
this year, for each one sold, Mat- 
tel will contribute 37 cents to UNI- 
CEF. In this special series, you'll 
find a white, a black, a Hispanic 
and an Oriental Barbie, $25. 
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derstanding kids By Lawrence Balter, Ph.D. 


| have a four-year-old boy and a twelve-year-old girl who 
are both very fresh—they talk back, tell me no when I ask 
them to do something. ’'m at my wit’s end. What’s an 
appropriate response, an enforceable discipline? 


t can be very painful to hear our children address us rudely. In your 
situation, the children are in different stages of development and will 
have to be approached differently. 

But first, one general question: Ask yourself honestly, are they 
really as fresh as you think? Check this out by observing friends interact- 
ing with their own children and asking them for their impressions of their 
children’s behavior. You may find that you're expecting too much or that 
their reactions aren't as extreme as you feel. Or perhaps the way you're 
asking is provocative and overly authoritarian, leading to rebelliousness 
on their part. On the other hand, you might find you're too timid in your 
requests and not consistent enough in your expectations. 

Sometimes children are rude and noncompliant when there is paren- 
tal conflict. Are you and your spouse fighting, perhaps making snide or sarcastic remarks, or expressing other 
forms of resentment in front of the children? They may be reacting to that. It's also possible that the younger 
one is imitating his older sibling’s behavior. If so, point out to her that you won't permit her to be such a 
disruptive influence. At her age she should understand that she has some important responsibilities. 

With both children make it clear that back talk is unacceptable. Point out that you do not speak to them in 
that way. Then work out with them appropriate disciplinary measures. Perhaps the older one will decide on a 
night's grounding. For the four-year-old, being deprived of a TV program may be what's needed. Remember, 
children who help make rules are more likely to follow them. Once decided on, follow through. Be 
considerate, be matter-of-fact, but be consistent. 


Shoot! 





Dr. Balter is a practicing psychologist and 
professor of educational psychology at New 
York University. His most recent project is 
Stepping Stones Stories (Barron's, 1989), a 
series of illustrated books to help children 
cope with real-life problems and fears. 


HERE ARE SOME OF THE BIGGEST MISTAKES 
THAT PARENT PHOTOGRAPHERS MAKE 


ou proudly snap away, only to 
discover, when the pictures are 
developed, that your precious 
darlings look stiff and un- 
natural. Again. What went wrong? 
“The biggest mistake parents 
make,” says Denver-based children’s 
photographer Alaxandar Josephs, “is 
overposing their child.” Betier: Shoot 
kids in positions that are comfortable 
and realistic, give them something to 
play with (a strand of beads, a spe- 
cial blanket). Fine, but what else? 
@ Never say, “Say cheese.” “You can 
always tell when kids were prodded 
to say that,” comments Josephs. 


“They all end up with the same 
wide mouthed expression.” Instead, 
distract them so they become aware 
of each other, unaware of you. 
“What's that doggie saying?” you 
might ask. Snap the picture when 
they turn to look. 

© Don't stand too far away. Four to 
five feet away is best. @ Don’t shoot 
down at your child. Kneel down and 
shoot eye-to-eye. @ Don't forget to 
use a flash indoors. Check guidelines 
for distance. If you're too close, the 
flash will wash away definition, yield- 
ing a flat, ghostlike look. @ Don’t 
ignore background. Is your daughter 





sitting in front of a plant, whose 
leaves will look like horns coming out 
of her head? @ Don't stick too closely 
to the rules. Be creative: Let the sun 
hit your child from behind for a beau- 
tiful glow. @ When using a flash, don’t 
have kids look directly at the cam- 
era. That’s what causes red eyes in 
your pictures. 
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Happy Holidays" 
Barbie: 


She'll make this 
holiday last 
forever in your 
little girl's heart. 


HAPPY*HOLIDAYS x, 
* as > : 
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Doll comes withstand, 
©1989 Matiel, inc. All Rights Reserved 
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t may be known as the season of giving, 

but the message kids hear this time of 

year has more to do with getting. That’s 

why the holidays find many parents 
worrying about whether there’s even a 
chance that their kids will grow into caring 
and sharing adults. 

The bad news is that positive values are 
hard to sustain in a culture that seems to 
prefer winning to helping, cold cash to 
warm relationships. But the good news, 
according to child development experts, is 
that generosity is every bit as natural as 
selfishness or aggression. 

Says Martin Hoffman, Ph.D., a leading 
investigator of altruism, “‘Children at a 





rather young age show signs of being 
upset when someone else is in an unpleas- 
ant situation.’’ The result, he adds, is that 
parents who want to raise someone who is 
socially responsive ‘‘have an ally within 
the child.” 


Of course, children are also self-cen- 
tered and sometimes hostile. But these 
characteristics are no more central to hu- 
man nature than what psychologists call 
“prosocial’’ behavior, things like help- 
ing, caring and sharing. 


“The idea that you’ve got to beat 
morality into kids is as wrong as thinking 
the world is flat,’’ declares Brown Univer- 
sity psychologist William Damon. ‘‘Chil- 
dren experience emotional reactions that 
you can call moral in the r second 


’ 


year of life.’ 


The parents’ job, then, is to nurture that 
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ING KIDS WHO CARE 


By Alfie Kohn 


moral sense and encourage 
the child’s natural inclination 
to care. But how? Here is 
what the country’s leading 
authorities say. 


BE WARM: A child who feels loved and 
cared for is especially likely to care about 
others. When children have their emotion- 
al needs met, they are freed from being 
preoccupied with themselves and can re- 
spond to other people’s needs. 


EXPLAIN: Parents often punish a child 
for misbehavior, especially for aggres- 
sion. But rather than rely on punishment 
or reward, help a child to see why hurting 
people is undesirable and why helping is 
good: ‘‘When you share your toys with 
Marcia, she gets to have fun, too, and that 
makes her happy.” 


MEAN IT: If you want to encourage a 
child to help others, let him know it means 
a lot to you. If your child hits or kicks 
someone, there should be an emotional 
charge to your disapproval. If he senses 
that you really don’t care about—or, 
worse, are amused by—his behavior, it 
probably won’t stop. 


DO IT: Children learn by watching, so 
your behavior matters as much as your 
words. If they see you nonchalantly walk 
by someone in distress, they learn that 
other people’s pain is not their concern. If 
you use physical force to discipline them, 
they learn hitting is the way to get a point 
across. But if they hear you say things 
like, ‘“Boy, I guess that cashier must have 
had a hard day to get so mad at me,”’ they 
pick up the habit of imagining how 
the world looks from someone else’s 
point of view. 


LET THEM PRACTICE: Give chil- 
dren a chance to experience helping first 
hand. If they are responsible for taking 
care of a pet, looking out for a younger 
sibling, or tutoring a child at school, they 
have a personal involvement with proso- 
cial action that makes the lesson stick. 
They’ ve not only heard about it and seen 
it—they’ve done it. 


SHAPE THEIR SELF-IMAGE: It’s 
tempting to encourage kids to share by 
reminding them of how they will benefit 
personally (“‘If you don’t give Marcia a 
turn with your truck, she won’t let you 
play with her dinosaur’’). But this strategy 
is more likely to promote self-regarding 
shrewdness than genuine concern for oth- 
ers. Instead, emphasize that helping is 
intrinsically a good thing to do. 


For the past few years, several schools 
in the San Francisco area have been put- 
ting all these recommendations into ef- 
fect. An organization called the Child 
Development Project (CDP) has been 
training teachers, designing schoolwide 
activities, and reaching out to parents so 
that they can raise kids who aren’t just 
looking out for number one. 

As Eric Schaps, the project’s director, 
puts it, ““The kind of experience that 
makes one a kind, nurturing person is not 
being responsible for cleaning the erasers 
but for caring about another person.’ That 
sort of caring is promoted by a combina- 
tion of cooperative learning, texts that 
offer examples of helpful behavior and 
empathy, a buddy system that makes older 
children responsible for younger ones, 
and an approach to classroom manage- 
ment that is more like mutual problem- 
solving than discipline. 

CDP’s principles can work at home, 
too. It’s not easy to be supportive every 
hour of the day, to choose reason in every 
case rather than punishment or to be a 
perfect role model for a child. But parents 
who do their best to follow these sugges- 
tions mfay well find themselves raising 
children whose natural concern for others 
has a chance to blossom. And that’s a 
gift that will last long after Christmas 
has passed. 


Alfie Kohn is an author, most recently of 
“The Brighter Side of Human Nature,”’ 

to be published this spring by Basic 
Books. 
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Missing Pet” features all of your favorite 


Clue game characters, like Colonel Mustard | 


and Miss Scarlet, as lovable children. Which pet is missing? 





Who took it? Where is it hidden? The answers to 
Yh Gi b 







these questions can only be uncovered with } 


special magnifying glass found in the Clue Jr. gal 


Be With y exciting mysteries, it’s a differ} 


be 7 ee 


game every time. Clue 


"GPARK 


It's elementary. BROTH 


GLUE is a registered trademark of Waddingtons Games Ltd. for its Missing Pet Jr. detec 
:. ( 


© 1989 Waddinatons 









This ts our special present to 

| you and your kids—crafts to do 
together for the holidays. There’s 

| something here for even the littlest 
| fingers, with love from Max 


Max the Dragons 









QO! Christmas tree 


Max gives a roar of approval on this terrific activity for 
the preschool set: Cut colored construction paper or 
poster board, even last year’s Christmas cards, into tree 
shapes, then glue on pieces of cereal for ornaments. 
Place square-shaped cereal under the tree for the pres- 
ents. Decorate the lair or hang it on the tree. 





| Apple smiles 


This easy-to-make treat is so good, even 
‘Scrooge would smile. First, core and slice 
an apple. Spread one side of each slice with 
a thick layer of peanut butter. Place three or 
four tiny marshmallows on top of the peanut 
butter on half of the slices. Top with 
the remaining slices, pea- 
nut butter side down. 
Squeeze together gent- 
ly and eat promptly. 
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Ribbon winners 














There’s something extra-special about home- on self-stick paper satin ribbon strips. Draw 
made cards. It’s easy to make a bunch of around each shape and cut out. Moisten 
these. @ Draw a freehand copy of our tree satin strips and fasten to the cards in proper 
pattern illustration in desired size on tracing places. @ Once all the pieces are in place, 
paper. Cut out. Fold a piece of colored con- carefully erase any remaining pencil mark- 
struction paper or card stock in half for each ings. Top with a gold star sticker. Want to 
card. Center tree pattern on top of each card turn your cards into tree ornaments? Punch 
and draw around the shape. @ Cut pattern a hole near the top, pull a ribbon through 
apart along broken lines. Lay pattern pieces and tie to a branch. 





Mie - & 





Splatter wrapping paper 


Doesn’t every kid yearn to splatter paint all over everything? Now they can, with your 
blessing. (Just be sure to cover the area with newspaper, or do the project in the 
garage.) @ Start with white kraft paper (comes in large rolls at art stores). Pour tempera 
2 paints into small containers (one color per container). Fill an eyedropper with a 
small amount of one color of paint and hold dropper over paper. @ Bring 
wrist up slowly, and using a quick, firm motion, shake the dropper 
2 down toward paper. Make as many splatters and use as many colors 
as you wish, then let paint dry completely. © It’s a wrap! 
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E ‘There is something 
else in the world with the 


same kind of softness 


as Northern. 


A cuddly quilt. Its softness was all the 
inspiration we needed to create Northern® 
—the only leading bathroom tissue that’s 
quilted. 

You see, our secret is that every sheet 
of Northern is actually two layers quilted 
together for a soft, cushiony feeling. 

So try a 
Northern 
bathroom tissue. 
And discover a 
special kind of 
softness you’ve 
really always 


known about. 
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© 1989 James River Corporation 














‘ingle bells 





Ring in the season with your own jingle bells. For each one you’ll need: 2 yards of red string; 4 
yards of quarter-inch- wide red ribbon; a small clay flowerpot; *4-inch-diameter bell; toothpick; 
12'4-mm wood bead (or size larger than hole in bottom of pot); scissors. @ Using a toothpick, 
poke string through wood bead, and poke ribbon through bell. Pull bead and bell to center of 
ribbon and string and tie a knot. @ Pull string ends through bottom hole of the pot until bead 
rests against bottom hole. Leave enough string to hang pot in window, on door or in the center of 
an evergreen wreath or bough. Push bead aside and thread ribbon ends through bottom hole of 
pot. € Leave enough ribbon inside for bell to hang just below rim. Tie ribbon in a bow. 
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Glitter stars 


Our little stars twinkle long past holiday time. 
@ Using a bottle of glue with a pointed tip, draw 
star shapes on a piece of wax paper. The glue 
lines should be thick and wide. © Sprinkle 
enough glitter on glue so it is completely cov- 
ered. Let dry for two days. Shake off excess #2 
: glitter and save for another time. 
© Carefully peel away wax pa- 
per. @ Hang stars from the tree 
? or in the window, or—for fanciful 
fun—from the bedroom ceiling. 


Fk 
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| The Fisher-Price Power Work- 


ip is so realistic, it’s perfect for any 
| junior carpenters have in mind. 

| They can work with a drill that 
ms to pop through pretend wood. 
feel like they’re using a real power 


Or even level, bolt and buff. 


Then, when the workday’s over, 


y can pack everything neatly 


away aide the Seb tool ar 
The Power Workshop from 

Fisher-Price. It’s just one of over 300 

toys we make that make childhood 


a little more special. 


FisherPrice 


Because youre only young once. 





____ THIS IS YOUR 
NO.1 DENTAL PROBLEM. 








PLAQUE 





THIS IS THE NO.1 a 
SOLUTION FOR REMOVING IT. | 





(THE NEXT STEP WOULD SEEM FAIRLY OBVIOUS.) 











o 
| Your ticket to the very 


| best products, trends and ideas 
| for the way you live today 


Opper 


Personal Style 


It’s party time, with a host of 
showstopping accessories, the 
most elegant paper goods and 
super holiday spirits 








SMARTER 


Capture the kids on Christmas 
morn with a camcorder—here, 
choosing the one for you 





Decorators 
Notebook 


Found: A host of great hostess gifts for $30 and under, 
expert ideas for creating a luxurious guest room, superstar 
gift-wrapping tips for unique presents. Plus, what’s it worth: 
a professional appraisal of your antiques and collectibles 


MEDIA ROOM 


When the weather outside is blustery, cook up a big bowl of 
popcorn and turn on the VCR: We reviewed a slew of per- 
fect-for-the-holidays videos and selected the best bets for 
kids, teens, adults—and some for the whole family to enjoy p> 
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“ersonal Style 


By Linda Fears 


Parties 


Just in time for a grand 
season: dandy ideas for 
stepping out in style and 


dressing up your home 


ant to stand out in a crowd? 

Count on understated eve- 

ning wear, and put the spot- 

light on fabulous accesso- 

ries. The must-have add-ons of the mo- 

ment are richer, bolder variations of 

classic party-time favorites: jumbo pearls, 

opulent gold-splashed handbags and 
oversize shimmery scarves. 





New now: Smooth or baroque pearls that nestle at the base of the 
neck, pearl drop earrings and chunky pearl bracelets. Earrings 
Clutch-worthy purses are ‘3 and four-strand bracelet, Les Bernard; teardrop bracelet, Monet 


metallic, jewel-studded, = ie: et 
tasseled and beaded and 
add instant status to any 
outfit. All by Vanessa 
for Fashion Imports 























Chic scarves are 
accessory musts. 
Go for metallics, 
lamés and gold- 
flecked — chiffons 
to drape over 
shoulders. Scarf, 
Accessory Street 
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| CLEAN YET SOFT: 
Pie WO.FACES OF 
BASIS* 


The ideal soap should give 
_ you the perfect balance of really 
clean, yet soft skin. 


BASIS = 





No) tel (OM Bsa md iN) 


SOAP NETWT 302 





Basis is such an ideal. 

It deep cleans your skin, with- 
Out stripping it of precious moisture. 
And leaves it soft, but not greasy. 


BASIS =| 


SOAP 


Recommended by dermatolo- 
gists, Basis is pure, mild and very, 
very gentle. 

Its gentle cleansers clean thor- 
oughly, removing dirt and make- 
up deep in the pores. 


BASIS= 
oe 


SOAP 


Yet it also has just the right 
amount of emollients. So it helps 
maintain your skin’s moisture 
level. Leaving behind only clean, 
glowing, silky soft skin. 


BASIS = 
eee 


SOAP 


Whether you have normal, 
dry, oily or sensitive skin, there's a 
Basis made just for you. 

Made to leave your face in an 
ideal state: clean, soft, beautiful. 


Look for Basis in the specialty 
soap section of your favorite store. 


Belersdortinc Norwalk CT 06856-5529 © 1988 
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Paper chase 


Have yourself a shiny little Christmas: The very 
latest in paper goods will give your holiday table 
the Midas touch. Red metallic plates and napkins 
at Bloomingdale’s. Details, P.S. 24 
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Get a kick from champagne plus... 


— 





li, 
] teaspoon 2 tablespoons 1 teaspoon 1 tablespoon 1 teaspoon of 
of grenadine _of passion- of melon each of orange black rasp- | 
fruit liqueur liqueur and peach - berry liqueur | 
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YOU ENTERTAIN CONSTANTLY? YOU DON’T HAVE TO CHOOSE BETWEEN 


RISING YOUR FINE CRYSTAL AND SETTING OUT CHEAP PLASTIC. WE FOUND \ 
FABULOUS INEXPENSIVE ACRYLIC FLUTES THAT TAKE THE WORRY OUT OF 
TOASTING. CHEERS! GUZZINI ACRYLIC FLUTES. DETAILS, P.S. 24 i 
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jiarie’s’ Salad dressings made with real ingredients like fresh, cultured, non-fat buttermilk and fresh sour cream. 
ept fresh because Marie’s is refrigerated in the produce section. So pick the salad dressings 
» fresh they taste as delicious as the vegetables you pick. Pick Marie’. 


N THE PRODUCE SECTION 


‘r delicious recipes, serving suggestions and valuable cents-off coupons, write: “Pick Marie’s” Booklet, P.O. Box 8451—L] —Clinton, [A 52736 


jnile supplies last. Limited availability in the Western U.S. CAMPBELL SOUP CO. © 1989 
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WE MAKE BUY ; 
PARKER BROTHE! RS KIDS’ 
GAMES C eee S PLAY. 
Sometimes buying toys for 
your kids is ee as ae work 
as actually raising them. That's 
where Kay-Bee Toy Stores can help. 
With stores in all fifty states and as 
close as your nearest shopping mall, 
Kay-Bee stores are ee to find. And 
everyone who works there is trained to 
help i with whatever youneed GX 
for whatever occasion at whatever 
your budget. So come to 
Kay-Bee for Parker Brothers 
childrens games and let 
them baby you. 


AMERICAS TOY STORE 
‘(©)PARKER BROTHERS 










BUY MATCHBOX 
CONNECTABLES" FROM 
A STORE THAT HAS 
IT ALL TOGETHER. 


A. At Kay- Bee we en 
ara > 
JF pees customer service and 


// customer satisfaction. That's why we 
~/ make sure each and every Kay-Bee Toy \\ 
Store is fully staffed with friendly salespeople to help “““S 
you !ink up with your favorite toys and games. Even getting © 


\ ZB its to your neighborhood Kay-Bee store is convenient— 
War 





s as close as the nearest shopping mall. 
[ $0 make Kay-Bee your connec- 
 . tion for great toys like 
Matchbox Connec- (7/8 2 
SX tables" You'll see @ oe 
why Kay-Bee : 

truly is America’s Toy Store. 


TATCHBOX KAYISEE 
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More perfect-for-parties drinks: 


BERRY MERRY PUNCH 
Thaw 2 packages (10 oz. eae 





strawberries in syrup; puree 

blender until smooth. Transfer 
punch bowl and add 2 cups chillé 
cranberry juice cocktail, 22 cup 
chilled grapefruit juice, 1 cup vo 
ka and '/2 cup Campari liqueur. A 

1 liter chilled ginger ale or seltz 
and 2 cups ice cubes. Garnish wit 
lime slices. Makes 12 servings. 


HOLIDAY MOUSSE JUICE 


Combine 2 cups milk and 1 bar ( 
oz.) bittersweet Swiss chocolat 
broken up, in 4-cup microwavé 
proof measuring cup. Microwa 
on High 5 minutes, whisking uel 
2 minutes, until milk is hot an 
chocolate is melted. Stir in 2 jig 
gers dark rum. Makes 2 servings. 
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Stouffer's, youre the tops! 


eee 


—. 


oreiie Chicken 





You can't top Stouffer's for toppers. 

Everything from ‘tatoes to toast tastes tip-top when 
enhanced by a Stouffer’s entree or side dish. 

So make Stouffer’s a top priority on your shopping list today. 


ci oraitn People expect us to be better. 





pes, 


CAr 


EXPERT TIPS FOR CHOOSING A VIDEO CAMERA THAT 





REQUIRES MINIMUM KNOW-HOW FOR MAXIMUM RESULTS. BY JEFF BLISS 


The camcorder craze is in full swing: 
Vacationers peer through viewfinders at 
landmarks and whisper documentary 
descriptions into a microphone; new 
parents record baby’s first steps as if 
they were filming a Cecil B. DeMille 
epic. By the end of this year an esti- 
mated seven and a half million cam- 
corders will be bought worldwide. 

The camcorder has revolutionized 
home moviemaking with its instant 
playback, compact, easy-to-reach con- 
trols and low-cost, reusable videotape. 

Nowadays most machines have fea- 
tures that industry experts consider es- 
sential for good results: autofocus and 
manual focus; manual aperture adjust- 
ment; an electronic viewfinder that you 
can look through with either eye; auto- 
matic white balance (which ensures 
good color); a zoom lens with at least a 
6:1 ratio (meaning the largest image is 
six times bigger than the smallest); 
handgrips and operating buttons conve- 











niently placed; and a directional mii 
phone, which favors sounds 

the camcorder. With these b 

can shoot scenes with normal 


PS. 8 


Manual adjustments make it easy to 
compensate for low or bright light. 


FINDING THE CAMCORDER FOR YOU 
Camcorders come in three formats: 
VHS, VHS-C and 8mm. The VHS cam- 





eras, which are the biggest, use video- 
tape compatible with VHS VCR systems, 
while the 8mm tape can only be played 
back on the camcorder. The VHS-C ma- 
chines, which require smaller cassettes 
than VHS, have adaptors so that you 
can play them on your VCR. 

In the United States the VHS ma- 
chines are the most popular, although 
Video magazine considers that more a 
sign of our fascination with 
size rather than its 

technical superi- 
ority. An obvious 
disadvantage __ of 
the VHS system is its 
bulk. With the intro- 


ow duction of such models 


as the 8mm Sony CCD- 
TR5 Handycam, — which 
weighs less than two 
* pounds, the wave of the fu- 
ture seems to include smaller, 
more compact machines. 

Another important consideration 
is how well the camcorder works in 
unusual lighting conditions. Consumer 
Reports advises against judging a 
model’s ability to adjust to differ- 


ent lighting by the lux number list- 
ed on the camcorder (this number is 
supposed to indicate the machine’s 
lighting capability; manufacturers claim 
that the lower the figure, the better the 
camcorder operates in dim light). In- 
stead, the magazine constantly updates 
its own light ratings and other informa- 
tion on various models. 


WHAT YOU GET FOR YOUR MONEY 
Whether you opt for big or small, you 
should be able to get a good machine in 
the $900-to-$1,500 range. Videophiles 
may want to spend a little more money 
on the numerous editing and sound fea- 
tures available. These include: 
High-speed shutter With an exposure 
setting of 1/1,000 second, each frozen 
shot is crisply defined. 

Flying erase heads This space-age term 
means that the camcorder makes barely 
noticeable transitions between scenes. 
Fade control At the end of a shot, press 
a button and the image slowly darkens. 
Press again and the effect is reversed. 
Wipe control This allows a color to flow 
in from the frame of the shot and sweep 
over the image for a transition. 

Titles and graphics Even lower-priced 
camcorders now give you the ability 
to produce snazzy opening credits and 
other effects. 

Jim Rosemary, a spokesman for Sony, 
suggests checking out these effects in the 
store as well as the general quality of the 
camcorder. When testing, shoot the same 
object with each camera. Play back what 
you've recorded so that you can see the 
image’s sharpness on videotape (use the 
same monitor for each so you'll have a 
basis for comparison). Also, don’t forget 
to evaluate the sound. 

With a wise purchase and a little prac- 
tice you can make a real production out 
of your home movies. u 
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GET MORE LIVING ROOM 
IN YOUR KITCHEN. 


It's easy with GE Spacemaker® products. They’ve been 
ingeniously designed to mount under cabinets, adding 


hours of entertainment pleasure without adding 
any clutter to your counter tops. 

Choose from color or black-and-white TVs; stereo 
cassette players; or radios with clocks, appliance 
outlets and counter lights. 

They'll make hanging out in the kitchen 
more enjoyable than ever. 
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By Carolyn B. Noyes 
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SAY THANK YOU TO YOUR HOLIDAY HOSTESS 
WITH THESE TOP PICKS OF PRESENTS UNDER $30 





Espresso Yourself, 
Melitta’s one-cup 
stovetop espresso 
maker, $25.99 














Chill out! Keep the 
cool in a favorite 
fine vintage with 
this double-walled 
wine cooler, from 
Williams-Sonoma, 
$13.50 


You can’t beat the aroma of a fresh fir 
wreath topped with holly berries, pine- 
cones and a tartan bow. By mail, $25 
(22”), Christmas Ridge Handcrafts 


Cuddle down on | 
Christmas Eve Nh) 
with a cotton lap 4 


y 


cf Handy Pop ‘N’ Serve Corn Popper 
™ by Black & Decker, $29.98, air- 


The tiniest trees for the dinner pops three quarts of popcorn 
table, salt and pepper shak- 


ers, $12, at Pottery Barn 


blanket from 
Fieldcrest, $30; 
three seasonal 
designs available 





Jingle all the + 
way through a ‘ 
happy _ holiday 
with this wreath 
of jingle bells, 
$30, from Pot- 
tery Barn 


Pretty as the p 
is the frame y 
it in. Floral w 
per frames, $14 
$16.95 and $22 


at Conran’s 
PS. 10 


Details, P.S. 24 





t wasn’t until 
her going-away party, 
surrounded by 
her closest friends, 
that Terese Mills, 
bound for New York City 
(to seek her fortune 
as a graphic designer) 
felt those awful pangs— 
those hollow, aching 
spasms of doubt 
which often accompany 
major changes 
and make 
lifelong dreams 
seem like 
a huge mistake. 
Those pangs, however, 
were melted 
by a heartfelt gift 
from her friends, 
which carried with it 
their love, 
encouragement, 


and the promise 


of always staying 


In touch. 


M.I. Hummel Figurines 
The ultimate display 
of affection. 





Bia ebaimiycag 


3ecorators 
Notebook 


Inn tor the night 


[ ] AN INVITING BED It should be pretty and comfortable, with no 
lumps, sags or popping springs. Is it long enough for a tall person? 
Leave an extra blanket or two at the foot. 

CUSHY PILLOWS Your guest could be allergic to feather pillows, 
so have a choice of feather or foam, hard or soft. 

[ }A NOVEL NIGHTSTAND Provide tissues, an adjustable reading 
lamp, a vase full of fresh flowers and a few current magazines. 
[ | A CLUTTER-FREE CLOSET Leave plenty of hangers (padded ones, 
too!) and hang a full-length mirror on the inside of the door. 
[}A SQUEAKY CLEAN BATHROOM Apply nonskid decals to the 
shower floor and provide a nonskid bath mat. Unclog drains, shine 
the tub and tile, install an automatic toilet bowl cleaner. 

[| WELL-STOCKED SHELVES Supply extra towels, bandages, toilet 
paper and trial-size toothpaste, mouthwash, shampoo and hand 
lotion. Look for sweet-smelling mini treats from specialty bath 
shops like Crabtree and Evelyn, Caswell-Massey and the Body Shop. 





RS: 12 





Celeb 


wrap-ups 


WHEN THE PRESENT’S ONE-OF-A-KIND, THE PRESENTA- 
TION SHOULD BE, TOO. LEFT, STARS WHO TURN TO BON- 
NIE FLEMING, OF BEVERLY HILLS, TO KEEP THEIR GIFTS 
CHICLY UNDER WRAPS. HERE, PRO WRAPPER BONNIE 
SHARES HER SECRETS FOR PERSONALIZED PACKAGING 


@ Bonnie’s trademark is extravagant 
bubble bows set on solid-color gift 
wrap, like the one sprinkled with pine- 
cones and holly, above. She also uses 
simple bow ties with glitter-sprayed silk 
flowers and crafts an evergreen tree 
from plastic leaves. 


@ How to determine the theme? Coor- 
dinate with the gift itself. Liz Taylor 
received a black-and-red leather jacket 
in a box of the same colors. For a gift 
of champagne, Bonnie adorns one of 
her big bows with mini plastic glasses 

















overflowing with tinsel and tiny seed- 
pearl bubbles. 


@ Bonnie tailors wrappings to the per- 
sonality of the recipient. For Linda Ev- 
ans, who “‘radiates pastels,’ she uses 
peach tones, whereas John Forsythe in- 
spires a silver-and-black motif. 


@ Other Christmasy designs: a big bow 
with mini wreaths, sleighs, toy soldiers 
and candy canes; white paper and bows 
with gold-glitter Santas, or pink paper 
with red ball ornaments and Santas. 


DOES YOUR GUEST ROOM MAKE THE GRADE? 
JUST RUN THROUGH OUR PRO CHECKLIST 
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CLARISSA 


FOR OUR CHILDREN 


We use only the most gentle, rich nutritive ingredients in our special formulations. .. 
the purest of water, vitamins A, D & E, delicate extracts of aloe, peach, camomile, 
rose petal, and orange blossom. William & Clarissa. For our children. For everyday. For always. 
An expression of quality, Made with the most cherished ingredient of all... love. 


Available exclusively at Bloomingdale’, F A.O. Schwarz, 1. Magnin, Saks Fifth Avenue & other fine retailers. 
70 order direct, call 1-SOO-722-KIDS. Visa and Mastercard accepted. 





SPLASH BusBBLEBATH SHAMPOO LOTION Girt SET SAMPLER 
OIL POWDER SOAP SUNSCREEN Lip BALM GirT BASKETS PERFUME 
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© Good Housekeeping « 
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Franklin products have been selected and approved 
by some of the finest schools in America 


©1989 Franklin Computer Corp., Mr. Holly, NJ 08060 





We found this chest 
of drawers in the attic 
of our house when 
we moved in. Can you 
tell us how valuable 
it might be?—Joan 
Hoch, Lowell, MA 


he sasi side 
supports and the “C” 


scroll 


scroll 





indicate 

that this is an Ameri- 
can Empire—style chest of drawers. The wood 
is a flame-grained mahogany veneer. These 
chests were usually factory-made from 1840 to 
1860. Depending on 2rall condition of 
the piece, it’s worth $450 to $600. 


feet 


the ove 


| bought this opaque glass cylinder lamp with a 
brass base at a tag sale for $20. The globe has 
been replaced, but the base of the lamp is as | 
found it. Can you tell more chout if? 

—Kathy Martins, New York, NY 


PS. 14 


Your fluid-burning lamp has 
a double wick mechanism 
and a built-in snuffer. At one 
time it probably passed 
through the shop of Henry 
and Nathan Russell of New 
York, manufacturers and 
dealers in English and Ameri- 
can lamps. With the original 
shade, it would have been 
worth about $160; with the 
replacement shade, however, 
its value is $90 to $120. 





What can you tell me about this spice rack and 
canister set? I’ve been told that it’s an an- 
tique. —Margaret Smith, Montclair, NJ 





Give your child the revolutionary Franklin Elementary Se 
- Packaged with Webster’s Illustrated Elementary Dictionary, it builds b 
skills and enthusiasm for learning in an entirely new way. 

The Elementary Spelling Ace takes into account the unique spell 
patterns of kids 6 to 12. So when they punch in “jeraf,” the 
back “giraffe” —along with the dictionary page num 
where they can look up the word. More than 
50,000 words from Mevuam-Webshr® are fil¢ 
in the Elementary Spelling Ace. 


‘Ace will incorporate children’s weekly wor 
into a variety of educational games that will] 
them “ace” spelling and vocabulary quizzes. 
Look for the Elementary Spelling Ace at fing 
stores everywhere. You want the best for your child, 
when it comes to learning, the best is Franklin. 


Eyiuee 
Frat: 
Saen85 


The Electronic Reference Company ™ 


worth? 




















| 


What’s more, the Elementary Spell 





By June L. Johnson, ASA, 
and Pamela Guthrie O’Brien 


This set is probably Czechoslovakian and di 
from 1920 to 1930. Thus, it would be cle 
fied as a collectible rather than an antique 
perfect condition, it is worth $200 to $25( 


This cabinet has been in my family for gen 
tions and was recently passed 0 on to me. Whe 
its value? —Sarah ~ 

Lynch, Philadelphia, PA 


In perfect condition, 
your American Em- 
pire—style cabinet is 


worth $800 to $900. 


June L. Johnson, 
an appraiser in 
Prospect Heights, 
Illinois, is a senior 
member of the 
American Society 
of Appraisers. 

We want to appraise your antiques. Seng 
color slide plus any info you know about| 


object to: Prime Shopper Appraisals, 
100 Park Avenue, New York, NY 10017 
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With Palmolive, this is how much dirt you could see on your dishes. 
| And how much red you could see on your hands. 
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Is your VCR a battleground when the family goes 









into a holiday hibernation? We screened scores of 
movies and selected classics and new releases 
for all your couch-potato critics. By Jeff Bliss 





SOMETHING FOR THE KIDS 

For the younger ones, we've found a few films 
that are sweet but not sugary; for preteens, 
movies that are hip, not over their heads. 


Bambi (Disney, 3 and up; 1942)—From the 
joy of such songs as “April Showers” to the 
death of Bambi’s mother, this movie tugs 
the heartstrings in an earnest way. 
Cinderella (Disney, 4 and up; 1950)—In this 
version of the well-known story, the step- 
mother isn’t just wicked, she is a pathetic 
and jealous woman who manipulates with a 
sly brutality—which makes Cinderella’s tri- 
umph all the sweeter. 

Babar and Father Christmas (Hi-Tops, 4 and up; 
1986)—The famous elephant king of the 
classic French children’s stories takes time 
out from his courtly duties to persuade 
Santa to visit his country. A movie that’s as 
good as the book. 

2001: A Space Odyssey (MGM/UA, 10 and up; 
1968)—Perhaps the only great movie in 
which a machine is the main character. 
HAL, a space-station computer, starts to 
plot against the astronauts who depend on 
it to maintain living conditions. Not content 
to tell just this story, director Stanley Ku- 
brick shows the astronauts’ fight for survival 
in terms of mankind’s history. Highlight: the 
last twenty minutes of the film, in which 
Kubrick’s incredible visuals climax in the 
mind-blitzing finale of colors and scenes 
rushing by at supersonic speeds. 

Hairspray (Columbia, 10 and up; 1988)—It's 
1963 in Baltimore, and growing up 
couldn't be ickier: The most popular girl in 
the city has it in for you; your best friend’s 
mom locks her up for dating a black guy; 
and your parents keep telling you to turn 
down that @#$% music. Ricki Lake stars 
as the heroine who fights to become the 
featured dancer on the local teen show. 


FOR THE WHOLE FAMILY 

Your fifteen-year-old won‘t go “Aw, Mom!” to 
these films, and your six-year-old won’t find 
any of them scary or incomprehensible. 


My Life As a Dog (Paramount, 1987)—The 
plot sounds bleak—a little Swedish boy 


tries to come to grips with his mother’s 
illness—but the movies celebrates life and 
childhood. Anton Glanzelius as the boy 
moves in with relatives who live in a town 
populated by eccentrics. At the end you 
feel like you’ve spent a glorious, engrossing 
lifetime with the characters. Some risqué 
situations. Dubbed or subtitled. 

The Princess Bride (Nelson, 1987)—As the 
true love of Princess Buttercup, Cary Elwes 
must defeat the evil Prince Humperdinck 
(Chris Sarandon) to win her back. While 
the kids enjoy the action, you can appreci- 
ate the ridiculous but sincere Spanish 
swordsman (Mandy Pantinkin) and the 
smart-aleck wizard (Billy Crystal). 

Bringing Up Baby (Turner Home Entertainment, 
1938)—Trailing an errant leopard, Cary 
Grant and Katharine Hepburn shoot off 
witty dialogue in this frantic farce, consid- 
ered one of the greatest of all time. 

Duck Soup (MCA, 1933)—Groucho Marx as 
Rufus T. Firefly, president of the mythical 
kingdom of Freedonia, not only brings 
down the house but almost the country with 
able help from his manic co-conspirators, 
Chico and Harpo. 

A Christmas Story (VC, 1983)—Humorist 
Jean Shepherd reminisces about his child- 
hood passion to possess a Red Ryder BB 
gun with a compass in the barrel. A movie 
for all seasons. 


AFTER THE KIDS GO TO BED 

Settle in with some hot toddies to watch any of 
these five movies, all of which have thought 
and sophistication to go along with the enter- 
tainment. 


The Manchurian Candidate (MGM/UA, 1962)— 
One of the few movies that can be de- 
scribed as hilariously tragic, it’s probably 
also one of the cleverest ever made by 
Hollywood. Angela Lansbury brilliantly 
plays the Machiavellian mother of a war 
veteran (Laurence Harvey). The garden- 
club scene is sublimely sinister. 

Lawrence of Arabia (Columbia, 1962)—On TV 
you can’t fully appreciate the movie's 
desert scenes or battles shot for a wide 
screen; as a result, the (continued) 
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te MONO ARteTel ym Toten 
in an American car. 


For some people, “import” is synonymous 
with: ‘quality.’ But here's something new to 
think about. 

_One American car company—Buick—now 
offers some of the most trouble-free domes- 
tic cars you can own. And that’s according to 
the most recent J.D. Power and Associates 
Initial Quality Survey™* 

BUCCI Ups te a Race lore eRt tM Et eciaetelts ont 
of the most trouble-free American car. While 
the 1990 Buick Riviera and Electra are the 


latest editions of the most trouble-free 
American luxury cars. So now you can get the 
-quality you demand in an American car. 

Buick ranks among the most trouble-free 
American cars. This marks an improvement 
in Buick quality for three years in a row. Now, 
we're aiming for four in a row. The 1990 
Buicks are here. See them at your Buick dealer. 


*J.D. Power and eNetar tes UPLB rotor MOT amie oy 
covering November and December, 1988. Based on owner- 
reported problems during the first 90 days of yaa 


BUICK 
auntie American else e 


& 


® ©1989 GM Corp. All Ai reserved, 
LeSabre is a registered trademark, and Electra x0 TS cc 
petro of General Motors Corporation... os 


pe ct 
See ait dealer for terms and 
conditions of the limited warranty. 
Let’s get it together..buckle up. 





RI ANT ies Kips Io HAVE [HE 
EVERY THING. IN DOLLS, THIS Is. 








European crafted 





Ribbons and Lace 






Dolls are protected by 






a two-year limited 





Tas ane Re ee 









warranty. For a specialty 










or department store 







near you, call toll-free 


1-800-635-7500. 
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i ran Pratt ‘Kavli ‘puts 
ome fun in any diet. Imported from 
, Kavli Crispbread is high, in fiber, 
low sodium, and | 
ci alah) ale 


Ree A eee eat 7 


























Rainman and 
Batman repeat 
their successes 
in video stores 


(continued) complex character of T.E. 
rence (Peter O’Toole}—in all its quirk 
and arrogance—becomes the focus. 
Camille (MGM/UA, 1936)—With one lan 
tilt of her chin toward Robert Taylor’ 
Greta Garbo captivates an audience in 
great tearjerker. She plays a cynical W 
an in nineteenth-century France who 
first amused by Taylor’s unabashed 
and eventually converted to it. 
The Big Easy (HBO, 1987)—Yes, Ellen Ba 
and Dennis Quaid are as sultry as a 
mer night in the French Quarter, but it’ 
mix of parody and melodrama that m 
it a film worth watching over and 
New Orleans cop Quaid walks the fin 
between submitting to corruption ong 
doing his job. Barkin convinces him t 
low the straight and narrow. 
The Apartment (MGM/UA, 1960)—Naj 
wasted moment in this Billy Wilder com 
With the help of Shirley MacLaine, 
Lemmon transforms from neurotic yes} 
to mensch. 


HOTTEST MOVIES OF THE NEW YEAR 
People often use the VCR fo relive the bi 
buster gone by. Below, box-office winners) 
on video that should do just as well at ha 























Batman (Warner) j 
Rain Man (MGM/UA) | 
Who Framed Roger Rabbit (Touchstone) | 
Working Girl (CBS/Fox) 
Say Anything (CBS/Fox) | 
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Southwest Chicken 
Pasta Salad 


ee 


! up Mazola corn oil 

up lime juice 

jeaspoon ground cumin 

jeaspoon salt 

aspoon sugar 

j2aspoon hot pepper sauce 

loves garlic, minced : 

unces Mueller’s spring trio, cooked rinsed 
ith cold water and drained 

ups cubed, cooked chicken 

irge tomato, seeded and chopped 

‘up chopped cilantro leaves 

fup chopped red onion 

Han (4 0z) chopped green chilies, drained 


nn small bowl combine corn oil, lime juice, 

} cumin, salt, sugar, hot pepper sauce and 
garlic until well mixed. In large bowl 

i bine pasta, chicken, tomato, cilantro, red 

Bin and green chilies. Add dressing; toss to 
t) Cover; refrigerate several hours. Makes 6 

£ ngs. 


| Mazola 












Presenting a tempting array of festive 


recipes to brighten your holiday 


menus from the test kitchens of some of 


America’ leading food makers. 


Hidden Valley Ranch 
Spinach Dip 


ei 

1 pkg. Hidden Valley Ranch® Milk Recipe 
Original Ranch Salad Dressing Mix 

2 cups (1 pint) sour cream 

1 pkg. (10 oz.) frozen, chopped spinach, 
cooked and drained 

V4 cup onion, minced 

4 tsp. basil 

'y tsp. oregano 


ombine ingredients. Stir to blend. Chill 

for at least 1 hour. Serve in hollowed out 

round loaf of french bread; use hollowed 
out section to make bread cubes for dipping. 
Consumer Offer: 


For more great recipes using Hidden Valley 
Ranch®, call 1-800-366-3063 and ask for our 
free cookbook. 


Hidden 
Valley 
-Ranch. 
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Holiday Citrus Cider 
GM 
“A Tasty Citrus Cider Punch to Add Some Spice 
to Your Winter Entertaining” 
4 cups Minute Maid Pink Grapefruit Juice 
Cocktail 
4 cups Minute Maid Orange Juice 
1 can (12 oz.) Minute Maid Frozen 
Concentrated Apple Juice, thawed and 
undiluted 
3 cups water 
Ys cup packed brown sugar 
12 whole cloves 
2 sticks cinnamon 
Orange slices studded with cloves (optional) 


brown sugar and spices. Mix well. Simmer 


] na large saucepan, combine juices, water, 
for 10 minutes. Remove spices. 


Serve hot in punch bowl or pitcher. If desired, 
garnish with clove studded orange slices. 
Makes 26 (12 cup) servings 


Minute Maid. 


Creole Lemon Cake 


¢AGAM. 

2 cups butter or margarine, softened 

2 cups sugar 

6 eggs 

Y, cup lemon juice 

3, tablespoons grated lemon peel 
3% cups flour 

2 teaspoons baking powder 

4 cups coarsely chopped walnuts 
2% cups golden or natural raisins 


n large mixer bowl cream butter and sugar. 

Gradually add eggs; beat well. Stir in lemon 

juice and peel. Combine remaining ingre- 
dients; stir in gradually, mixing just until 
blended. Spoon batter into greased and floured 
10-inch tube pan; let stand 10 minutes. Bake in 
325-degree oven | hour 45 minutes, or until 
browned and pick inserted into center comes 
out clean. Let cool on rack 15 minutes; remove 
from pan to cool completely. Wrap; let stand a 
day before slicing. Dust with powdered sugar 
before serving, if desired. 
Makes one 10-inch cake. 
This recipe has been tested by a consumer test panelist 


LN 
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Turkey ‘N Stuffing Pie 
gy 


Ready to bake in just 12 easy minutes 
1% cups water 
Y cup butter or margarine 
3% cups seasoned stuffing crumbs* 
1 can (2.8 ounces) Durkee French Fried 
Onions 
1 can (10% ounces) condensed cream of 
celery soup 
¥Y. cup milk 
1% cups (7 ounces) cubed cooked turkey 
1 package (10 ounces) frozen peas, thawed 
and drained 


reheat oven to 350°F. In medium sauce- 
pan, heat water and butter; stir until 
__ butter melts. Remove from heat. Stir in 

seasoned stuffing crumbs and 2 can French 
Fried Onions. Spoon stuffing mixture into 9-inch 
round or fluted baking dish. Press stuffing 
evenly across bottom and up sides of dish to 
form a shell. In medium bowl, combine soup, 
milk, turkey and peas; pour into stuffing shell. 
Bake, covered, at 350°F for 30 minutes or until 
heated through. Top with remaining onions; 
bake, uncovered, 5 minutes or until onions are 
golden brown. 


Makes 4 to 6 servings. 


*3 cups leftover stuffing may be substituted for butter, water and 
stuffing crumbs. If stuffing is dry, stir in water, 1 tablespoon at a 
time, until moist but not wet. 
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Sweet & Sour Stuffed Roast Poi! 


| 

| 

KKKK | 

1 slice bacon, chopped | 

Y, cup each: chopped onions and celery 

1 teasp. each: minced ginger root and garlic } 

1 (8 02.) can La Choy Sliced Water Chestnuts) 

drained 

1 (8-0z.) can pineapple chunks in juice, 
undrained 

1 cup water i, 

2 Tablesp. La Choy Soy Sauce : I 

1 (6 02.) box stuffing mix for pork 

1 (3 to 4 lb.) boneless pork loin roast i 

Wooden skewers 7 

1 (10-0z.) jar La Choy Original Sweet & Soujff! 

Sauce fi 





¥ n saucepan, fry bacon until crisp; remoy, Hi 
bacon and reserve. In drippings, saute Mik 
A onions, celery, ginger and garlic until 
onions are tender. Stir in water chestnuts, ft 
pineapple, water, 1 tablespoon soy sauce and 1 
contents of stuffing seasoning packet. Bring i i 
boil, reduce heat, cover and simmer 5 minu 
Add bacon and stuffing crumbs; stir until 
crumbs are moistened and set aside. In roasti 
pan, open pork roast and spoon about half off! 
stuffing mixture into center of roast. Fold top |} 
roast over stuffing. Spear roast with3 to4 — lt 
wooden skewers on open side to hold togethelfai 
Spoon remaining stuffing into small casserole fh) 
cover and set aside. Bake roast, uncovered, al | hi 





over roast and brush sweet & sour sauce vid 
all. Bake roast and remaining stuffing an addi} 
tional 30 minutes or until roast cooks to 170°}, ; 
in the center. Makes 8 to 10 servings. 





i Cran-Apple Orange Cake 
; KKK 


) cups all-purpose flour 

i cups Quaker Oats (quick or old fashioned, 
uncooked) 

cup sugar 

{ cup chopped nuts 

) tablespoon baking powder 

) teaspoon salt (optional) 

| teaspoon baking soda 

cup milk 

| eggs 

) cup finely chopped apple 

cup (1% sticks) margarine, melted 
} tablespoon grated orange peel 

| cups chopped cranberries 

‘cup powdered sugar 

{teaspoons orange juice 


J cat oven to 325°R. Generously grease 
ag 12-cup Bundt® pan. In large bowl, com- 
f EX bine first seven ingredients; mix well. 
¥) milk, eggs, apple, margarine and orange 
% ; mix until well blended. Fold in cranber- 
i Pour into prepared pan. Bake 55 to 60 
putes or until golden brown. Cool 15 minutes 
fan; remove to wire rack. Cool completely. 
bine remaining ingredients, mixing until 
i oth. Drizzle over cooled cake. Garnish with 
it tional cranberries and nuts, if desired. 12 to 
iC ervings. 
W ion Information: Each serving (12 cake) 


ies 400, Carbohydrate 55g, Protein 7g, Fat 17g, Sodium 
i) g, Cholesterol 55mg, Dietary Fiber 2g. 





HOLIDAY RECIPE GUIDE’ 


Caramel Oatmeal Chewies 


GAGA. 
134 cups Quaker Oats (quick or old 
fashioned, uncooked) 
1% cups all-purpose flour 
¥4 cup packed brown sugar 
Y, teaspoon baking soda 
4 teaspoon salt (optional) 
¥, cup (1% sticks) margarine, melted 
1 cup chopped nuts 
One 6-02. pkg. (1 cup) semi-sweet chocolate 
pieces 
One 14-o0z. bag vanilla caramels 
Ys cup water 


Wr Wr cat oven to 350° Grease 13 x 9-inch 
i baking pan. Combine first five ingre- 

. dients. Add margarine; mix until 
crumbly. Reserve 1 cup for topping; press re- 
maining mixture onto bottom of prepared pan. 
Bake 10 minutes; cool. Top with nuts and 
chocolate pieces. 


In medium saucepan, melt caramels with water 
over low heat; stir until smooth. Remove from 
heat. Drizzle over chocolate pieces to within “4- 
inch of pan edges; sprinkle with reserved oat 
mixture. Continue baking 15 to 18 minutes or 
until light golden brown. Cool. Chill until choco- 
late is set. Cut into bars. Store tightly covered in 
cool, dry place. Makes 32 Bars. 

Nutrition Information: Each serving (1 bar) 


Calories 200, Carbohydrate 26g, Protein 3g, Fat 10g, Sodium 
95mg, Cholesterol Omg, Dietary Fiber lg. 


Quaker Oats. 


Luscious Almond Cheesecake 


Ve ee 
1% cups Quaker Oats (quick or old 
fashioned, uncooked) 

Y, cup finely chopped almonds 

Ys cup packed brown sugar 

Ys cup (5% tablespoons) margarine, melted 
Two 8-oz. pkg. cream cheese, softened 

Y, cup granulated sugar 

1 teaspoon almond or vanilla extract 

3 eggs 
One 16-0z. carton (2 cups) dairy sour cream 

2 tablespoons granulated sugar 


W Wy ¢at oven to 350°F Grease bottom and 
=) sides of 9-inch springform pan. Com- 

. bine first four ingredients; mix well. 

Press firmly onto bottom and 1'2-inches up 
sides of prepared pan. Bake 18 minutes. Cool. 


Beat cheese, sugar and ¥2 teaspoon almond 
extract at medium speed of electric mixer until 
fluffy. Add eggs, one at a time, beating well after 
each. Stir in 1 cup sour cream. Pour into 
prepared crust. Bake about 50 minutes or until 
center appears set. Spread combined remaining 
1 cup sour cream, 2 teaspoon extract and 2 
tablespoons granulated sugar over cheesecake. 
Continue baking 10 minutes. Loosen cake from 
rim of pan. Cool; remove rim. Chill. Garnish 
with whipped cream, mandarin oranges and 
almonds, if desired. 16 Servings. 

Nutrition Information: Each serving (Me cheesecake) 


Calories 300, Carbohydrate 20g, Protein 5g, Fat 22g, Sodium 
140mg, Cholesterol 45mg, Dietary Fiber 1g. 


It’s The Right Thing To Do 


ADVERTISEMENT 


Chocolate White Treasure,,, 
Brownies 


oR 


1 cup all-purpose flour 
Y teaspoon baking soda 
Y teaspoon salt 
Ys cup sugar 
Ys cup butter 
2 tablespoons water 
One 6-0z. pkg. (1 cup) Nestlé, Toll Houses 
Semi-Sweet Chocolate Morsels or 3 foil 
wrapped bars (6-0z.) Nestlé, Semi-Sweet 
Chocolate Baking Bars 
1 teaspoon vanilla extract 
2 eggs 
One 10-0z. pkg. (1% cups) Nestlé, Toll 
House, Premier White Treasures ;. 
Baking Pieces 


reheat oven to 325°E In small bowl, 
Pp combine flour, baking soda and salt; set 

aside. In small saucepan over medium 
heat, combine sugar, butter and water. Bring 
just to a boil; remove from heat. Add Nestlé Toll 
House Semi-Sweet Chocolate Morsels or Nestlé 
Semi-Sweet Chocolate Baking Bars and vanilla 
extract. Stir until chocolate melts and mixture is 
smooth. Transfer to large mixer bowl. Add eggs, 
1 at a time, beating well after each addition. 
Gradually blend in flour mixture. Stir in Nestlé 
Toll House Premier White Treasures Baking 
Pieces. Spread into greased 9-inch square baking 
pan. Bake 30-35 minutes until center is just set. 
Cool completely. Cut into 2-inch squares. 


Makes: 16 squares 


a 
ie TEAS. TES 





NESTLE TOLL HOUSE 


Spaghetti Sauce 
NN 
1 lb. Jimmy Dean Sausage (regular or hot) 
1 Ib. lean ground chuck 
1 c. chopped onion 
3 cloves garlic, minced 
1 can (14% 02.) diced tomatoes, undrained 
1 can (12 02.) tomato paste 
1 can (4% 02.) sliced mushrooms, 
undrained 
1% tsp. Italian seasoning 
1 tsp. salt 
Dash cayenne pepper 
Ys c. water 


cook until browned; drain thoroughly. 
Add remaining ingredients and simmer 
for 1 hour. Yields 6 to 8 servings (7 cups). 


C rumble the meats into a large skillet and 


JimmyDean. 


VERTISEMENT 


“| Can't Believe It’s Not 
Butter! «” 
Holiday Wreath Cake 


RK 
Cake: 


1 package (18.25 ounces) white cake mi 
Ys cup (stick or tub) “I Can’t Believe It’s 

Butter!,” melted 

Filling and Frosting: 


Ys cup (stick or tub) “I Can’t Believe It’s |} 


Butter!” 
1 pound (3% cups) confectioners’ sugar, 
divided 
4 tablespoons milk, divided 
1% teaspoons imitation rum flavor 
Y, cup chopped nuts 
Y cup shredded coconut 


2 tablespoons drained, chopped, marasch 


cherries 





directions using egg whites only. Sub 

stitute “I Can’t Believe It’s Not Butter!’ 
oil. Bake in a greased and floured 10-inch t 
pan. Cool. Combine 2 cup “I Can’t Believe I 
Not Butter!” and 1% cups sugar; beat until 
blended. Beat in remaining 2 cups sugar, 3 
tablespoons milk and rum flavoring. Combi 
¥ cup frosting with cherries, nuts and coco 
Split cake into two layers. Spread bottom la 
with fruit-nut filling. Replace top layer. Frost 
sides and top of cake. Decorate as desired. 


P repare cake mix according to packag 


[Cant Believe | 
It’s Not, | 
Butter!. 








Lemon Snowball Punch 
GMM. 


‘bottle (7% 02.) Minute Maid® lemon juice 
from concentrate, thawed 
‘can (12 0z.) Minute Maid® frozen 


‘concentrated grapefruit juice, thawed and 


quart (4 cups) ice cold water 
‘cup strongly brewed tea 

‘cup sugar 
‘quart (4 cups) ginger ale 
‘pint (2 cups) lemon sherbet 


Hy ombine first 5 ingredients; stir well. Pour 

) over ice in punch bowl. Add ginger ale. 

J Form or scoop sherbet into balls, float on 

ich. 
Pes about 30 (/% cup) servings. 

bute Maid” is a trademark of The Coca-Cola 

» pany. 

sember, for fresh lemon taste: 

ithout the preservatives found in other 

})n juices, and 

-vithout the mess of fresh lemons, 

) in your grocer’s freezer for Minute Maid 
6 pure lemon juice (from concentrate). 


| Minute Maid. 


5-Minute Homemade 
Spaghetti Sauce 


ey 


ntroducing Del Monte® Chunky Pasta Style 
] Stewed Tomatoes. We simmer California, 

sun-ripened tomatoes to perfection with 
zesty Italian spices, so you can have a quick way 
to a thick, rich homemade taste. Use them in the 
recipe below or as a delicious start to your own 
special sauce. 


1 can (14% 02.) Del Monte® Chunky Pasta 
Style Stewed Tomatoes 

1 can (6 02.) Del Monte® Tomato Paste 

3 ozs. water 

Combine ingredients in saucepan; bring to boil. 

Reduce heat; simmer five minutes. Garnish with 

parsley if desired. 





(Del Monte 


Col NU ba 


ADVERTISEMENT 


Brownie Swirl Cheesecake 
MGM 
1 8-0z. brownie mix 
2 8-02. pkgs. Philadelphia Brand Cream 
Cheese, softened 
Yy cup sugar 
1 teaspoon vanilla extract 
2 eggs 
1 cup milk chocolate pieces, melted 


rease bottom of 9-inch springform pan. 
G Prepare basic brownie mix as directed 

on package; pour batter evenly into 
springform pan. Bake at 350°, 15 minutes. 


Combine cream cheese, sugar and extract, mix- 
ing at medium speed on electric mixer until well 
blended. Add eggs, one at a time, mixing well 
after each addition. Pour over brownie layer. 
Spoon chocolate over cream cheese mixture; cut 
through batter with knife several times for 
marble effect. Bake at 350°, 35 minutes. Loosen 
cake from rim of pan; cool before removing rim 
of pan. Chill. Garnish with whipped cream and 
chocolate shot, if desired. 


10 to 12 servings. 





don't delay. } 


cholesterol. There 
buy them, why wait? 


© Pacific Bartlett Growers, Inc. 
Oregon Washington California Pear Bureau 


Photograph: C.B. Harding 


ears, solittletime. 


ore, the risk of coronary heart disease could be reduced. USA pears. With so many good reasons to 


Thetimeisripefor USA pears. 


4a 


‘® 





Where-to-buy guide 


Personal style 
P.S. 1: Double-strand pearl necklace by Les 
Bernard available at department 
stores. P.S. 2: Pearl cluster drop earrings 
and four-strand bracelet by Les Bernard; 
teardrop bracelet by Monet; all available at 
major department 


major 


stores. Handbags by 
Vanessa for Fashion Imports available at 
Nordstrom’s. Accessory Street scarf avail- 
able at major department stores. P.S. 3: 
Basis Soap is available at Walgreen’s, CVS, 
Osco Drugs, Long’s, Drug Emporium. P.S. 
4: Paperware is available at Bloomingdale’s 
in New York; candles (#46880EG) through 
Bloomingdale’s 300-777-0000. 
Guzzini’s acryli available 
works! In New York City, 212 
Decorator’s notebook 

P.S. 10: The McKe 

mas Ridge Handcraft ordered by 
phone (using MasterCard or Visa) through 
December 8, 800-451 | nd a 
check for $25 by Dec 


mail-orde1 
at Plastic- 
935-6486. 


ym Christ 


each 


PS. 24 


wreath to: Christmas Ridge Handcrafts, 
Dept. RM, 322 Crab Orchard Road, Lan- 
caster, Kentucky, 40446. For more informa- 
tion on Melitta’s Espresso Yourself, contact 
the Melitta Sales Department at 800-257- 
8388. Fieldcrest’s Christmas Lap Blanket is 
available in fine department and specialty 
stores. Floral wallpaper frames from Con- 
ran’s, 201-905-8800. Double-walled wine 
cooler from Williams-Sonoma #401836, 
415-421-4242. Salt and pepper shakers and 
jingle bell wreath from Pottery Barn, 415- 
421-3400. Black and Decker’s Pop \’N’ 
Serve popcorn maker, 800-231-9786. P.S. 
11: M.I. Hummel figurines are available at 
fine gift stores. P.S. 13: The William & 
Clarissa collection of fragrances and person- 
al care products for children are available at 
Bloomingdale’s, F.A.O. Schwartz, I. Mag- 
nin, Saks Fifth Avenue, Dillard’s and fine 
specialty stores. Call 800-722-KIDS. Page 
14: Amity” Wallets may be purchased at 
leading discount stores and drug stores. 


For a brief time each year, all varieties 
of USA Pears are featured in your store. So if 
you like the idea of enjoying them all together, 
No matter the pear—Yellow Bartlett, Red Bartlett, Anjou, Bosc, Comice, Nelis, Forelle, or Seckel—you can 
count on two things: excellent flavor and abundant fiber. USA pears are full of fiber. Of pectin. The fiber that may reduce serum _ 








Product 
information 
directory 


P.S. 11: The endearing charm of M.I. Hum 
figurines by W. Goebel Porzellanfabrik of We 
Germany have captured the hearts of gift give 
for over half a century. For a color brochure, se) 
a $1.00 check to Goebel, P.O. Box 11, Route é 
Pennington, NJ 08534-0011. P.S. 13: William 
Clarissa are gentle fragrances and personal ca 
products created just for children. Only the mo 
gentle, rich, nutritive ingredients are used 
special formulations for children’s precious ski 
All William & Clarissa products are an 
cally tested and pH-balanced. Gift baskets ai 
samplers are available. For more information, ¢ 
800-722-KIDS. P.S. 24: Free microwave reci 
for USA Pears, including tips for selecting a 
ripening pears, identity and use for eight diffe 
ent kinds of USA Pears, and nutrition informatio 
Send a self-addressed, stamped envelope (#1 
business-size) to Oregon Washington Californ\™ 
Pear Bureau, 813 SW Alder, Suite 601, Portlan 

OR 97205. 
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| A Unique 
", Peanut Butter Taste 
Kids Love! 


















One serving has less sugar than half 
a peanut butter & jelly sandwich. 
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...with a FREE ornament 
| inside each package! © 
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Introducing Long Grain 
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fee. and Wild Rice Chicken { 
with Almonds! 4 
=, This delicious side dish has the 4 
natural goodness of Rice Bran in ¢ 
TOw’NIC every bite. °) 
ae lene After fresh, wholesome kernels of rice are t 
OM WILL NIX harvested, the outer layer of rice bran is it 
milled off to produce tender long x 
grain white rice. Then the natural +h % . 
FLAVOR | goodness of rice bran is added ae pe 
Fong Grain G Wild tie nth back into the seasoning z ax? d f Se 
packet. The result: , th § Su! Le ( 
another delicious, ae Pe 
{ wholesome 
| Rice-A-Roni® treat! 
. 
| Original 
Pilaf 
New Chicken 
with Almonds 
. 
| 
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12 Essential 
Vitamins 
& Minerals 


© 1989 The Quaker Oats Company 
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ymree eS name frames you'll find at Pearle locations. Or buy a pair of Bausch & Lomb” Aree 

Present the coupon, buy any complete pair § Criterion Ultra™ soft contacts and get 14 

of glasses, and get a second pair free a spare pair free. ie 

See attached coupons for details. lee 
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GLAS SES WN ONE OVER: 
“Known as PEARLE EYE+TECH in Seattle-Tacoma, Houston and Beaumont. 
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Ak gift idea. 

KS ? ¢ velopes would be warmly 
¥ ge 4 ally any occasion—holidays, 
& S22 { 1s, housewarmings, weddings. 
VAIS 2, too, every time the 
BA: = 
e457) } in your life. 
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aN ¥ supply of LOVE envelopes, 
Py Cf g) + oe een with the ee 

“~~ 4 ppear in the upper left-hand 
pes. Then detach the cou- 
nittance or complete the 

yn, and mail in a sealed, 


sat aS) 


t e 


qe UNITED STATES 
AE; POSTAL SERVICE 


We Deliver. 
(L01) 


Apt. No. 


ORS ag? PS st? SS Se TR 


State ZIP Code® 
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——— box(es) of 50 envelopes at $15.20 


aes 
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¥. 
§ d cash or postage stamps as payment.) 
2ck or money order payable to the 
e 


¥ y order tomy 0 VISA® UO MasterCard® 
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name frames you'll find 
Present the coupon, bu 
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r stamp themes—the 
‘ies—into distinctive and spe- 
ed envelopes that have $.25 postage 
n them. For the first time ever, they are 
the public in convenient quantities 
0, fully personalized with your name and 

n address. The cost, which includes $12.50 
epaid postage, is incredibly affordable at 
y $15.20 (including shipping and handling). 


You'll love the convenience. 


These beautiful LOVE envelopes are packaged 
|in sets of 50 and are “ready-to-mail”... all you 
have to do is address them. There's no worry 
about running out of stamps or writing out your 


_ Mail completed form to: 


U.S. POSTAL SERVICE 

LOVE LETTER OFFER 

PO BOX 500 

WILLIAMSBURG PA 16693-0500 


| Please send box(es) of 50 personalized LOVE 


! res, each imprinted as indicated below. (No line may 
= 


] 


_ exceed 47 characters and spaces. Total number of lines may 
_ not exceed seven.) 


ee 


N Qo PWN 


Note: Please indicate if you wish to have your name appear in bold type 
or in regular type. 
Check one: 0) Bold (Miss Jane Doe) OC Regular(Miss Jane Doe) 
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A set of 50 LOVE envelopes would be warmly 
welcomed on practically any occasion—holidays, 
birthdays, graduations, housewarmings, wolenes 
The gift goes on giving, too, every time the 
recipient sends a letter. ; 


Let a little LOVE in your life. 
Order today. 


To order your initial sale of LOVE envelopes, 
simply complete the order form with the infor- 
mation you wish to appear in the upper left-hand 
corner of your envelopes. Then detach the cou- 
pon, enclose your remittance or complete the 
credit card information, and mail in a sealed, 
stamped envelope. 


UNITED STATES 
aus POSTAL SERVICE 
Ship to: We Deliver. 
Namen ie ey oe ee 
Address Apt. No. 
City State ZIP Code® 


Total amount of order: 
per box = $—_______ 
Payment Method: (Do not send cash or postage stamps as payment.) 


box(es) of 50 envelopes at $15.20 


O Check or money order. Make check or money order payable to the 
US. Postal Service. 


D Credit card. Please charge my order to my 0 VISA® O MasterCard® 


joes 9 es ules EARS ED CES a 


Expiration Date / / 


Signature 
Please allow 2-3 weeks for delivery. 


Information which you provide will be protected and only disclosed in accordance with 
the Privacy Act of 1974. 


© 1989 USPS. All rights reserved. Stamp design is copyrighted property of USPS. 














with ol i ang 


interviews the world’s greatest actor looked back 
with humor at his dramatic life on and off the stage 


t had taken nearly a year of letter writing and pleading over the telephone, but 
Laurence Olivier had finally agreed to sit down with me and discuss his career. 
On the appointed day I walked into our meeting place, the oak-paneled Grill 


Room of London’s legendary Savoy Hotel, precisely on time. To my surprise the 


man who was widely acknowledged to be the century’s greatest 
actor sat patiently at a table against a far wall, sipping from a By 
half-empty martini glass. Olivier had already battled several (tae 
afflictions, and in his ninth decade he had the world-weary TS 
look of Lord Maz chmain in Brideshead Revisited. CS 
But only from a distance. Olivier’s wife, actress Joan Plowright, 


had acc her husband of “always acting,” and when I introduced myself it was 
indeed as if a curtain had gone up on another vintage Olivier performance. I had read 
that Lord Olivier (knighted in 1947, he later became the first actor in English history 
to be elevated to the House of Lords,in 1970) was put on the wagon because (continued) 
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“The camera picks up everything. Every detail. Every 
flaw. If my hair’s not perfect, the camera can tell. That's why 
I use Jhirmack. And Jhirmack never lets me down. 

“You can count on Jhirmack, too. Because no matter 
what your hair needs-shine, body, conditioning or style- 
the Jhirmack professionals have a formula just right for you. 

“For years, I’ve depended on Jhirmack- 
the professional haircare authority.’ 


Never Lets 
Your Hair 
Down. 





Jhirmack is a registered trademark of Playtex Jhirmack, Inc. ©1989 Playtex Jhirmack, Inc me 


(continued) of his poor 
health, so I asked him 
point-blank if he had 


fallen off. 
“[m doing this just 
for you,” he _ replied 





without missing a beat. 
J o sparkle. And I thought it might be a nice 
touch if, toward the end of the meal, I just slithered to 
the floor. Then you could pick me up.” This did not 
happen but not for lack of trying. Over the next four 
hours Olivier would consume another martini, three 
glasses of red wine, one glass of white and two bran- 
dies. Meantime, I somehow found it impossible to go 
along with his request to “just call me Larry.” 

With all eyes in the crowded restaurant on our table, 
ordering became something of a theatrical event. 
Should I have mint jelly or currants with rack of lamb? 
“Mint jelly with lamb, currants with mutton,” intoned 
Olivier as if he were playing Othello. “They are very 
rigid about that. Currants with lamb? For God’s sake, 
man! Get hold of yourself!” At which point he heaped 
both on his plate. “To hell with it,” he said, grinning. 
“T love them both.” 

As the memories 
came, Olivier spoke 
—for the most part 
with affection—of his 





* 


He played Marilyn's prince on 
camera, but offscreen he lived 
happily ever after with wife, Joan 
Plowright, and their three kids 


co-stars on the stage and screen, including the legend- 
ary likes of “Gertie” (Gertrude) Lawrence, “Ralphie” 
Richardson, “Johnnie G.” Gielgud, Alec Guinness, 
Greer Garson and “Quinny” (Anthony Quinn). Kathar- 
ine Hepburn, who won an Emmy with him (they 
played two long-separated lovers who are reunited in 
the 1974 TV film Love Among the Ruins), impressed 
him with her “exceptional intelligence.” She had been 
a witness at his 1940 wedding to Vivien Leigh, and 
they had had almost no contact in the intervening four 
decades. “It was very touching, really, to be sort of 
thrown together again after all those years. But,” he 
continued in mock seriousness, “she and the director, 
George Cukor, had made so many films together, and I 
hadn’t worked with either of them before. It was terri- 
bly unfair. A tragedy. Poor me...” Olivier even had 
kind words for Greta Garbo, who had him fired from 
her film Queen Christina in 1933. “Garbo was tremen- 
dous. She was an absolute magician in her medium, 
and she had every right to get rid of me,” he said. 
Olivier also felt grateful to producer Samuel Gold- 
wyn, the master of malaprops who threatened to fire 
him from the film Goldwyn referred to as “Withering 
Heights.” Among other things, Olivier, valuing stage 
experience over screen credits, had called his Wuther- 
ing Heights costar, Merle Oberon, an “amateur bitch.” 
Goldwyn called him “a rotten ham.” Olivier was hum- 
bled. “He was right. I was terribly stagy. From that 
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moment on,” he recalled, “I was obedience itself.” 

Olivier was not so charitable toward his Rebecca co- 
star Joan Fontaine (“I’m afraid Joan and I never got 
frightfully well on”) or toward Rex Harrison. “Oh, 
dear. No, I don’t talk about him at all,” he said, winc- 
ing. “Let’s leave it at that.” Dustin Hoffman, on whom 
he performed a torturous drilling as the sadistic ex- 
Nazi dentist in Marathon Man, relied on method act- 
ing techniques that left the master nonplussed. “Dusty 
stayed up two days without sleep to appear properly 
exhausted,” said Olivier. “I told him, ‘Dear boy, you 
really should learn to act—then you wouldn’t have to 
put yourself through all this.’ ” 

Olivier did not care for Marilyn Monroe, his co-star 
in The Prince and the Showgirl (1957). “She would 
keep people waiting for hours,” he remembered. “She 
looked like a dream on the screen. But as a co-worker 
she was insolent, rude and insecure.” I had read that 
as the child of a poor parson, Olivier was forced by his 
father to share the bath water with everyone else in 
the family. When I told him that as a child Monroe 
was also the last one in the tub, his eyes widened. 
“Really? When you are dirt poor,” he mused, “you get 
to that point where you’ve either got to give up or get 
the hell out. I guess we both got the hell out.” 

Olivier ordered another glass of wine—Bordeaux 
this time—and began reminiscing about his childhood. 
The Reverend Gerard Olivier considered his youngest 
child little more than a nuisance—“an 
unwelcome drain on the family coffers.” 
Their already-distant relationship be- 
came even more strained after his moth- 
er died, when Olivier was thirteen. “I 
have, as we say in the movies, a very 
split focus on my father,” he said. “He 
was an extremely frightening, terrify- 
ing, sanctimonious Victorian clerical 
figure. He was also the first person to 
tell me bluntly one day that I was going 
on the stage. I was shocked beyond 
words that he had been thinking of me 
very deeply and that he cared.” 

At fifteen, Olivier had donned a dress and made his 
acting debut playing Katharine in a school production 
of The Taming of the Shrew. Eight years later, he got 
his big break, sharing the London stage with Gertrude 
Lawrence and Noel Coward in Coward’s hit comedy 
Private Lives. As perhaps the greatest Shakespearean 
actor ever, Olivier electrified audiences with his ath- 
letic prowess, bounding from a fourteen-foot-high plat- 
form in Hamlet and knocking a fellow actor uncon- 
scious, and swinging his sword in Macbeth and Henry 
IV, Part I with all the panache of Errol Flynn. 

Olivier did nothing halfheartedly. For Hamlet he 
dyed his hair blond, and he made his skin black in 
Othello—when Caucasian actors usually opted for a 
more subtle makeup. “If I’d been the ‘noble Moor,’ all 
kind of pale and coffee-colored, it would have been a 
cop-out,” he said. “Othello was black.” A wizard of 
disguise, he ran the gamut in fake beards, moustaches 
and noses, ranging from patrician (for Oedipus Rex, 
Spartacus, Antony and Cleopatra and Caesar and Cleo- 
patra) to hooked (Twelfth Night, The Merchant of Ven- 
ice, Khartoum) to scoop (The Critic, The Entertainer). 

“I work from the outside in,” he explained to me. 
“Once I’ve put on the right nose and the right wig, I 
can sort of craw] into the skin of the character. I love it 
when people say, ‘My God, is that him?’” 

Did that mean, I asked rather impertinently, that he 
was hiding from something? (continued) 
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In life, certain people 


start out with an advantage. 


You don't need an 
‘heritance. All you 
ed is the Braun 
‘romaster to make a 
arfect cup of coffee 
“ery morning. 

Only when the 
ater is heated to the 
otimal brewing 


temperature does it 
start to filter. And it 
does so at precisely 
the right speed. 

Our cone-shaped 
filter means all the 
coffee grounds get 
thoroughly saturated. 

And our automatic 


drip-stop iets you grab 
a cup with no drips. 

For those who 
prefer their beans 
freshly ground, Braun 
has also designed a 
grinder. 

So no matter how 
the rest of your day 





goes, with Braun you 
can always be sure how 
it starts out. 

Perfectly. 


BRAUN 


Designed to perform better. 


\ LUNCH WITH LORD LARRY 


conti 


= 
5 E 


tho 


d the question carefully as the waiter served 
des yn and strawberries. “I really don’t know what 
I’m like,” he answered, “and I’m not sure that I want to.” 

Greasepaint notwithstanding, Olivier went on to say that 
there were four necessary elements to become a great actor: 
“You need talent, luck, stamina and sex. By sex I don’t 
mean the person has to be wildly attractive—only that he 
or she have a cer- 
tain amount of sex 
appeal. Of all these 
the most important 
is luck. By far.” 

His favorite per- 
formance? “I woke 
up at five-thirty 
this morning and 
found the answer to 
that question,” he 
said, oozing sincer- 
ity. “Now I don’t re- 
member it.” With 
some prodding he 
allowed that, out of 
all his sixty-six 
films, he was 
proudest of his 
Academy Award- 
winning perfor- 
mance in Hamlet 
(which also won the 
Oscar for best pic- 
ture in 1948). “It 
has everything I 
know in it: the mon- 
strous scale, scope, 
challenge. You 
can’t take on a role 
like that without 
being... enthu- 
siastic.” 

There was an un- 
easy silence as he 


He con 


1 Ib. Jimmy Dean Sausage 
(regular, hot or sage) 


2 pkgs. (8 oz. each) chicken broth 
stared at a vacant cornbread stuffing 3 eggs, slightly beaten Kate, you are gag. 
table a few feet 2 slices white bread, ~ s 7 to break heal 
away. “It was 1935 cubes eres someday,” he 
z ee 1c. sliced scallions 1 tbsp. fresh chopped a 2 
and I was having Ys c. chopped celery parsley or 1% tsp. Now, can yous 


1 c. shredded Cheddar 
cheese 
1% tsp. poultry seasoning 


supper. We wore 
white tie to supper 
back then. She was 
sitting right there,” 
he said. “Except for 
seeing her on the 
stage, it was the 
first time I ever set 
eyes on that exqui- 
site face. Yes, she 
saw me, too.” — 
The apparition was Vivien Leigh, and at the time of that 
fateful supper they were both married to other people. Oliv- 
ier even had a son, Tarquin, by his first wife, Jill Esmond. 
Olivier and Leigh finally wed five years later, not long after 
her American film debut as Scarlett O'Hara in Gone With 
the Wind. At first the Oliviers easily ranked as the world’s 
most glamorous couple, but Leigh’s extramarital escapades 
and her erratic behavior destroyed the marriage. 
After all these years, he was still blaming himself for the 
breakup. “My fault, of course. Everything is. What isn’t?” 
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30 to 35 minutes. Yields 8 servings. 
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Let Jimmy Dean 
dress up your holidays 


WITH CHEESY CORNBREAD DRESSING 


Y tsp. black pepper 
2 cans (1442 oz. each) 


dried parsley 
¥2 c. shredded Cheddar 


Preheat oven to 350°E Crumble sausage into a large 
skillet and cook until browned; drain thoroughly. 
Combine with remaining ingredients except topping 
ingredients. Pour into 3-quart baking dish and sprinkle 
with parsley and cheese topping. Bake uncovered for 

























he sighed. “The worst part of me—the most boring pa 
my guilt complex. I feel almost responsible for the fall 
Adam and Eve.” 

Three months after his divorce from Leigh in 1960 
married Joan Plowright. They had three children: Riche 
(“Dickie”), now twenty-eight, and daughters Tamsin, twe 
ty-six, and Julie-Kate, twenty-three. 

Olivier conceded that he felt guilty about the twenty- 
year difference in ages between himself and his wife, aj} 
the strain his failing health had put on Plowright. “It mij 
be terribly ha 
he said, “beil} 
married to son} 
one so much ol 
in every way | 
in wisdom.” 


eS 


children—Dick 
and Tamsin—#] 


sal footsteps. “C 
thing I am justly 
mous for is my f 
ing,” he said. 
won't be around 


veniently bum 
into my wife, Val 
ie, and my da 
ter, Kate, in the} 
voy lobby (it’s 
ways difficult 

pass up the chaiff 
to meet a legend 
was nearing f 
o'clock. When I 
troduced four-yé 
old Kate, Oli 
bent down to 


« Shamil, a her hand. “Dif 


me where I m 

go wee-wee?” W 
that request K 
led him toward 





rest room. 
Later, as 
walked to 


chauffeur-driy 
limousine t 
would take | 
home, I asked O} 
ier why he still agreed to appear in mediocre films—all] 
for $1 million each. “My excuse is that I do it for | 
money,” he shrugged, “but that’s not true. Work is evé 
thing to me. If I stop, I drop, and I don’t want to dro 
Would he ever retire? “If I have to play the parson at) 
own funeral,” he added, “I will.” With that Lord Oliv 
climbed into the back of his gleaming white Bentley, tip| 
his hat—and drove off into a classic London fog. 
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LADIES' HOME JOURNAL - DECEMBER 


FM OTY AIRSPUN 
. FACE POWDER. 
3 OUNCES OF SHEER MAGIC. 


’s the lightest, purest, airiest, softest powder you’ve ever imagined. Mf It’s the only powder that 
| 

es in 14 shades to match your skin perfectly. MM It’s micro-spun to give you a flawless look. © It’s 
derfect primer to keep lipstick from feathering, make your lashes look longer, and keep your eye 


low from creasing. Mf It’s the powder that can make you look sophisticated if you’re young, and if 


re older, you don't have to look it. M@ It’s been the secret of makeup artists and beautiful women 







_ for years. © Shouldn't it be yours? It’s Coty Airspun. ® Coty 


Noe 
a 


*, Airspun Face Powder. ™ The #1-Selling Loose 


bi & Face Powder in America. (Also available 
iter 


# *, 


y aaa 





©1989 COTY, NY 








7 


Use only as direct 





lf you're more active than you've [= | 


you don’t want to let aches and pains slow you down. 
Well, you can count on the pain relief you get from 
BUFFERIN. BUFFERIN contains a strong dose of 
100% aspirin to take care of your pain fast. So you 
can do the things you wani to do. And it’s nice to 
know that BUFFERIN has buffers to help protect 
against stomach upset plain aspirin can cause: 
When you ache, take BUFFERIN. 


So you can do the things you want todo. 
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A DELIGHTFUL TRIBUTE 

TO THE QUINTESSENTIAL Wee ¥@ 
| CHRISTMAS CAROL. HERE, 

' RENOWNED PHOTOGRAPHERS TEAMED UP TO 

GIVE A MODERN TWIST TO A TUNE WITH ROOTS 

THAT DATE BACK TO THE MIDDLE AGES 
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MULTITALENTED STAR % 
Shirley Jones loved Panes 
America’s favorite rock ’n’ roll 
mom on The Partridge Fam- § 
ily. Busy as ever, Shirley has ¥ ° 
completed an album called Si- e x 
lent Strength for Diadem re- 
cords and will host a PBS tribute =. 
to Richard Rodgers next March. % x 


Ss 


sg 











On the second day. of Christmas 
my true love gave to me 


ABRACADABRA! WITH A WAVE OF HER 
magic wand, magician Lisa Andrews can make 
almost anything appear. Here, she produced two 
perfect birds of a feather. These lovey doveys 


just happen to be Java doves—more adaptable 
for magical purposes than turtle doves. 


On the third day of Christmas 
my true love gave to me 


wy 5 Z a) BY WY 





OOH LA LA! PARIS IS @ig 
the best place to track the 
trends—that’s where famed 
fashion photographer Nor- 
man Parkinson snapped ™™ 
these femmes fatales sport- 
ing trés chic minis. Design- 
ers of these thigh-high hems 
are, from left: Jean-Louis 
Sherrer, Givenchy and the 


master of French froufrou, 43 = 


Christian Lacroix an 
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On the fourth day of Christmas 
my true love gave to me 


HER 
CALLING BIRDS 








On the sixth day of Christmas 
my true love gave to me 


UE. 
-LAYINN 


PANTOMIME IS A BELOVED CHRISTMAS 
tradition in England, and one of the most popular 
productions is the classic Mother Goose. Not 
always a ducky job—the mimes must crouch 
inside the skins with their heads at goose-breast 
level. But, silly goose, the show must go on. 


te s - 

| Se 
IF WE COULD TALK TO THE ANIMALS. . . MEET FOUR WHO CAN: 
top winners of the twenty-sixth annual Leonard J. Waxdeck Birdcalling Contest. 
Waxdeck, a biology teacher at Piedmont High School, in Piedmont, California, 
started the contest to liven up his class. Johnny Carson got word of it fifteen years 
ago and has featured the students on the Tonight show annually ever since. The 
flock (videotaped by the high school’s video club), from left: first-place winner 
Patricia Wilson Raphael’s grasshopper warbler, first runners-up Matthew Jay 
Freedman and Steven Bradford Harper mimic white-flippered penguins, and 
second runner-up Alicia Dori Gruber’s red-shafted flicker. Talk about birdbrained! 


WI at | On the fifth day of Christmas 
: 1) my true love gave to me 


: of VE GOLD 
AIMS 


bride . . . and that’s just what 
these newlywed grooms did, on 
the steps of St. Paul’s Cathe- 
dral—the magnificent church 
where Di became a princess. 













ne seventh day of Christmas 
my true love gave to me 


EWAN 


MEET THE ESTHER WILLIAMS WANNA-BES! 
Everyone laughed when it was introduced at the 
Olympics, but synchronized swimming is a bona fide 
competitive sport that’s a lot harder than it looks. In the 
swim is a team of high school students, eggbeating with 
their legs to form a pretty upright wheel. They train 
twenty hours a week to maintain their amazing grace. 





my true love gave to me 


iil MAID 
A-MILKINi 


REMEMBER WHEN MILK CAME IN GLASS 
bottles and was delivered to your doorstep? Well, 
these days milk is big business (Americans con- 
sume more than seventeen million gallons aday!), 
and modern milkmaids toil for the dairy industry— 
where machines do almost all the work. 


On the ninth day of Christmas 
my true love gave to me 
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WHAT WAS THE FIRST IN- 
strument you learned to play? 
We bet it was a recorder. That 
wonderful woodwind we all 
tootled in grade school makes 
every child feel like a virtuoso. ~~ 
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Take it from 
the ee Expert. 


Give the oift of 
Sekt 


No one knows comfort like the slipper 
expert. That’s why the only slipper she 
recommends is Isotoner.* Our comfort 
slippers have unique 4-way stretch fabric 
that gives feet the feeling of a massage. So 
take it from the slipper expert...give the gift 
of comfort. Isotoner. The comfort expert. 
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TEV IRIMMERS 
PRIMING 


Mimi. THEY'VE GOT THE BEAT. CELEBRITY 
ig photographer Terry O’ Neill sat in on a session of 
world-class _ rock-band percussionists. Clock- 
wise from top left: Jo Ruocco of The Style 
Council, lan Mosley of Marillion, Danny Chau- 
vin of Wild Frontiers, Bobby Elliot of The 
Hollies, Steve Ferrera, session drummer for 
Duran Duran, Kenny Jones of the Who, Carl 
Palmer of Emerson Lake and Palmer, Matthew 
Letley of A-ha, Zak Starkey, son of Ringo Starr. 
Center, Nikko McBain of Iron Maiden. 
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SHALL WE DANCE? 
Kicking up their heels for 
the holidays are members of 
Britain’s Royal Ballet. 


IWELVE LIRDS | 
A-LEAPIN 


ARISTOCRAT PHOTOGRAPHER § PAT- 
rick Lichfield snapped himself and fellow 
blue bloods jumping for joy. From top left: 
Viscounts Weymouth and Cranley, Lords Ken- 
ilworth and St. John of Bletso, the Earl of 
Portsmouth, Lord Brocket. From bottom left: 
the Earl of Lichfield, the Marquess of Queens- 
berry, Viscounts Lymington and Hay, the Earl 
of Erroll and Viscount Dillon. We hope this 
salute puts a spring in your step, too! 
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Anywhere and everywhere there’ dust, Endust works 
| like a dust magnet. In fact, nothing dusts 
| better than Endust. 
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_In this moving memoir, Nancy Reagan finally 
_ reveals the intimate details of her fascination 
_with astrology, her difficulties with her fam- 
/ ily, her face-offs with Raisa 
' Gorbachev. Most of all, she 
> tells the touching love story of ce eee gee 


Davis posed for a Holly- 


wood photo session (left), 


» her life with Ronald Reagan 


she'd never dreamed she'd 
one day be kissing the Presi- 
dent of the United States 
(above, at one of the 1981 




























hen Ronnie and | 
moved to Washing- 

ton in 1981, | never a 
dreamed that our eight 

years there would be a time 

of so much emotion. But life in the White 

House is magnified: The highs were higher than | expected, 
and the lows were much lower. 

While | loved being First Lady, those years were the most difficult of my life, and | soon came to 
realize that while Ronald Reagan was an extremely popular president, some people didn’t like his 
wife very much. | just seemed to rub them the wrong way. 

There were so many things that | longed to say but couldn't; it just wouldn’t 
have been appropriate. But now those years are over, and it’s my turn to 
describe what happened, to tell my side of the story. 


inaugural balls). Bottom 
right: One of Nancy's favor- 
ite photos of the President 


THE NIGHTMARE | COULDN'T FORGET 
On March 30, 1981, | had just returned from a luncheon when suddenly | 
saw the head of my Secret Service detail. 

“There’s been a shooting at the hotel,” he said. “Some people were 
wounded, but your husband wasn't hit. Everybody’s at the hospital.” | 
started moving at the word shooting. 

The emergency entrance of George Washington University 
Hospital was (continued) 


From the book MY TURN: THE MEMOIRS OF NAN- 
CY REAGAN, by Nancy Reagan with William Novak. 
Copyright © 1989 by Nancy Reagan. Reprinted with 
permission of Random House, Inc. 


After the assassination at- 
tempt, Nancy helped her hus- 
band recuperate by taking him 
on a walk through the hospital 
hallway. He did the same for 
her six years later as she re- 


covered from breast surgery 





ears 














Not only did Nancy win 
lots of brownie points 
with the press, thanks 
to her surprise perfor- 
mance singing “Sec- 
ondhand Clothes” at 
the 1982 Gridiron din- 
ner, above, she even 
received a standing 
ovation. The following 
year: Christmas at the 
White House, with Patti 
and her future husband, 
P and Ron 

Doria 


imieri niagnl, oO rare 


evening at home 









Top, from left: a happy moment with daughter Patti on her wedding day; President 
Reagan gave the eulogy at his mother-in-law’s funeral; at the 1985 private swearing- 
in. During one of her first public appearances after surgery, Ronnie mistakenly raised 


her arm too high. She whispered, “You're hurting me!” And so he kissed her 


(continued) crowded, but all | remember is Mike Deaver, Ronnie’s 
deputy chief of staff, standing there, staring at me. 

“But they told me he wasn’t hit,” | stammered. 

“Well,” Mike said, “he was. But they say it’s not serious.” 

“Mike,” | pleaded, “I’ve got to see him. They don’t know how it is 

with us. He has to know I’m here!” 

It was a nightmare—the hospital was bed- 
lam. | still wake up at night remembering that 
scene—confusion, voices, sirens, nurses, tech- 
nicians, reporters, the Secret Service with 
their walkie-talkies. People running through 
the corridors, doctors barking orders and 
the police shouting, again and again, “Get 
these people out of here!” 

Finally they said | could see him. Ronnie 
looked pale and gray. Underneath the oxy- 
gen mask, his lips were caked with dried 
blood. He saw me, pulled up the mask and 
whispered, “Honey, | forgot to duck.” | was 
fighting tears too hard to smile, so | just 

leaned over and kissed him. 
As | left the hospital that night, 
everything was illuminated by bright 
television lights. Chris Wallace of NBC 
told me later that | had looked so 
drawn, he decided not to ask me any 
questions. | can only imagine how | must 
have seemed if it was enough to silence 
a network reporter. 
Back at the White House | tried to 
sleep, but it was hopeless. | spent the 
night glued to the television. 
































“Nothing can happen to Ronnie,” | wrote in my diary that night. “My 
, life would be over.” 
| Once Ronnie was home again, | began to realize I’d come within an inch of losing 
the man | love. Six shots had been fired in less than two seconds. 
| also thought about the young man who pulled the trigger and especially about his 
parents, who had sent me a moving apology. | could imagine how awful this must be 
for them, but | could not find it in my heart to feel compassion for their son. 
| expected that the memory of the shooting would 
fade with time, but it never has. For the rest of 
Ronnie’s presidency—almost eight more years— 
every time he left home, especially to go on a trip, it 
was as if my heart stopped until he got back. 















































Panes MY INTEREST IN ASTROLOGY 

= One afternoon | was on the phone with Merv 
' Griffin, an old friend from Hollywood days, and he 
} mentioned that he had recently talked with Joan Quigley, a San Francisco 

astrologer. According to Mery, Joan had said, “The President should have 
stayed home. | could see from my charts that this was going to be a 
dangerous day for him.” 

“Oh, my God,” | remember telling Merv. “! could have stopped it!” | hung 
up the phone, picked it up again and called Joan. 

After we had talked several 
times, she finally said, “Why don't 
© you let me know when the Presi- 

dent plans to go out? | could tell you if those 
are good days or bad days.” And so once or 
twice a month | would talk with Joan. What | wanted to 
know was if, for example, Ronnie was scheduled to give a speech in 
Chicago on May 3, should he leave Washington that morning or was he 
better off flying out the previous afternoon? Sometimes a small change 
was made in the schedule. But if a change 
wasn’t possible, then that was that. 
No political decision was ever based 
on asirology. 
| knew, of course, that if this ever 
came out, it could prove embarrassing 
to Ronnie—although | never imagined 
just how embarrassing. But as long as | 
worked with Mike Deaver, | knew my 
secret was safe. Mike was discreet. 
Later, because | didn’t know Don 
Regan very well, | was a little more 
careful—an instinct that | now wish | had 
taken more seriously. 
At first Ronnie knew nothing 
about my conversations with 
Joan. | wanted to tell him about 
it, but | wasn’t dying to tell him, 
and | kept putting it off. Then one 
day, after I'd been talking to Joan 
on and off for quite a few months, 
Ronnie walked into the bedroom 
while | was on the phone with her. 
“Honey, what was that abouté” 
he asked. (continued) 


! Top right: dancing with 

| Mikhail Baryshnikov. 

' Above: The White House 
pulled out all the stops 
for the First Lady's post- 
op homecoming. Middle: 
Raisa Gorbachev's dress 
seemed unusually severe. 
Later, Nancy learned that 
this was the only picture 
of the summit to be publi- 
cized in Russia. Bottom: 
a more relaxed Nancy, 


christening a ship 


President and Mrs. Reagan’s last 
moments in the White House 
were a time of private thoughts 
and mixed emotions. Nancy 
would soon be happily back at 
the ranch in California, but only 
after Ronnie’s final farewell sa- 
lute, just before boarding Air 


Force One for the last time 



































































(continued) When | told him, he said, “If it makes you feel better, go 
ahead and do it. But be careful. It might look a little odd if it ever 
came out.” Normally, I’m the one who sees a potential trouble 
spot. But boy, was he right. Politically, | made a terrible mistake 
when | started calling Joan, and now, of course, | realize that | 
was foolish to think it was possible to have any secrets in the 
White House. 
When | heard that Don Regan was writing a book about his 
two years as chief of staff, it never, ever, occurred to me that he 
would use my interest in astrology and twist it to seek his 
revenge on Ronnie and me. As | watched him on the talk 
shows, | fumed. 
In the midst of the furor, what | felt worst about was 
Ronnie, and | apologized to him. Ronnie was angry, too, but 
not at me. | don’t think he will ever forgive Don Regan for 
writing that book. 


MY DAUGHTER PATTI 
There are four Reagan children. In order of birth they are 
Maureen, Michael, Patti and Ron. Maureen and Michael 
are the children of Ronnie’s first marriage, to Jane Wyman. 

I've had my ups and downs with all of them, but my 
relationship with Patti has been one of the most painful and 
disappointing aspects of my life. | wish it weren't true but 
somehow, no matter what | do, we seem to square off. And 
it's been this way from the start. 

| was a nervous mother, and Patti was a difficult baby. She 
demanded constant attention. | wish | had been better at it, 
but | did the best | could. 

When we put her down at night, she would scream for 
hours—at least it seemed like hours. The doctor said to let her 
cry it out. When guests came for dinner, the noises coming 
from Patti's room were so terrible that | was afraid they'd 

think somebody was in there beating her up! 

As Patti grew older, | always encouraged her and 
praised her for her accomplishments, but much of the time 
she just didn’t wantto have anything to do with me. When | 

drove the car pool to school, she sat as far away 
from me as possible. When we were out together, 
she walked behind me instead of with me. | just didn’t 
know what to do. 

And yet | still have the notes that Patti slid under my 
door, telling me how much she loved me and that 
she hadn’t wanted to hurt my feelings. 

For six years Patti was the only child. We didn’t plan it that way, but | had two 
miscarriages before Ron was born. Ronnie and | often had discussions about her, 
but he usually thought that whatever problem she was experiencing was “only a 
phase.” | often wished he would be more assertive with Patti, and he now 
regrets that he wasn't. 

After dropping out of college only a year before graduation, Patti left our home 
and went to live with Bernie Leadon, a guitarist with the Eagles. During her years 
with him, we had virtually no contact. It wasn’t because she was living with a rock 
musician, although the Eagles were not exactly a mother’s dream. It was that they 
were living together, which we just couldn’t accept. 

One afternoon | was talking to a friend on the phone, and from the bedroom 
window | saw Patti's red Toyota zooming into the (continued on page200) 
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Suave makes you feel like you've 


We took six of Hollywood's most glamorou 


stars shopping on famous Rodeo Draw 
(including a stop at the celebs’ 


_ favorite boutique, Fred Hayma)) 
Beverly Hills) to find out 


/ es 
iy oa how they dress to thrill \ 


Se 



























By Lows Joy 
Johnson 
Beauty and 
Fashion Editor 
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For standout 

style, Jamie Lee 

Curtis loves Gior- 
| gio Armani's strap- 
2 less silk dress in stun- 
ning fuchsia. A natu- 
ral comic, Jamie made a 
splash in A Fish Called 
Wanda and is shining in the 


sitcom Anything But Love. 


Hair, Joanne Harris; makeup, Lona Mardock- 
Jeffers. Details, page 207. 
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& Sheree Wilson, who plays sly April Ste- 


vens on Dallas, goes for unabashed 
flash like this red-hot minidress 
4 Hayman Beverly Hills. 
Not only did Sheree 

_.. adore the dress we 
»». found for her, she had 


it shortened five 


designed exclusively for Fred 


' 


™. inches and wore it 
. 


| to a party that night! 





British-born actress Amanda Pays 
turns up the heat in a metallic black- 
and-gold wrap top and black wrap 
skirt by Scherrer Boutique at Fred 
Hayman Beverly Hills. Amanda’s 


next project is a two-hour movie for 


Turner Broadcasting with husband 


Corbin Bernsen, (of LA. Law), 
tiled Tales of the Unexpected. 


Hair and makeup, Alfonso Noe. Details, page 207 













Donna Mills steals the 
show in this elegant red- 


and-pink gown by Bob 





Mackie at Fred Hayman 
Beverly Hills. We loved 
Donna as Abby on Knots 







Landing, and her latest 





project, The Lady For- 
gets, a thriller for CBS, is 


bound to be a winner. 







Hair and makeup, Jeff Jones, HMS 
Bookings. Details, page 207. 











san Julia Sugarbaker, a.k.a. Dix- 


ie Carter, wear but clothing 
by the designing woman, 
Donna Karan? Dixie's 
dandy in Donna’s bur- 
gundy velvet smok- 

ing jacket, cream silk 
bodysuit and gold- 


sequin sarong. 


Hair and makeup, Jeff Jones, HMS 
Bookings. Details, page 207. 
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By Karen J. Reisler 
Associate Decorating 
and Design Editor 










he East coasts into the yuletide season with all the 
charm of a Currier and Ives print, and this 1831 
Vermont inn is no exception. When Elisha and 
Marjorie Prouty and their family and guests gather 
around the harvest table bearing the Christmas Eve 
wassail bowl, they're surrounded by favorite antiques— 


quilts, copper collectibles, a yarn-spinner-turned-chande- 





lier—that lend a cozy air. The Proutys wrapped railings 
and rafters in garlands spotted with fruit for a traditional 


look. Standing sentry? A legion of folk-art Santas. 
Photos, Jessie Walker; stylist, Sally Mauer; quilts, Joan Townsend, Oh Suzanna. Details, page 207 
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o get their Idaho home set for a West-dressed 
holiday, George and Pam Carlson turn to their 
Scandinavian heritage for inspiration. The lore of 
Santa Lucia, Sweden’s patron saint of light, has 
the Carlsons dreaming of a bright Christmas, so candles 
are everywhere—on the table (with festive red tulips), on 
the tree (with baby’s breath—but, of course, don’t light 
them) and in the windows (to bring good luck to the 
home, or so goes the legend). Luminarias, a borrowed 


Mexican tradition, lead the way to a home all aglow. 


Photos, Michael Jensen; stylists, Linda Humphrey McCallum and Marsha Bond. Details, page 207 
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A JOLLY HOLLY HOLIDA 
with all the berry-best tr 
mings! Steal a Christmas ki 


: 


under a mistletoe ball made 


boxwood, ivy and holly berrig 
the season’s most festive lit 
gems. Mantels and banisters joj 
the ivy league, too: Simply drag 


J 
| 
| 
| 


the climbing vines, and dot wif 





i 
h 


yellow and red _ berries. 


wreaths with real natural apped 
| 





combine holly and ivy wi 





moss, pine boughs and grap 
; ) 
vine, then adorn with cranbéely 


ries, crab apples and red peat 
Photos, Jesse Ger t. Sylvia Greenbaum ee haeLy P| “a j 


of Sylvia Floral Desig 2 207 z x 
There’s no place like your we 










dressed home for the holiday 
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NO BAKING REQUIR 
to create this charming elfin y 
lage—using store-bought coo 
ies means you can make the til 
town houses in half the time. U 
them as place markers, or ag 
ribbons to make ornamen 
Christmas Eve, Santa’s ell 


just might curl up in these adgy 
- 
i 


able abodes! By Susan We 
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CLOCK TOWER 


Prep time: About 1 hour 
Drying time: 1% hours 





’/; cup Decorative Icing 
8 Pepperidge Farm Chessman cookies 
1 Nabisco Old-Fashioned Ginger Snap 
or other flat round cookie 
I Peek Freans Fruit Creme biscuit 
1 sugar ice-cream cone 
I piece Dentyne gum 
1 tablespoon Decorative Icing tinted 
with “x teaspoon Leaf-Green paste 
1 tablespoon Decorative Icing tinted 
with 4/g teaspoon Red-Red paste 
1 green or red gumdrop 
Fill pastry bag fitted with #3 round tip with 
Decorative Icing. Glue long edges of 4 
Chessman cookies together with icing to 
form open-ended box. Repeat with re- 
maining 4 Chessman cookies. Glue ginger 
snap to Fruit Creme. Let dry. 

Meanwhile, pipe white dots on sugar 
cone. Pipe numbers around edges of round 
cookies for clock face. Let dry. Slice 2 sliv- 
ers from gum; glue to clock for hands. Glue 
1 cookie box on top of the other to form 
the tower. Let dry. 

Glue ice-cream cone to tower. Let dry. 
Lay tower on its side and attach clock to 
tower at juncture with cone. Let dry. 

Fill pastry bag fitted with #65 leaf tip 
with green icing. Fill another pastry bag 
fitted with #3 round tip with red icing. Pipe 
green holly leaves, red berries and white 
garland along seams on tower as pictured. 
Attach gumdrop to tip of cone. Let dry. 


MINT-LEAF TREES 


Prep time: 30 minutes 
Drying time: 41% hours 


2 ice-cream sugar cones 

, cup Decorative Icing thinned with ' 
teaspoon water 

8 green gumdrop leaves 

Paint cones with half the icing. Let dry. 

Meanwhile, slice each gumdrop leaf 
lengthwise in half; set aside. 

Repaint cones with remaining icing. Press 
cut side of each leaf onto cone, starting at 
the wide base and working up. Press 2 leaf 
halves together over tip of cone, forming 
whole leaf at the top. Repeat with remain- 
ing cone. Makes 2 trees. 
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GENERAL TIPS 
Instructions are given for constructing and decorating each basic house and ornament. Create 
your own variations for decorating the structures with dried spices, seeds, cereals, pretzels, 
candies, miniature cookies, nuts and gum, which all adhere to Decorative Icing. 

Before you begin read through entire recipe. @ Make Decorative Icing (to glue pieces and 
decorations) one recipe at a time. If icing is too thick, thin with water. If too thin, add 


confectioners’ sugar. @ Structure will be stronger if allowed to dry in stages. 


EQUIPMENT 
Small artist’s brush 
3 pastry bags with couplers and 
assorted tips 
DECORATIVE ICING 
1% cups confectioners’ sugar 
1 large egg white 
Pinch cream of tartar 


Serrated knife 
Bottles and cans for bracing 
Narrow decorative ribbon 


Beat all ingredients in large mixer bowl until smooth and thick, about 5 minutes. Store in 
tightly covered container up to 4 days. Makes about % cup. 
Note: If you plan to make several houses, use | box (1 Ib.) confectioners’ sugar, 3 large egg 
whites and 2 teaspoon cream of tartar. Proceed as directed. 


PIPED-LEAF TREES 


Prep time: 1 hour 
Drying time: 5 hours 





2 ice-cream sugar cones 

2 tablespoons Decorative Icing thinned 
with 42 teaspoon water 

% cup Decorative Icing tinted with 1 
teaspoon Leaf-Green paste 

1 tablespoon Decorative Icing tinted 
with teaspoon Red-Red paste 

1 tablespoon Decorative Icing 

Paint cones with thinned icing. Let dry. 

Fill pastry bag fitted with #67 leaf tip 
with green icing. Pipe leaves on cone in 
swags up cone from wide base. Let dry. 

Fill pastry bag fitted with #2 or #3 
round tip with red icing. Fill another pastry 
bag fitted with #2 or #3 round tip with 
Decorative Icing. Pipe small red and white 
berries on tree. Repeat with remaining 
cone. Makes 2 trees. 


LARGE-LETTER 
CHRISTMAS HOUSE 


Prep time: About | hour 
Drying time: About 1 hour 35 minutes 





/; cup Decorative Icing 

4 Peek Freans Nice biscuits 

1 teaspoon Decorative Icing thinned 

with 1/3 teaspoon water 

1 Peek Freans Petit Beurre biscuit 
About 4: teaspoon silver dragées 

5 green gumdrop leaves 

2 Lu Le Petit Beurre biscuits 

6 Pirouline roll cookies 

About 1 tablespoon Cheerios 

3 red or green gumdrops, bottoms 
trimmed 

1 tablespoon Decorative Icing tinted 
with / teaspoon Leaf-Green paste 

1 tablespoon Decorative Icing tinted 
with /s teaspoon Red-Red paste 

Fill pastry bag fitted with #3 round tip with 

Decorative Icing. Glue long edges of Nice 

biscuits together with icing to form open- 

ended box. Let dry. 

Meanwhile, paint thinned icing on front 
of Peek Freans Petit Beurre biscuits. Press 
dragées into icing to form desired letter or 
pattern. Let dry. 

Slice gumdrop leaves in half lengthwise 
to form 2 thinner leaves. Glue leaves to 


each Lu Le Petit Beurre biscuit, to be used 
as roof sides. Let dry. 

Trim 6 Pirouline cookies to fit length of 
house. Glue 3 Piroulines lengthwise across 
open end of box. Then attach 2 more Pir- 
oulines, then remaining Pirouline to form a 
pyramid to support roof sides. Let dry. Glue 
lettered cookie to front of box, then attach 
roof sides to pyramid support. Let dry. With 
#16 star tip, decoratively pipe along roof 
seam; attach Cheerios for roof tiles. Pipe 
rasettes on gable; attach gumdrops. Let dry. 

Fill another pastry bag fitted with #65 
leaf tip with green icing. Fill another bag 
fitted with #3 round tip with red icing. At- 
tach another #3 round tip to bag with 
white icing. Pipe green holly leaves, red 
berries, white dots and decorative garland 
along icing seams on house, as pictured. 
Let dry. 


SMALL-LETTER 
CHRISTMAS HOUSE 


Prep time: About 1 hour 10 minutes 
Drying time: About 1 hour 45 minutes 





4, cup Decorative Icing 
4 Social Tea biscuits 
1 tablespoon Decorative Icing thinned 
with 4/; teaspoon water 
2 Peek Freans Petit Beurre biscuits 
1 tablespoon sliced natural almonds 
1 National Arrowroot biscuit 

About '/: teaspoon silver dragées 
1 Bahlsen Waffeletten roll cookie 
1 tablespoon Decorative Icing tinted 

with 3 teaspoon Leaf-Green paste 
1 tablespoon Decorative Icing tinted 
with /s teaspoon Red-Red paste 
Fill pastry bag with #3 round tip with Dec- 
orative Icing. Glue long edges of Social 
Tea biscuits together with icing to form 
open-ended box. Let dry. 

Meanwhile, paint thinned icing on front 
of each Petit Beurre biscuit. Press on al- 
monds for roof tiles. Let dry. Paint front of 
arrowroot biscuit. Press dragées into icing 
to form letter. Let dry. 

Glue Waffeletten cookie lengthwise 
across 1 open end of box to form support 
for roof sides. Attach Arrowroot biscuit to 
front of house. Let dry. Glue roof sides to 
roof support. Let dry. Fill pastry bag fitted 
with #65 leaf tip (continued) 
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ACHOS GRANDE 

san Campbell's” 1 bag (about 8 02.) tortilla chips, 
Nacho Cheese Soup/Dip warmed 

cup milk 1 cup prepared salsa 


saucepan, stir soup and milk. Heat through, stirring often. Pour salsa and 
up mixture over chips. Top with sliced green onion, sliced jalapeno peppers 
d guacamole if desired. 8 servings. 


HILI CHEESE DIP 
san Campbell’s* 

chili Beef Soup 
saucepan, blend soups. Slowly heat through, stirring often. Top with sour 
2am, chopped tomato and sliced pitted ripe olives fee Serve with tortilla 
ilps or fresh vegetables for dipping. Makes 2% cup 


M’m! M’m! Good!" 


1 can Campbell’s® Cheddar Cheese 
Soup/Sauce or Nacho Cheese Soup/Dip 


MANUFACTURER COUPON EXP DATE: 4/30/90 
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CONSUMER: One coupon per purchase 
product indicated. Consumer pays any sales tax 
CER Redeem on terms stated by c 
product indicated ANY OTHER we 
TITUTES FRAUD For reimburseme: ntol ace 
s 8¢, mail to CAMPBELL SOUR COMEDY DEPT. 
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3} =n icing. Fill another 
with round tip with red icing. 
green ves, red berries, white 
e garland along icing 
pictured. Let dry. 


_ARGE PEAKED- 
ROOF HOUSE 


PIETER! 





Prep time: 11/2 hours 
Drying time: About 4 hours 


6 Wasa crackers (442 x 24 in.) 
3 cup Decorative Icing 
Y, cup Decorative Icing thinned with 1 
teaspoon water 
4 Doria Bucaneve biscuits (ring 
cookies) 
tablespoon fennel seeds 
Dane Petite Tea cookies 
About ¥% cup Rice Chex 
2 Teddy Grahams 
2 Belin Toutp’Tit Beurre biscuits 
About 1 teaspoon Sno-Caps chocolate 
nonpareils 
4 inscribed candy hearts 
2 tablespoons Decorative Icing tinted 
with 4/s teaspoon Leaf-Green paste 
1 tablespoon Decorative Icing tinted 
with 4/4; teaspoon Red-Red paste 
To form peaked walls of house: Place 2 
crackers on flat surface with a short side 
facing you. Measure 2 inches down from 
top of cracker on each side. With serrated 
knife in sawing motion, gently cut from mid- 
point of top of cracker to measured points. 
Repeat with second cracker. 

Fill pastry bag fitted with #3 round tip 
with Ys cup Decorative Icing. Glue short 
edges of cracker to straight edges of 
peaked crackers to form roofless house. 
Brace sides if necessary. Let dry. 

Meanwhile, paint thinned icing on re- 
maining 2 crackers, to be used as the roof. 
Attach 2 ring cookies to each side of roof. 
Gently press fennel seeds onto each side of 
roof. Let dry. 

For ease in decorating, lay house hori- 
zontally. With thinned icing paint 1 front 
wall. Attach 1 Petite Tea cookie for door, 
and Teddy Grahams, as pictured. Attach 
Rice Chex for roof tiles. Let dry. 

Paint 1 peaked cracker with thinned ic- 
ing. Attach 1 ToutpTit Beurre biscuit for 
window, and Rice Chex, nonpareils and 
heart. Let dry. Repeat, decorating remain- 
ing 2 crackers. Glue each roof side to 
house. Let dry. 

Fill pastry bag fitted with #65 leaf tip 
with green icing. Fill another pastry bag 








bom 





fitted with #3 round tip with red icing. Pipe 
green holly leaves, red berries and white 
dots, as pictured. Then attach #16 star tip 
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to pastry bag with white icing. Pipe decora- 
tive garland along icing seams on house. 
ket dry. 


DOME-ROOFED HOUSE 


Prep time: 11/2 hours 
Drying Time: 2 hours 45 minutes 


4%» cup Decorative Icing 
4 Ile de France Petit-Beurre biscuits 
1 Walkers Highland Oatcake 
1 tablespoon Decorative Icing thinned 
with 4/4 teaspoon water 
About 2 tablespoons Sno-Caps 
chocolate nonpareils 
1 inscribed candy heart 
11 Pirouline roll cookies 
6 Ritz Bits crackers 
1 green gumdrop leaf 
1 tablespoon Decorative Icing tinted 
with Ys teaspoon Leaf-Green paste 
1 tablespoon Decorative Icing tinted 
with /s teaspoon Red-Red paste 
Fill pastry bag fitted with #3 round tip with 
Y2 cup Decorative Icing. Glue short edges 
of Petit-Beurre biscuits together to form 
open-ended box. Let dry. 

Meanwhile, with serrated knife, cut oat- 
cake in half to form 2 half circles. With 
thinned icing, paint half the oatcake and 
attach some nonpareils and heart, as pic- 
tured. Let dry. 

Glue each oatcake half, rounded side 
up, to top edge of front and back of house. 
Let dry. Glue Piroulines to round roof sup- 
ports and to each another. Let dry. 

Paint front of Petit-Beurre biscuit with 
thinned icing. Attach crackers and nonpa- 
reils, as pictured. Turn house and attach 
gumdrop leaf to other rounded gable and 
crackers. Let dry. 

Fill pastry bag fitted with #65 leaf tip 
with green icing. Fill another pastry bag 
fitted with #3 round tip with red icing. Pipe 
green holly leaves, red berries, white dots 
and decorative garland along icing seams. 
Pipe letters on crackers to spell name. 
Let dry. 


SILVER-ROOF 
ORNAMENT 


Prep time: 1 hour 5 minutes 
Drying time: 1 hour 30 minutes 





%, cup Decorative Icing 

4 Social Tea biscuits 

I tablespoon Decorative Icing thinned 
with 4/4; teaspoon water 

2 Lu Le Petit Beurre cookies 

About 4 cup silver dragées 
1 Bahlsen Waffeletten roll cookie 
1 green gumdrop leaf 
1 red gumdrop, bottom trimmed 
I tablespoon Decorative Icing tinted 

with /s teaspoon Leaf-Green paste 
I tablespoon Decorative Icing tinted 
with /g teaspoon Red-Red paste 
Fill pastry bag fitted with #3 round tip with 
Ya cup Decorative Icing. Glue long edges 
of Social Tea biscuits together to form 
open-ended box. Let dry. 

Meanwhile, paint thinned icing on front 
of 2 Petit Beurre cookies. Press dragées 
into icing for roof tiles. Let dry. Paint scal- 
lop-edged box on the front of 1 Social Tea 
biscuit. Let dry. 


Glue Waffeletten cookie lengthwise 
across 1 open end of box to form support 
for roof sides. Let dry. Tie 12-inch length of 
ribbon around center of cookie. Glue roof 


sides to roof support, letting ribbon ends 
come out at center of roof; knot ribbon. 

Slice gumdrop leaf in half lengthwise to 
form 2 thinner leaves. Glue 1 leaf to each 
side of house. Glue gumdrop to gable. 

Fill pastry bag fitted with #65 leaf tip 
with green icing. Fill another pastry bag 
fitted with #3 round tip with red icing. Pipe 
green holly leaves, red berries, white dots 
and garland along icing seams and on 
roof, as pictured. Let dry. 


SNO-CAP—ROOF 
ORNAMENT 


Prep time: 1 hour 10 minutes 
Drying time: 1 hour 30 minutes 





2 Peek Freans Coffee Creme biscuit 
, cup Decorative Icing 
1 tablespoon Decorative Icing thinned 
with teaspoon water 
2 Lu Le Petit Beurre biscuits 
2 teaspoons red sugar 
1 Belin Toutp’Tit Beurre biscuit 
1 silver dragée 
1 Bahlsen Waffeletten roll cookie 
1 tablespoon Decorative Icing tinted 
with 1/3 teaspoon Leaf-Green 
paste 
1 tablespoon Decorative Icing tinted 
with Ys teaspoon Red-Red 
paste 
4 Sno-Caps chocolate nonpareils 
Split 2 Coffee Creme biscuits; remove fill- 
ing. Fill pastry bag fitted with #3 round tip 
with Ys cup Decorative Icing. Glue long 
sides of Coffee Cremes together to form 
open-ended box. Let dry. 

Meanwhile, with thinned icing paint scal- 
lop-edged rectangle on front of 2 Petit 
Beurre biscuits. Sprinkle with red sugar. Let 
dry. Paint small rectangle on front of Tout- 
p Tit Beurre biscuit; press dragée into icing. 
Let dry. 

Glue Waffeletten cookie lengthwise 
across 1 open end of box to form support 
for roof sides. Let dry. Tie 12-inch length of 
ribbon around center of cookie. 

Glue roof sides to roof support, letting 
ribbon ends come out at center of roof; 
knot ribbon. Attach nonpareil to each side 
of house and gables. 

Fill pastry bag fitted with #65 leaf tip 
with green icing. Fill another pastry bag 
fitted with #3 round tip with red icing. Pipe 
green holly leaves, red berries, white dots 
and decorative garland along icing seams 
and on roof, as pictured. Let dry. g 
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CRUNCH: 


Big taste, naturally light 


Perfect frying temperature for a crisp crunch Handy scoop, not a drippy basket. Solid, 

| without oily taste. That's Presto* FryDaddy* deep durable cast aluminum—not a cheap stamping. 
| _ fryer. The original. Ever copied, never equaled. — Nonstick finish inside and out. Wipes clean. 

__ Fry anything, chips to chicken, in cups of oi, Snap on lid stores oil to use again and again. 


“not quarts. Heats fast, holds the perfect frying Great gift idea in three sizes: handy FryBaby;° 

temperature, automatically. No light to watch, family-size FryDaddy"* and generous-size 

no controls to set, no guessing. GranPappy”® deep fryers. Get one, give one. 
PRESTO 





FryBaby’ electric Deep Fryer | FryDaddy’ Fe es 


wo servings from two cups of oil. 7 4 Four servings from four cups of Uy 


Stee 












How CHEDDAR CHEESE GIVES 
PLAIN VEGETABLES A TASTE YOU'LL FANCY 


This bunch of broccoli was utterly uninspired, until a cu cheddar sauce 
melted your heart. How could something so easy make such a difference? 
Try this simple recipe and see! 

MICROWAVE CHEDDAR SAUCE RECIPE 
Heat | c. milk 2 minutes on medium high. Set aside. Melt 2 Tbs. butter 
| minute on high. Stir in 2 Ths. flour, heat 1 minute more on high. Briskly 
stir in warm milk. Blend well. Cook on high 22 minutes, or until boiling. 
Stir in 1 c. grated cheddar cheese. Blend well. 


| 
| 
| 
| 
| 





ao “tt Daity Farm 
A Mesional Dairy Bom 














Feast your eyes on elegant 
appetizers, incredible entrées 
and delightful desserts for a 
swell Noel . . . Make enter- 
taining a breeze with JULIA 
CHILD’S CHRISTMAS EVE 
—a five-star menu with all the 


fixings . . . Cooking for a 





crowd? A New York caterer 


FOO 


created A GLORIOUS BUFFET 

















just for you. . . If you love 
giving homemade presents, 
GIFT BREADS make pretty 
parcels for everyone on your 
list . . . And for your favor- 
ite cookie monsters, our most-re- 
quested CHRISTMAS COOKIES 
are the cream of the crop from 
decades of great Journal 
recipes . . . It’s 


beginning to look 


a lot like Christmas .. . 
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‘Twas the nght before Christmas and all 
through the house drifted the 
enticng aroma of a marvelous meal . . . 
What's cooking? Dinner for twelve 
from America’s best-loved chef. Julia shares 
holiday recipes from her new book, 
“The Way To Cook”: classic fare with a 

subtle French accent— 
simply the perfect pre-Santa supper! 
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‘Tis the season to be jolly, and what could be Fas 4 

more joyous than gathering | 

family and friends for a fabulous fete? To 
help you celebrate in style we asked 


top New York caterer Glorious Food to 


create a great buffet for twenty. 


The do-ahead menu means you can throw 


Photos, Tom Arma; food stylist, Glorious Food. 
= i Oe i iy Tal 
R we 


a terrific party and join the fun, too! 
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: @ chatienging 
@) Microwave 


MENU FOR 12 
*Pissaladiere 
*Fish Quenelles with Tomato Sauce 
*Roast Prime Ribs of Beef with Horseradish 
Sauce 
*Garlic Mashed Potatoes 

*Caramelized Onion Quarters 

Steamed broccoli 
*Chicory with Bacon and Garlic Dressing 
*Grapefruit Sherbet 

*Boche de Noel 

*Chocolate Amaretto Truffles 


*Recipe given 


PISSALADIERE 





“This is one se my favorites, a specialty 
of Nice. Be sure the onions are perfectly 
cooked and tender, since their sojourn 
in the oven is short.” 
Prep time: 35 minutes plus rising O 
Cooking time: 50 minutes 


Dough 
1 package ('/ oz.) active dry yeast 
Ye cup warm water (105°F.-115°F.) 
Ye teaspoon sugar 
¥%. cup cold milk 
3 cups all-purpose flour 
1% teaspoons salt 
2 tablespoons olive oil 


4 cups sliced onions 
Y cup plus 2 tablespoons olive oil 
Ys teaspoon thyme 
Salt and freshly ground pepper 
2 large garlic cloves, minced 
2 cans (2 oz. each) flat anchovy fillets, packed 
in oil, drained 
Ye cup grated Parmesan cheese, divided 
% cup Nicoise olives 
Fresh thyme sprigs, for garnish 
Dough: Stir yeast, warm water and 
sugar in bow! and let stand 5 minutes. 
Blend milk into yeast mixture. 
Combine fiour and salt in food pro- 


cessor. With machine on, add yeast 
mixture, then Process just until 
dough forms a mass on the blade. Let 
stand 5 minute: s 2 minutes 
more. On lightly 1 surface, 
knead 50 strokes, Jet rest 2 minutes, 
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then knead 20 more strokes. 

Cover and let rise in warm, draft- 
free place until doubled in bulk, about 
1% hours. Shape and bake immediate- 
ly or punch dough down and refriger- 
ate up to 1 hour. 

Meanwhile, cook onions in ¥% cup 
olive oil in skillet over medium-low 
heat until very tender, about 30 min- 
utes. Remove from heat and season 
with thyme, and salt and pepper to 
taste. Cool. Mash 6 anchovies with 
garlic and 2 tablespoons oil. Set aside. 
Cut remaining anchovies into thin 
strips. 

Preheat oven to 450°F. Place heavy 
cookie sheet on middle rack. Remove 
warm sheet from oven and brush with 
oil. Roll dough into 12-inch square on 
lightly floured surface. Place on warm 
cookie sheet. Spread anchovy mixture 
evenly over dough. Layer with ¥% cup 
Parmesan, then onions, then remain- 
ing Parmesan. Garnish with anchovy 
strips, olives and thyme. Bake 15 
minutes, until crust is golden. Cut 
into 2-inch squares. Makes 3 dozen 
appetizers. 

Nutrition info per square: 90 calories, 3 gm protein, 
5 gm fat, 10 gm carbohydrates, 273 mg sodium, 3 
mg cholesterol. 


FISH QUENELLES WITH TOMATO SAUCE 





“These are almost as quick to make as 
a burger. Serve these elegant morsels 
with a homemade tomato sauce.” 


Prep time: 30 minutes plus chilling O 
Cooking time: 50 minutes 


Fish Quenelles 

1 cup (8 07.) scallops, chilled 

1% pounds flounder fillets, chilled 
2 large eggs, chilled 
% to ¥: cup heavy cream, chilled 
2 teaspoons freshly ground white pepper 
] teaspoon salt 

Pinch nutmeg 


Tomato Sauce 
2 tablespoons olive oil 
Ye cup minced onion 
1 can (35 oz.) canned Italian plum 
tomatoes, chopped (reserve juice) 
Ye teaspoon thyme 
1 bay leaf 
2 large garlic cloves, chopped fine 
Salt and freshly ground pepper 


Parsley sprigs, for garnish 


Fish quenelles: Chop scallops. Cut 











































flounder into 1-inch pieces. Plae 
chilled fish in food processor with eggs 
¥2 cup cream, salt, pepper and nutmeg 
Process, pulsing about 6 times, the 
process continuously until mixture j 
completely smooth. Scrape sides ¢ 
bowl and process a few more seconds 
needed. Mixture should hold a s ap 
in a spoon. If too stiff, add remainin 
Y, cup cream 1 tablespoon at a re 
and process until blended. Refrigera’ | 
30 minutes or up to 4 hours. | 
Tomato Sauce: Heat oil in saucepa 
Add onion and cook until translucent 
about 5 minutes. Stir in tomatoes q 
thyme, bay leaf and garlic, heat t 
boiling. Reduce heat and simmer 4 
minutes. Season to taste. Discard bay 
leaf. Puree sauce in food process a 
keep warm. Makes 3¥ cups. | 
With oval (#24) scoop or by rounde(y) 
tablespoonfuls, divide quenelles int 
24 portions and place on wax paper 
Bring 2 quarts salted water to boil ii 
saucepan. Reduce heat; when water il} 
simmering, add quenelles four atl 
time. Cook, turning occasionally, un 
just springy to the touch, 8 minute 
Remove from pan and keep warm. Re 
peat with remaining quenelles. Se i 
with Tomato Sauce. Garnish with 
parsley. Makes 12 servings. j 
Nutrition info per serving: 165 calories, 16 g 
protein, 9 gm fat, 5 gm carbohydrates, 410 mt 
sodium, 86 mg cholesterol. 


=n 


oy 


ROAST PRIME RIBS OF BEEF WITH 
HORSERADISH SAUCE 


“Here is the recipe for a large, top-qual) 
ity five-rib roast—a real holiday treat, i 
Prep time: 5 minutes plus standing ‘a 
Cooking time: 2'2 to 3 hours 


1 five-rib beef roast from loin end (12 Ib.) 
1 tablespoon vegetable oil 

Y2 cup chopped carrots 

Ye cup chopped onion 

Y teaspoon thyme 


Horseradish Sauce 
2% tablespoons butter 
3 tablespoons flour 
1% cups milk, heated to boiling 

Ys cup horseradish 

2 to 3 tablespoons Dijon mustard 

Y2 teaspoon white wine vinegar 

2 large egg yolks 

Ys cup heavy or whipping cream 

Salt and freshly ground pepper 

Remove beef from refrigerator 1 how 
before roasting. Preheat oven to 325°F 
Rub exposed ends of beef with oil 
place in roasting pan, fat side 1g 
Roast 60 minutes. Spread carrots, om 
ion and thyme around beef. Roast 1 t 
2 hours more, until thermometer in 
serted in thick end of roast register 
120°F. Transfer to carving board. Le 
stand 20 to 30 minutes before carving 
Discard trussing strings, (continued 
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i opPe 
cloves 9# ic, minced 4 egg: peaten 
4 (28-02: whole romatoes: 1/3 cuP chopped fresh 

cut UP (undrained) 4 tsp. salt 
4 2-02.) can romato paste 4 cups shredded mozzarella 

gat cheese 

4 cup grated parmesa” 
cheese 


Does f 
De nt Your Reci 
serve Cones 





ricotta 


parsley 


«rections; 
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rvin gs. 
Melt butter in 
sk in flour and cook, 


nute. Pour in milk, bring 

nd cook, stirring, 2 minutes. 

id horseradish, mustard and vine- 

sar. Whisk in egg yolks and cook over 

medium-low heat until thickened. (Do 

not boil.) Pour in cream. Season to 
taste. Makes 2 cups. 

Nutrition info per 3-ounce serving: 215 calories, 12 

gm protein, 18 gm fat, 1 gm carbohydrates, 59 mg 

sodium, 54 mg cholesterol. 


GARLIC MASHED POTATOES 


“A subtle but mellow touch of garlic in 
a rich mass of mashed potatoes. A per- 
fect side dish to the lusty beef.” 

Prep time: 20 minutes O 
Cooking time: 45 to 55 minutes 





1 head garlic, peeled 

Y2 cup butter, divided 

1 cup heavy or whipping cream 

10 large baking potatoes, peeled 

1 cup milk, heated to boiling 

2 teaspoons salt 

Ye teaspoon freshly ground pepper 
Combine garlic and % cup butter in 
saucepan. Cook over low heat, until 
garlic is tender, about 35 to 45 min- 


utes. (Do not brown.) Add cream and 
cook 10 minutes or until garlic is very 
tender. Puree in blender. 

Meanwhile, quarter potatoes. Place 
in pot with salted water to cover; bring 
to boil. Cook until potatoes are fork- 
tender, 10 to 15 minutes. Drain. 
Transfer potatoes to large mixer bowl 
and beat with hot milk until smooth; 
beat in remaining ingredients and gar- 
lic mixture. Makes 10 cups. 

Nutrition info per % cup: 270 calories, 4 gm protein, 
16 gm fat, 29 gm carbohydrates, 472 mg sodium, 51 
mg cholesterol. 


CARAMELIZED ONION QUARTERS 


“The sharp, pungent flavor of the on- 
ions is transformed to tender sweetness 
by long, slow cooking.” 

Prep time: 5 minutes O 
Cooking time: 22 hours 





6 large onions (2 lb. each) 

4 tablespoons olive oil, divided 

Ye teaspoon salt 

2 tablespoons red wine vinegar 

Preheat oven to 325°F. Brush 1 tea- 
spoon oil on jelly-roll pan. Quarter on- 
ions, leaving skin on and root ends 
intact. Place skin side down on jelly- 
roll pan; brush with some oil and 
sprinkle with salt. Cover with foil and 
bake 30 minutes. Uncover and brush 
with remaining oil, sprinkle with vine- 


































gar and turn onions onto cut sid 
Bake 1 hour or until golden. Bast 
turn onto other side and continue ba 
ing 1 hour or until golden and tende 
Makes 12 servings. 
Nutrition info per serving: 80 calories, 1 gm proteifl 
5 gm fat, 8 gm carbohydrates, 94 mg sodium, 0 
cholesterol. 


| ' 


CHICORY WITH BACON AND GARLIC 


“The slightly bitter taste of the chico 
is a good contrast to the salty bacon.” 
Prep time: 10 minutes 

Cooking time: 15 minutes 


2 large heads chicory (about 12 cups leavesll 

Ye pound thick or regular 
sliced bacon 

3 large garlic cloves 

Ys teaspoon salt 

1 tablespoon extra-virgin olive oil 

3 tablespoons red wine vinegar 


TiAl GMOKS UP LIKE: NIC 


ASTES LIKE PASTA, 
D HAS AS MUCH FIBA R 














5 OAT BRAN? 


plain low fat yogurt 
ite soy sauce 
lic, finely minced 
ginger (optional) 
ck or Medium 











reshly ground pepper 
ce chicory in large salad bowl. 

ook bacon in skillet until crisp. 
ain on paper towels, then crumble 
1 set aside. Pour off all but 2 table- 
ons drippings. Mash garlic cloves 
th Ys teaspoon salt to fine paste. 

Add olive oil and garlic paste to drip- 
gs in skillet; cook 2 minutes over low 
at. Add wine vinegar and bring to 
l. Pour dressing over greens and toss 
hh bacon and pepper. Serve immedi- 
ly. Makes 12 servings. _ 

ition info per serving: 105 calories, 5 gm pro- 
7 gm fat, 9 gm carbohydrates, 221 mg sodium, 
g cholesterol. 







K GRAPEFRUIT SHERBET 


hink of it as sherbet in party dress 
ye” you serve it in goblets.” 
2 time: 35 minutes plus freezing O 





arge pink grapefruits, rinsed 


er is simple. Quick Quaker" Barley. A delicious 1.7 0z.serving 
much soluble fiber as a 1.0 oz. serving of oat bran. What's-more, it 
only 10 minutes. For whole-grain flavor, convenienceyand 

Quaker Barley is all you could ask for. ‘ 


%-lb. cooked chicken breasts, chopped 
(4 small breast halves) 
One 10-o0z. pkg.-frozen pea pods 
One 9-o0z. can sliced water chesmuts; drained 
1 medium red pepper, cut into strips 
Lettuce leaves 


“soy sauce, garlic and ginger; mix well. Stir in barley, chicken, 
1 pepper; mix until evenly coated. Cover; chill several houts or 
eaves, . eens Season with pepper to taste. 6 SERVINGS. 


ch serving (1/4 cups) Calories 250; Carbohydrate 31g; 
Cholesterol 50mg; eee Fiber 3g; Barley 0:8-0z. 







gy . 


/ 
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1 cup sugar 
Yo cup water 
2 egg whites, lightly beaten 

Mint sprigs, for garnish 

(optional) 

Remove peel (colored part only) of 2 
grapefruit with vegetable peeler. Com- 
bine peel with sugar. Place half the 
mixture in blender with half the wa- 
ter. Blend 2 minutes. Transfer to small 
saucepan. Repeat with remaining 
sugar-peel mixture. Add to saucepan 
and heat, stirring occasionally, until 
sugar is completely dissolved. 

Cut all white pith from grapefruit. 
Cut grapefruit into segments from di- 
viding membrane; reserve juice. Add 
enough juice to grapefruit to measure 
4 cups. Transfer to blender and blend 
until smooth. 

Pour puree into bowl with sugar- 
peel mixture. Refrigerate until com- 
pletely cold, 2 hours or overnight. 
Whisk in egg whites. Freeze in ice- 
cream maker according to manufactur- 
er’s instructions. Makes 5 cups. 
Nutrition info per /z cup: 80 calories, 1 gm protein, 
0 gm fat, 20 gm carbohydrates, 7 mg sodium, 0 mg 
cholesterol. 


BUCHE DE NOEL 


“The traditional Yule log cake is a jel- 


ly-roll filled with chocolate and frosted 
with more chocolate. Meringue mush- 
















= BARLEY ARLEY 





rooms add a decorative charm.” 


Prep time: 1 hour 50 minutes o 
Baking time: 1 hour 15 minutes 


Spongecake 
1% cups blanched almonds 
1% cups plus 2 tablespoons granulated 
sugar, divided 
6 large eggs, separated, at room 
temperature 
1 cup milk 
Y teaspoon almond 
extract 
1 cup cake flour, sifted 
Ys teaspoon cream of tartar 
Pinch salt 
3 tablespoons confectioners’ sugar, 
divided 


Filling and Frosting 
12 ounces semisweet chocolate, cut in 
pieces 
1% teaspoons instant espresso dissolved 
in 3 tablespoons boiling water 
1 cup sugar 
Ys cup water 
4 egg whites, at room 
temperature 
Pinch salt 
Pinch cream of tartar 
1 cup heavy cream, 
whipped 


Imbibing Syrup 


1 tablespoon sugar (continued) 
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Ys cup warm water 
2 tablespoons orange-flavored 
liqueur 
ngecake: Preheat oven to 375°F. 
ase two 15x10'-inch baking pans. 
e with wax paper; grease and flour 
er. 
inely grind almonds with % cup 
ar in blender. Beat egg yolks in 
er bowl at high speed, gradually 
ing 1 cup sugar until mixture is 
2 yellow and forms ribbon when 
ters are lifted, about 5 minutes. 
h mixer at low speed, beat in al- 
nds, then milk and almond extract. 
d in flour until combined. 
ip egg whites, cream of tartar 
salt to soft peaks in clean mixer 
1. Sprinkle on 2 tablespoons sugar; 
t until peaks are stiff and glossy. 
one quarter of the whites into bat- 
; carefully fold in remaining. 
ead batter into prepared pans. 
bake 10 to 12 minutes, until light 
den and top springs back when 
ched with finger. 
eanwhile, place 2 clean towels on 2 
kie sheets; sift 1 tablespoon confec- 
ners’ sugar onto each towel. Remove 
es from oven and let stand 2 min- 
s. Invert onto towels, remove from 
us and gently peel off paper. Trim “% 
from long sides with serrated 
fe. Sift 1% teaspoons confectioners’ 
ar over each cake; roll loosely jelly- 
fashion, from shorter end. Cool 
m side down on wire rack. 
ing and Frosting: Place chocolate 
coffee in top of double boiler over 
inmering water. Heat, stirring, until 
lted. Cool. Heat sugar and water 
il dissolved. Cook to soft-ball stage 
}5°F.- 240°F.). Meanwhile, in large 
ixer bowl beat egg whites with salt 
il cream of tartar to soft peaks. 
'wly beat in sugar syrup in steady 
yeam at medium-high ‘speed. In- 
tase speed to high and beat until 
1, about 5 minutes. Remove 2 cups 
| ingue and immediately make Me- 
jgue Mushrooms.* 
Beat chocolate into remaining me- 
igue. Fold in one quarter of the 
‘ipped cream, then fold in remaining 
Jam. Divide mixture in half; refrig- 
ite half for frosting. 
bibing Syrup: Stir sugar into water 
til dissolved. Add liqueur. Unroll 
ses and spoon syrup over both. 


within ¥2 inch from edges. Re-roll 
xes. Cut small piece from end of 1 
ron the diagonal; set aside. Arrange 
Hs on platter end to end to form a 
‘ge log. Place reserved slice on top of 


attaching mushrooms. Frost log to 
give it a barklike look. Refrigerate un- 
til 30 minutes before serving time. To 
serve, cut into ¥4-inch slices. Makes 20 
servings. 

“Meringue Mushrooms: Adjust oven 
rack to middle position. Preheat oven 
to 200°F. Grease cookie sheet; cover 
with parchment paper. Spoon 1 cup 
meringue in pastry bag fitted with #6 
(%-inch) plain tip. Pipe 18 to 20 dome 
shapes for mushroom caps. Spoon 1 
cup meringue in another pastry bag 
fitted with #1 (4-inch) plain tip. Pipe 
18 to 20 conical shapes, for stems. 
Bake 1 hour or until meringues are 
dry. Cool. 

To assemble mushrooms, pierce a 
hole in bottom of caps with small 
knife. Dip the tapered end of stems in 
reserved frosting, then set into caps. 
Cover and set aside at room tempera- 
ture. Just before serving, sprinkle 
with cocoa and arrange in clusters on 
logs. 

Nutrition info per serving: 350 calories, 7 gm pro- 
tein, 18 gm fat, 44 gm carbohydrates, 55 mg sodium, 
84 mg cholesterol. 


CHOCOLATE AMARETTO TRUFFLES 





“These easy-to- make, sturdy truffles 
will sit on the sideboard for a while 
without softening.” 

Prep time: 30 minutes plus chilling wo 


2 bars (4 oz. each) German 
sweet chocolate 
Ys cup amaretto liqueur 
1 teaspoon instant espresso dissolved in 2 
tablespoons boiling water 
Ye cup unsalted butter, cut up 
and chilled 
1 tablespoon vanilla extract 
Yo cup sifted cocoa powder 
Melt chocolate with amaretto and 
espresso in top of double boiler over 
simmering water. Stir until smooth. 
Remove top of double boiler from heat. 
Whisk in butter 1 tablespoon at a time 
until smooth. Add vanilla. Cover and 
refrigerate until firm, about 3 hours. 
Scoop mixture into rough round 
shapes. Roll in cocoa and place in pa- 
per cups. Store in refrigerator up to 3 
days. Makes 3 dozen. 
Nutrition info per truffle: 65 calories, 0 gm protein, 
5 gm fat, 5 gm carbohydrates, 1 mg sodium, 7 mg 
cholesterol. 
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continued from page 165 


O Easy & Challenging 
o Moderate ® Microwave 
MENU FOR 20 


Basket of endive with 
*Red Pepper Coulis 
*Foie Gras Grages 
*Roulade of Smoked Salmon 
*Tartlets of Wild Mushrooms 
*Red Snapper with Saffron 
Vegetables 


*Fruited Roast Loin of Pork 
with Cumberland Sauce 
“Vegetable Salad with 

Chestnuts 
*Wild Rice Salad 
Mixed green salad 
Assorted cheese 
Assorted bread 


*Croquembouche 
*Warm Fruit Compote with 
Bourbon Whipped Cream 
*Bridie McSherry’s Christmas 
Pudding 


*Recipe given 


RED PEPPER COULIS 


A coulis is a fruit or vegetable puree 
that can be served as a sauce or a dip. 
For this one, roasting the peppers 
heightens their sweetness. Substitute 
yellow peppers for red, if desired. 

Total prep time: 35 minutes O 





2. red peppers 
1 tablespoon mayonnaise or 
salad dressing 
1 teaspoon minced garlic 
Ys teaspoon salt 
Ye teaspoon freshly ground 
black pepper 
Pinch ground red pepper 
Endive leaves, 
for dipping 
Prepare grill or preheat broiler. Grill 
or broil peppers 4 inches from heat, 
turning several times until skin is 
blistered and charred, about 15 min- 
utes. Transfer to plastic bag or covered 
container. When cool enough to han- 
dle, peel and seed peppers. 

Combine roasted peppers in food 
processor or blender; process until very 
smooth. Add mayonnaise and process 
until blended, 15 seconds more. Stir in 
garlic. Season with salt and ground 
red and black peppers. (Can be made 
ahead. Cover and refrigerate up to 3 
days. Let stand at room temperature 15 
minutes before serving.) Serve as a dip 
for endive leaves. Makes % cup. 
Nutrition info per teaspoon: 5 calories, 0 gm pro- 
tein, 0 gm fat, 1 gm carbohydrates, 18 mg sodium, 0 
mg cholesterol. (continued) 
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We don't know 
Why it’s called 
chili Sauce, either. 


Whats in a name? 


Try chunks of fresh tomatoes. The sweetest 
onions. And a blend of mild spices that brings a 
tangy taste to all of your favorite recipes. 


That's our Heinz Chili Sauce. 


Call it what you will. Youll make a name for 
yourself with every meal you make. 


Sweet«Sour 
Meatballs 


1 pound lean 
ground beef 

1 cup soft 
bread crumbs 

1 egg, slightly 
beaten 

2 tablespoons 
minced fresh 
onion 

2 tablespoons milk 

1 clove garlic, minced 

1 teaspoon salt 







Combine first 8 
ingredients; form 
into 40 bite-size 
meatballs, using 
a full teaspoon 
for each. Brown 
meatballs lightly 
in oil. Cover: 
simmer 10 min- 
utes. Drain ex- 
cess fat. Combine 
chili sauce and jelly: 





Dash pepper pour over meatballs. 
1 tablespoon vegetable oil Heat. stirring occa- 

2/3 cup Heinz Chili Sauce sionally. until jelly is 

2/s cup red currant jelly melted. Simmer 10 to 12 
‘ = —— } minutes until sauce has 
For your FREE Heinz thickened; baste occa- 
Chili Sauce recipe sionally. Makes 40 appe- 
Booklet, just write: Heinz 


ore J a tizers (%4 cup sauce). 
U.SA., P.O. Box 1153. 


Boston. MA 02277-1153 


eT ae © 1988 H. J. Heinz Co. 


@ A GLORIOUS BUFFET ’ 


continued 


TARTLETS OF WILD MUSHROOMS 





Tartlet shells are tedious to make, so when you have tim}, 
prepare extras and freeze them. 


Prep time: 1 hour 15 minutes plus chilling 
Cooking time: 45 minutes 


Pastry 
2 cups all-purpose flour 
Pinch salt 
Yo cup butter or margarine, cut up 
Ys cup vegetable shortening 
6 to 8 tablespoons ice water 


Wild Mushroom Filling 
2 tablespoons butter 
or margarine 
2 tablespoons minced shallots 
1 teaspoon minced garlic 
1% pounds white mushrooms, sliced thin, and 1 ounce dried wild 
mushrooms, soaked in 2 cup hot water 30 minutes, drained | 
and sliced thin (reserve liquid) 
cup dry vermouth 
4, teaspoon rosemary, 
crumbled 
1% cups heavy or whipping cream 
2 teaspoon salt 
2 teaspoon freshly ground pepper 
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1 tablespoon minced chives 
Pastry: Combine flour and salt in bowl. With pastry blen 
er, cut in butter and shortening until mixture resembl 
coarse crumbs. Sprinkle on water 1 tablespoon at a tim 
tossing with fork until pastry holds together. Shape i 
ball. Cover and refrigerate 1 hour. q 
Preheat oven to 400°F. Roll half the pastry 4/16 inchpi 
thick. Cut twenty-four 2'-inch circles from pastry. Presi 
each circle onto bottom and up sides of 24 miniature mul 
fin-pan cups. Prick pastry several times with fork; free dN 
10 minutes. Bake 12 to 15 minutes, until golden. Repeé aly 


f 
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with remaining pastry. 

Remove shells from pans. (Can be made ahead. Wrap angf 
freeze up to 1 month.) Just before serving, reheat shells of 
cookie sheet and place in 400°F. oven about 5 minutes 
Spoon 1 heaping teaspoon filling into each shell. Sprinkk 
with chives. Makes 5 dozen. i 
Wild Mushroom Filling: Melt butter in large skillet ove 
medium-high heat. Add shallots and garlic; cook, stirringi 
until translucent, about 2 minutes. Add mushrooms ang? 
cook, stirring, 5 minutes more. Add vermouth, reservet 
mushroom liquid and rosemary; reduce liquid to 1 table 
spoon, about 10 minutes. Add cream, salt and pepper; cook 
until mixture thickens and is reduced to 12 cups, about 1 
minutes. Transfer to bowl. (Can be made ahead. Cover a 
refrigerate up to 24 hours. Reheat in saucepan over medt 
um-high heat, stirring frequently, until hot.) 
Nutrition info per serving: 80 calories, 1 gm protein, 6 gm fat, 6 gm carbohy 
drates, 54 mg sodium, 17 mg cholesterol. 
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jjamy liver paté is rolled around crisp grapes for a satisfy- 
and unusual hors d’oeuvre. 


time: 35 minutes plus chilling O 

}pound goose or chicken liver mousse 

‘teaspoon cognac 

bunch (1 Ib.) seedless grapes, rinsed, dried and chilled 

‘cups shelled pistachio nuts or toasted walnuts, chopped 

)Grape or lemon leaves, for decoration 

jit mousse and cognac until smooth. Refrigerate 1 hour. 

'o roll grapes, take small amount of mousse mixture in 

jm of your hand. Place grape in center and top with 

}ther small amount of mousse; roll until completely 
ited with mousse. Place on wax-paper-lined plate. Re- 
it with remaining grapes and mousse. Refrigerate 2 
irs. (Can be made ahead. Cover and refrigerate up to 24 
irs.) 

Wo serve, roll grapes in nuts. Arrange on platter to 

¢2mble bunch of grapes. Decorate with leaves. Makes 5 

jen... 

jition info per appetizer: 60 calories, 2 gm protein, 5 gm fat, 2 gm 

g ohydrates, 0 mg sodium, 11 mg cholesterol. 
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JLADE OF SMOKED SALMON 















ysave time, use prepared crepes from the produce section 
| your supermarket. 


}) time: 25 minutes plus chilling O 


Sage (8 oz.) cream cheese, softened 
jeaspoon minced fresh chives 
easpoon chopped fresh dill 
Pinch each salt and freshly ground pepper 
prepared crepes (9 in.) 

ound thinly sliced smoked salmon 
}yunce caviar (optional) 
nt cream cheese, chives, dill, salt and pepper until 
both. With spatula, spread mixture evenly over crepes. 
iver each crepe with one quarter of the salmon. Roll up 
-roll fashion. Wrap tightly and refrigerate 2 hours. 

vo serve, cut rolls diagonally into ¥2-inch-thick slices. 
) each with a dab of caviar. Makes about 5 dozen. 

ition info per slice: 25 calories, 2 gm protein, 2 gm fat, 1 gm carbohydrates, 
ing sodium, 6 mg cholesterol. 






SNAPPER WITH SAFFRON VEGETABLES 


ou. can’t find snapper, substitute tilefish or sea trout. 
time: 1 hour © 
ing time: 20 to 30 minutes 

. plus 1 teaspoon olive oil 

hole red snapper, sea trout or tilefish (4-5 lbs. each), boned and 

butterflied 

ablespoons coarse or kosher salt 

Jeaspoon freshly ground pepper 

medium onions, sliced thin 

Jemons, sliced thin and seeded 


theat oven to 400°F. Line two (continued) 
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We don't know 
why it’s called 
chili Sauce, either. 


Whats in a name? 


Try chunks of fresh tomatoes. The sweetest 
onions. And a blend of mild spices that brings a 
tangy taste to all of your favorite recipes. 


That's our Heinz Chili Sauce. 


Call it what you will. Youll make a name for 
yourself with every meal you make. 


Garden 
Vegetable 
Dip 








1 package In bowl, beat 
(8 ounces) cheese until 
cream cheese, = fluffy: blend in 
softened chili sauce and 

*/s cup Heinz - remaining ingre- 
Chili Sauce dients. Cover: chill. 


Serve with chilled 

fresh vegetables or 

chips. Makes 

about 174 cups. 

Note: To soften 
cream cheese, 
Microwave at 
MEDIUM (50%) 
1 minute. 


2 tablespoons 
minced fresh 
onion 

¥ teaspoon chili 
powder (optional) 

Y teaspoon salt 

Ys teaspoon pepper 

Chilled fresh vegetables 

Potato or tortilla chips 


For your FREE Heinz Chili Sauce 
Recipe Booklet. just write: Heinz U.S.A. 
PO. Box 1153. Boston. MA 02277-1153. 


$ BUFFET 
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continued 
15'%ex16 h baking sheets with foil; 
ish wit easpoon oil. Place open 
Sprinkle each cavity 
and pepper. Place half the 
ces on bottom half of fish; top 
25. Drizzle each with 1 
tablespoon oil; fold top half down to 
cover lemon. Brush with % teaspoon 
oil. Bake 20 to 30 minutes, until fish is 
just opaque. Serve at room tempera- 
ture with saffron vegetables. (Can be 
made ahead. Cover and refrigerate up 
to 3 hours.) Makes 20 servings. 
Saffron Vegetables 


cup olive oil 
cup sliced onions 
cup julienned carrots 
cup julienned celery 
cup julienned leeks, 

white part only 
tablespoons minced shallots 
teaspoon saffron 
cup dry white wine 
cup clam juice 
teaspoon minced garlic 
cup julienned green onions 
Heat oil in large skillet over medium 
heat. Add next 6 ingredients; cook, 
stirring, until vegetables are translu- 
cent, 5 minutes. Add wine, clam juice 
and garlic; simmer until vegetables 
are just tender, 10 minutes. Stir in 
green onions. Serve warm or at room 
temperature. Makes 2 cups. 
Nutrition info per serving: 160 calories, 22 gm 
protein, 6 gm fat, 5 gm carbohydrates, 532 mg 
sodium, 39 mg cholesterol. 


FRUITED ROAST LOIN OF PORK WITH 
CUMBERLAND SAUCE 


The pork is served at room tempera- 
ture. Cumberland Sauce is a classic 
sauce for cold meat or poultry. 

Prep time: 1 hour plus marinating O 
Cooking time: 60 to 70 minutes 


1 pork loin, boned and butterflied (5-51 lbs.) 
Salt and freshly ground pepper 
¥s pound dried apricots 
Ya cup shelled whole pistachios 
1 tablespoon vegetable oil 


. ss 
with lemon slice 





Sop 
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Marinade 
1 cup chopped onions 
1 cup carrots 
1 cup celery 
4 garlic cloves, chopped 
1 tablespoon chopped 
fresh enact 


Vy cup brown sugar 
wustard 
tablespoon each cracked pepper 
and sali 
1 bay leat 


Y2 teaspoon thyme 
1 cup red wine 
] cup brandy 
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Season roast with salt and pepper. 
Place double row of apricots down cen- 
ter of meat. Place row of pistachios 
down center of apricots. Cover nuts 
with another double row of apricots. 
Carefully roll up roast. Tie at 1-inch 
intervals with kitchen twine. Cut 
roast into 2 equal pieces. 

Marinade: Combine all ingredients 
in large shallow pan. Place roasts in 
pan and turn to coat. Refrigerate 4 
hours or overnight. 

One hour before roasting, remove 
meat from refrigerator and preheat 
oven to 375°F. Pat meat dry with pa- 
per towels. Strain marinade, reserving 
vegetables and liquid. 

Place roasts in large shallow roast- 
ing pan and rub with oil. Sprinkle 
with salt and pepper. Roast 10 min- 
utes; turn and spoon reserved vegeta- 
bles around roasts. Baste meat with 
reserved liquid and cook 20 minutes 
more. Turn meat again, stir vegetables 
and baste again. Cook, basting occa- 
sionally, 40 to 50 minutes, until meat 
thermometer registers 150°F. (Can be 
made ahead. Cover and let stand at 
room temperature up to 4 hours.) Serve 
at room temperature with Cumberland 
Sauce. Makes 20 servings. 

Cumberland Sauce 





cup red currant jelly 
cup fresh orange juice 
tablespoon fresh lemon juice 
tablespoon minced shallots 
teaspoon dry mustard 
teaspoon ginger 
Pinch ground red pepper 
Ys cup port wine 
Ys cup julienned orange peel 
tablespoons julienned 
lemon peel 
Bring currant jelly, orange and lemon 
juices and shallots to boil in saucepan. 
Reduce heat and simmer until slightly 
thickened, 10 to 15 minutes. 
Meanwhile, stir mustard, ginger and 
pepper into small bow] with port wine. 
Add to jelly mixture and simmer 2 
minutes more. Remove from heat. 
Bring 2 cups water to boil in another 
saucepan. Add citrus peels and cook 
1% minutes. Drain well; add to sauce. 
Cool to room temperature. (Can be 
made ahead. Cover and refrigerate up 
to 3 days.) Makes 1% cups. 
Nutrition info per 3-ounce serving: 385 calories, 23 
gm protein, 21 gm fat, 26 gm carbohydrates, 228 mg 
sodium, 77 mg cholesterol. 
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VEGETABLE SALAD WITH CHESTNUTS 


Tossing the slightly warm blanched 
vegetable with the vinaigrette brings 
out the flavor of the vegetables. 


Total prep time: 40 minutes O 





Vinaigrette 
Ys cup tarragon vinegar 


2 teaspoons Dijon mustard 

1 tablespoon chopped tarragon or 2 
teaspoon dried | 

Ye teaspoon freshly ground pepper 

Ys teaspoon salt 7 

6 tablespoons olive oil ; 


1 pound baby carrots, peeled 
1 pound Brussels sprouts, trimmed 
1 pound green beans, trimmed 
1 pound snowpeas, trimmed 
4 cups small broccoli florets 
(from 1 bunch) 
1 can (15 0z.) whole chestnuts in water, 
drained (optional) 

Vinaigrette: Whisk all ingredients ¢ 
cept oil in large bowl. Gradually wh 
in oil. (Can be made ahead. Cover a 
refrigerate up to 24 hours.) 

Meanwhile, bring 2 cups water 
boil in large saucepot with steam# 
rack. Add carrots, Brussels spro 
and green beans. Steam until j 
tender, about 7 minutes. (Can be ma 
ahead. Cool. Cover and refrigerate 
to 24 hours.) Transfer to bowl and t 
with vinaigrette. Add snowpeas ai 
broccoli to saucepot and steam u 
just tender, about 3 minutes. Stir ir 
vinaigrette and let stand until co 
Stir in chestnuts. Makes 9 cups. 
Nutrition info per Ys cup: 60 calories, 2 gm prot 
3 gm fat, 6 gm carbohydrates, 49 mg sodium, 0 
cholesterol. 


| 
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WILD RICE SALAD 


Elegant wild rice, studded with swe 
tart cranberry jewels. | 
Prep time: 20 minutes plus cooling 
Cooking time: 1 hour 


1 pound wild rice (2% cups) 

2 bay leaves 

1 cup cranberries 

1 cup seedless grapes, rinsed and halved 
lengthwise 


Mustard Vinaigrette 
Ye teaspoon Dijon mustard 
1 teaspoon shallots, chopped fine 
Pinch freshly ground pepper 
¥s teaspoon salt 
3 tablespoons balsamic vinegar 
2 tablespoons orange juice 
Ys cup olive oil 
Peel of 1 orange, julienned (1 cup) 
Bring large saucepot of salted watert 
boil. Add rice and bay leaves and cod) 
until tender, 50 to 60 minutes. Dram 
Toss with mustard vinaigrette. Refrig 
erate up to 24 hours. | 
One hour before serving, add craf 
berries and grapes. Makes 10 cups. | 
Mustard Vinaigrette: Whisk mustare 
shallots, pepper, salt, vinegar and 01 
ange juice in bowl. Whisk thorough} 
Gradually whisk in olive oil. Stir i 
orange peel. Makes 1% cups. 
Nutrition info per / cup: 245 calories, 7 gm protelt 
8 gm fat, 40 gm carbohydrates, 176 mg sodium, { 
mg cholesterol. (continued 
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to save time during the holiday rush. 


Our delicious chocolate chip and sugar cookie mixes 
make it easy to stir up that holiday spirit. 
All youg#® add is an egg and water! 





Cut Cookie Recipe 


Combine contents 

of both pouches Y's 

with1 egg. Mix ‘ 7 
with spoon. Rollout e 4 
ei M ele ieltic-ie R11 ec: [oe S 4) 
to Yin. thickness. Placecut > e 5 
cookies about 1 in. apart on . 
> ungreased cookie sheet. 
ieee tls.) cr yw . 
for 6-7 * 

Hie ‘* 
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SAVE 25% MANUFACTURER COUPON | EXPIRES 1/31/90 


When You Buy Le lh *. t 


COOKIE MIX | Chocolate cei 
(any size or flavor) — 


| il | 
5 MIS7Q00"'34325H! 2 


© 1989 The Procter & eerie Company. 





about Jarlsberg Cheese 


Low cholesterol, low sodium and less fat make 
mild, delicious Ji 


In 25 years, great 
tasting Jarlsberg 
has grown to be 
America’s favorite 

| brand of imported 














@ A GLORIOUS BUFFET 


continued 


WARM FRUIT COMPOTE 





If there’s a fr 
it and add a cuy 


Prep time: 10 minutes 
Cooking time: | hour 


2 cups water 
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day, health- 


new reasons 


it's high in calcium, 
vitamins and protein, 
it's lower in choles- 
terol than most pop- 
ular cheeses. 


Anytime...Jarlsberg makes it special. 







Good Health News 


arlsberg more than a pleasure. 


reasons besides 
taste— Jarlsberg 
_ belongs at the 
_ top of your 
+. _shopping list. 

















cheese. To- 
, conscious 
' are finding 


to enjoy it. 
Here's why: | If you’re eating 
smarter today, 
compare Norwegian 
Jarlsberg to other 
cheeses. For snack- 
ing, entertaining, 
salads and sauces 
—and lots of good 


Cholesterol | Total Fat ese Cae 


| Havarti_ | 3tmg | 119 | 200mg | 118 
Cheddar | 30mg | 99 | 176mg | 114 | 
[Bie | 28mg =| 89 | 178mg | 5 
| American | 27mg_| 9g | 406mg | 106 | 
|Swiss | 26mg | 8g | 74mg | 107 
| 20mg {| 79 | 35mg | 100 | 


Sources Available On Request © Norseland Foods. Inc Stamtord. CL.06902 1989 



















2 cups white wine 
2 cinnamon sticks 
3 whole cloves 


1% cups sugar 

cup dried apricot halves 

cup dried pear halves, 
quartered lengthwise 

cup dried figs, halved 

cup dried prunes 

cup dried apple slices 

cup golden raisins 

cup dark raisins 

cup cognac, bourbon 
or orange juice 


— 


— ted 


Yr 
Y, 
Y, 


cinnamon, cloves and sugar to boiling. 
Add apricots, pears and figs; cover and 
simmer about 30 minutes, stirring oc- 
casionally. Add prunes, apples and rai- 
sins; simmer 20 minutes more, stirring 
occasionally. Remove from heat, add 
cognac and cool. (Can be made ahead. 


uit you don’t like, just omit 


ur favorite. 



































In heavy saucepot heat water, wine, 


Store covered in refrigerator up to ] 
month.) Serve warm with Bourbor 
Whipped Cream. Makes 7 cups. | 

Nutrition info per serving: 180 calories, 1 gm prolf’ 
tein, O gm fat, 43 gm carbohydrates, 8 mg sodium, ¢ 
mg cholesterol. i i 


BRIDIE MCSHERRY’S CHRISTMAS PUDDING — 


Bridie, a former employee of Glorious 
Food, uses shredded carrots for a ne 
twist on a Dickens Christmas favorite, 
Prep time: 25 minutes (| 
Cooking time: 2 hours i 


1% cups shredded carrots (% Ib.) 
1% cups fresh bread crumbs 
1¥% cups firmly packed dark 
brown sugar 
4 large eggs 
2 tablespoons vanilla extract 
¥, pound unsalted butter, 
melted 
1% cups all-purpose flour, divided 
3 tablespoons cinnamon 

1 teaspoon ground cloves 

1 teaspoon nutmeg 
1% teaspoons baking soda 

Ys teaspoon salt 

¥_ cup raisins 

¥, cup pitted, chopped dates 
Butter deep, 2-quart steamed puddin)” 
mold with cover and set aside. 

Combine carrots, bread crumbs ar 
sugar in large bowl. Beat eggs in la 
mixer bowl until smooth and lemon 
colored. Add carrot mixture. Beat jj 
vanilla and melted butter until we 
blended. Combine 1% cups flour a 
the spices, baking soda and salt; fol 
into carrot mixture. Sprinkle raisi 
and dates with remaining /% cup flo 
Add to batter and mix well. 

Pour batter into prepared mold. Co 
er tightly, place in large pot and ag 
enough boiling water to come halfwé 
up sides of mold. Cover and steam o 
low heat 2 to 2% hours. (Can be mat 
ahead. Cool. Unmold, wrap tightly a 
freeze up to 2 weeks. Thaw at roo 
temperature about 4 hours. Wrap in fol 
and warm in 350°F. oven 30 to 40 min 
utes.) Serve with Bourbon ae 
Cream. Makes 20 servings. 

Nutrition info per serving: 295 calories, 3 gm p 
tein, 15 gm fat, 37 gm carbohydrates, 129 mg so 
um, 80 mg cholesterol. 


Bourbon Whipped Cream 










et 
hs 
J 
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) 
| 
| 
] 
| 
| 


Total prep time: 5 minutes 


2 cups heavy cream 

1 tablespoon confectioners’ sugar 

2 tablespoons bourbon 
Beat cream and sugar in mixer bowlt 
soft peaks. Just before serving, fol 
bourbon into whipped cream and serv 
with compote and Christmas pudding 
Makes 4 cups. 4 
Nutrition info per 3 tablespoons: 85 calories, 0 g 
protein, 8 gm fat, 1 gm carbohydrates, 9 mg sodiun 
31 mg cholesterol. 


f 
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JEMBOUCHE 


imelizing the sugar and building 
sonical cream-puff tower is quite a 
penge. Have all the elements ready 










_ or margarine 
» teaspoon salt 

cup all-purpose flour 
_ large eggs 


» cups milk 

cup sugar 

tablespoons cornstarch 

» teaspoon ground cardamom 

eggs, beaten 

» tablespoons butter or 
margarine 

teaspoon vanilla extract 
cup heavy cream 


) cup sugar 
| teaspoon cream of tartar 

cups water 

im Puffs: Preheat oven to 400°F. 
yse 2 cookie sheets. Heat water, 
mr and salt in medium saucepan 
§ medium heat to boiling. Reduce 


| 
q 
1 


— = 


heat and add flour all at once. Stir 
briskly with wooden spoon until mix- 
ture leaves sides of pan and forms a 
ball. Cook, stirring constantly, over 
low heat about 2 minutes. Cool slight- 
ly. Add eggs one at a time, beating 
until smooth after each addition. Place 
dough in large pastry bag fitted with 
Y2-inch plain tip. Pipe teaspoon-size 
puffs onto prepared cookie sheets. Or, 
drop by teaspoonfuls onto prepared 
cookie sheets. (You will need about 5 
dozen to form pyramid.) Bake 25 min- 
utes. Cool on wire racks. 

Filling: Meanwhile, heat 1/2 cups milk 
in saucepan until tiny bubbles form 
around edge. Combine sugar, corn- 
starch and cardamom in medium bowl. 
Stir in eggs and remaining % cup 
milk. Gradually stir in scalded milk; 
return mixture to saucepan. Cook, 
stirring constantly, over medium heat 
until mixture comes to full boil. Re- 
move from heat; whisk in butter until 
melted. Stir in vanilla. Cover surface 
with plastic wrap. When ready to fill 
cream puffs, beat cream in chilled bow] 
with chilled beaters until soft peaks 
form. Stir custard to loosen slightly; 
fold in whipped cream. 

Cut a cross in bottom of each cream 
puff. Spoon filling into pastry bag fit- 
ted with plain #4 or #6 tip. Fill puffs; 
refrigerate on tray in single layer. 


(Can be made ahead. Cover and freeze 
up to 2 weeks. Thaw 15 minutes.) 

Cut 8-inch circle from cardboard and 
cover with foil. To work quickly, set 
circle on large foil sheet near stove and 
cream puffs. 

Glaze: Combine sugar, cream of tartar 
and water in large skillet. Bring to 
boil, stirring, until sugar is completely 
dissolved. Cook until syrup is light 
amber, about 15 minutes. Reduce heat 
so syrup is barely simmering. 

To assemble: Lightly dip one side of a 
puff in glaze and place on outer edge of 
foil circle, glazed side down and top fac- 
ing out. Repeat with 9 or 10 more, mak- 
ing a circle. For second row, glaze and 
place slightly smaller row of puffs over 
spaces between puffs in first row. Fill in 
center area behind first 2 rows with 
more puffs for support. Continue build- 
ing pyramid in decreasing circles, filling 
in support area as needed, until 8 or 9 
rows are completed. Top with 1 puff. If 
glaze should thicken before croquem- 
bouche is completed, add a little water 
and melt over low heat. Do not let glaze 
burn. (Can be made ahead. Refrigerate 
croquembouche up to 4 hours.) To serve, 
loosen puffs with 2 forks or serving 
tongs. Makes 20 servings. 

Nutrition info per serving: 195 calories, 3 gm pro- 
tein, 10 gm fat, 22 gm carbohydrates, 119 mg sodi- 
um, 91 mg cholesterol. 









New Great Tasting Planters 
bightly Salted Nuts. 


The freedom to snack is back. Because 
now you can choose less salt and enjoy that 
fresh roasted Planters taste. 
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© 1989 Planters LifeSavers Company. 
© slaniacaaee Gace Ease a 


Manufacturer's | Manufacturer's Coupon | | Expires 6/30/90 | 6/30/90 


i SAVE 30: = 


on any Planters® Nut = 
5 Mt 8 


item, 10 oz. or larger. 
ee 


~. ~ a a <~ 





Retaller: One coupon per purchase of product ae 
cated. Any other use constitutes fraud. Consume! 

to pay sales tax. Good only in U.S.A. We will rai 
burse you for the face value plus 8¢ handling pro- 
vided you and the consumer have complied with the 
ai terms. Cash value 1/20¢. Planters LiteSavers 
ca ro CMS Dept. 13130, One Fawcett Drive, Del 

io, 
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ULIDAY BEAUTY NMAREUVER 





Kretschme Wheat Germ. It can't promise a glamorous new you. But 
its naturally nutritious crunch can perform miracles on...andin...your 
holiday baking recipes! 


eee ee 


oliday Cranberry Tart 


on your next purchase of | 
30° OFF Kretschmer® 
Wheat Germ | 





Dp all-purpose flour 1/3 cup ricotta cheese 
»p Kretschmer Wheat 2 tbsp. sugar 
rm Y/a tsp. grated orange pee! | 
‘p (1/2 stick) margarine, 1 cup cranberry-orange 
4 Feecioa brown Dai pecled Bake to Your Heart’s Content” 
ar Slicedor one ata. | f REE: Galen ee en - asked PURCHASE i i ae 
r + 5 ance with our recemption policy. Vopies avaliaDie upon request. Las 
). baking soda can mandarin orange ‘ he a value 001¢. Void if sansterral = een Void where iad a prohibited 
5p. water segments, drained f Ae ‘3 by law. Mail 
ip light cream cheese, | ie ine Vaantiaiee | coupons to a S915 
Ftened { ; - loa ; Quaker Oats, 
en to. 350°F. Lightly oil 9-inch tart or springform pan. Com- au pecan 
ur, wheat germ, margarine, brown sugar and baking soda; | iL, 60148 
fil mixture resembles coarse crumbs. Add water; mix well. ©1989 aoc. 
into bottom and Ya-inch up sides of pan. Bake 20 to 22 min- EXPIRES 
Juntil golden brown. Cool. Spread combined cheeses, sugar MAY 31, 1990. 
'nge peel onto crust; top with sauce and kiwifruit. Chill 2 moo 
Sprinkle with additional wheat germ. 8 SERVINGS. acacia Tecan = amma |” ema °° ibm 








©1989 The Quaker Oats Ca. 





NOMOREBURNT COOKIES 


CUSHIONAIRE INSULATED BAKEWARE MAKES THE DIFFERENCE 


With CushionAire 
cookie sheets, you'll never 





~~ “= And with CushionAire 


cookie sheets, what you 


burn another cookie! We see is what you get. When 
promise. Our exclusive you see the top of any 

air insulation design is a CushionAire cookie, you'll 
revolutionary new concept always know that's exactly 
in baking that makes what the bottom looks 
cookies turn out aneven, (=——————=!_ like. No more turning 
golden brown, top and bot- oe cookies over to check. And 
tom, every time. Without CshinAte. no more burnt cookies. 
burning. CushionAire is eee Ever! 

the ultimate in bakeware. 1H Weibel group. 


@ The bottom layer of aluminum absorbs the intense oven heat. 
@ An insulating layer of air keeps the top sheet from overheating. 


_no more burnt cookies. 





@ Thus, the top layer of aluminum maintains an even 
temperature at all times . . 


For the CushionAire dealer nearest you, call 
® Toll Free 1-800-527-7727. 






@ GIFT BREADS 


continued 


Nutrition info per roll: 205 calories, 4 gm protein, 9 
gm fat, 27 gm carbohydrates, 141 mg sodium, 36 mg 
cholesterol. 





The brated loaf i 


eaten on 
the Jewish sabbath. This richly glazed 
version makes great sandwiches and 
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terrific French toast. 


Prep time: 25 minutes plus rising od 
Baking time: 35 minutes 


1 recipe Basic Holiday Dough (omit dry milk 
and reduce sugar to 2 tablespoons) 

1 egg yolk beaten with 1 tablespoon water 

] teaspoon poppy or sesame seeds 

Prepare Basic Holiday Dough. Mix 

dough and refrigerate. 

Lightly grease cookie sheet. Cut 
dough into 8 pieces on lightly floured 
surface. Roll each of 3 pieces into 12- 
inch rope. Braid together; pinch ends 
to seal. Turn ends under and arrange 
braid on cookie sheet. Cut another 
piece into thirds and roll each into 10- 
inch rope. Braid as above, pinching 
ends. Center on top of larger braid. 
Repeat with remaining 4 dough pieces 
to make second loaf. Cover and let rise 


in warm, draft-free place until almo 
doubled in bulk, about 1 hour. 

Preheat oven to 350°F. Brush brai 
with yolk mixture. Sprinkle wi 
seeds. Bake 35 minutes or until too 
pick inserted in center comes 0 
clean. Makes 2 loaves, 12 slices each 
Nutrition info per slice: 140 calories, 4 gm protein 
gm fat, 20 gm carbohydrates, 140 mg sodium, 46 
cholesterol. 


HUNGARIAN POPPY SEED AND WALNUT ROL 


You make two rolls, one filled wi 
poppy seeds, the other walnuts. Sl 
and arrange them on the same platte 
Prep time: 12 hours plus rising 

Baking time: 25 minutes 


1 recipe Basic Holiday Dough 
1 tablespoon grated lemon peel 
Ye cup additional butter or margarine, melted 


Poppy-Seed Filling 
1 cup poppy seeds 
1 cup sugar 
Ya cup raisins 
Ye cup milk 
1 teaspoon grated lemon peel 


Walnut Filling 

Ye cup sugar 
2 tablespoons white wine or water 
1 cup ground walnuts 
2 tablespoons raisins 
2 tablespoons apricot preserves 
2 teaspoons cinnamon 

1% teaspoons grated lemon peel 
Ys cup heavy or whipping cream 


1 egg beaten with 1 tablespoon water 
Prepare Basic Holiday Dough as d 
rected; add lemon peel to yeast mi 
ture and add '% cup additional butt 
with the butter and flour. Mix doug 
and refrigerate. 
Poppy-Seed Filling: Grind poppy seedsi 
blender until they begin to stick togethe 
(Do not let seeds form paste.) Transfer 
medium saucepan and add remainin 
ingredients. Bring to boil, stirring co: 
stantly, then reduce heat and Samal 
gently 10 minutes. Cool completely. 
Walnut Filling: Heat sugar and win 
in saucepan over medium-high heaj 
stirring, 5 minutes. Stir in nuts, raj 
sins, preserves, cinnamon and lemo 
peel. Bring to boil, stirring constangy 
then reduce heat and simmer 2 mi 
utes. Cool completely. Stir in cream. ff, 
Divide dough in quarters on lightl}. 
floured surface. With floured rollin 
pin, roll one quarter into 14-ine 
square. Spoon on half the poppy-see 
filling and spread to within ¥% na 
edge. Roll up jelly-roll fashion; pine 
seam to seal. Place seam side down 0 
prepared cookie sheet. Brush with eg; 
mixture and pierce with skewer at 
inch intervals. Repeat with rset a 
dough and remaining poppy-seed an 
walnut fillings to make 2 ( faces 
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| Now you can fit great cooking into a busy schedule with Chicken 
auce Blends from McCormick®/Schilling® There's no faster, easier 
ay to turn ordinary chicken into a variety of extraordinary entrees. 
/hether it’s the taste of Teriyaki, delicious Dijon, zesty Cacciatore, 
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Chicken Teriyaki from McCormick/Schilling? 20 minutes. 


; ‘ yor 2 ea =y 
eens eke, 7 Leviatyy Si 


McCormick*/Schilling® The heart of great cooking. 


ror peopie wno nave 
more taste than time. 








a Mesquite marinade, the cajun accent of Creole or a mild and 
creamy Curry, you can’t go wrong. And it won't take long. 

For more taste in less time, try Chicken Sauce Blends from 
McCormick®/Schilling® 
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@ GIFT BREADS 


continued 


poppy-seed and 2 walnut rolls. Cover 
and let rise in warm, draft-free place 
until doubled in bulk, about 30 minutes. 

Preheat oven to 350°F. Grease 2 
cookie sheets. Bake 25 minutes or un- 
til golden. Transfer to wire racks and 
cool completely. Cut into %-inch slices. 
Makes 4 rolls, 18 slices each. 


Nutrition info per slice: 110 calories, 2. gm protein, 5 
gm fat, 14 gm carbohydrates, 65 mg sodium, 21 mg 
cholesterol. 


HOSKA 


This braided Czechoslovakian loaf is 
shaped into a wreath. Once baked, fill 
the center with a bowl of butter curls. 
Prep time: 35 minutes plus rising wo 
Baking time: 45 minutes 
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recipe Basic Holiday Dough 

Ys cup raisins 

Ys cup diced candied lemon peel 

Ys cup chopped almonds 

Ye cup whole blanched almonds 

egg beaten with 1 tablespoon water 


_ 


Prepare Basic Holiday Dough as di- 
rected; toss raisins and peel in 1 table- 
spoon of the flour. Add to yeast mix- 
ture with chopped almonds. Mix dough 
and refrige 

Grease lai cookie sheet. Grease 
184 


NATURAL 


ee 
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outside edges of 6-inch round metal 
bowl. Place in center of cookie sheet. 

Divide dough in half on lightly 
floured surface. Divide one half into 
thirds. Roll each piece into 36-inch 
rope. Place 3 ropes side by side. Start- 
ing at center, braid ropes to one end. 
Turn over and braid from center to 
other end. Arrange on cookie sheet 
around bowl. Pinch ends together. 

Cut remaining dough into quarters. 
Roll 3 pieces into 30-inch ropes. Braid 
together and place on top of first braid. 
Pinch ends to seal. Cut remaining 
dough into thirds and roll into 24-inch 
ropes. Braid together and place on top 
of second braid, pinching ends. Let rise 
in warm, draft-free place until puffy, 
about 1 hour. Decorate with almonds 
and brush with egg mixture. 

Preheat oven to 350°F. Bake 45 min- 
utes or until toothpick inserted in cen- 
ter comes out clean. Cool on wire rack. 
Makes 1 loaf, forty ¥2-inch slices. 
Nutrition info per slice: 120 calories, 3 gm protein, 4 
gm fat, 17 gm carbohydrates, 95 mg sodium, 28 mg 
cholesterol. 


PULLA 


This cardamom-flavored coffee cake is 
a favorite in Finland. Almonds and 
crushed sugar decorate the long loaf. 


Prep time: 20 minutes plus rising O 
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Baking time: 25 minutes 


1 recipe Basic Holiday Dough 

1 teaspoon ground cardamom 

Ye cup golden raisins 

1 egg beaten with 2 tablespoons milk 

Ys cup sliced almonds 

1 tablespoon coarsely crushed sugar cubes oj 

colored sugar 

Prepare Basic Holiday Dough as d 
rected; add cardamom and raisins 
yeast mixture. Mix dough and refri 
erate. 

Grease 2 cookie sheets. Divi 
dough in half on lightly floured s 
face. Cut one half in thirds. Roll ea 
piece into 24-inch rope; braid togethe 
Place on cookie sheet and pinch en 
together. Repeat with remainin 
dough. Cover and let rise in wa 
draft-free place until almost double 
in bulk, 1 hour. 

Preheat oven to 350°F. Brush wit\™ 
egg’ mixture. Sprinkle with almond 
and sugar. Bake 25 minutes or jus 
until golden. Makes 2 loaves, twenty 
four 2-inch slices each. 
Nutrition info per slice: 90 calories, 2 gm protein, 
gm fat, 14 gm carbohydrates, 75 mg sodium, 23 7 
cholesterol. 





Beatrice Ojakangas is a food write 
who lives in Duluth, Minnesota. He 
latest cookbook is “Light Desserts” (Ox 
moor House, 1989). | 
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We Come Bearing 
- Gifts From Afar. 
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Just a reminder, we offer a variety of handmade omaments and unusual gift wrappings from pert nS 
around the world—simply perfect for around the tree. For store locations, call 1800-447-4371. ure 
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1 Sey” brother and I called 
him that. i: sounds silly, but 

Sundays at the family pancake breaR- §F. _ 

fast, hed always earn the nickname. quite. 

Heres what hed do: When“Pa” od 
thought no one was watching, hed ee 
knife up some butter and hide it eo 
under his top pancake. Then, as 
if nothing had happened, hed dive 
back into the butter dish, this time ¢ 
burying the top of his stack with 
LAND OLAKES* Butter. Hence the 
name, “double Laker.” 

I never told anyone about this. 
But somebody did. Because just last 
Sunday I spied my son, Aaron, 
doing the same thing to his 
pancakes. And he didn’t learn é, 
it from me. Honest! <2 
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An irresistible assortment of your 
all-tume favorite Journal recipes. 


By Jan Turner Hazard, Food 
and Equipment Editor 


L 


“requested 





SPRITZ COOKIES 


Edna Lewis, a renowned Southern chef and cookbook 
author, gave us this recipe for delicate butter cookies. 
Prep time: 10 minutes 

Baking time: 10 to 12 minutes per batch O 





1 cup unsalted butter, 
softened 

Y2 cup superfine sugar 

1 large egg yolk, lightly beaten 
Preheat oven to 350°F. Beat butter in mixer bowl until creamy. 
Gradually add sugar and beat until light and fluffy. Add egg yolk, 
and vanilla and almond extracts; beat until smooth and light. With 
mixer at low speed, gradually add flour until well blended. Spoon 
dough into cookie press fitted with desired tip. Press cookies onto 
ungreased cookie sheets. Bake 10 to 12 minutes, until lightly 
browned. Cool on cookie sheet 3 to 4 minutes, then carefully transfer 
to wire rack to cool completely. (If cookies begin to harden and break 
when you try to remove them from cookie shee?, return them to oven 
a few minutes.) Makes 7 dozen, 35 calories each. 


RUGELACH 


This version of the Eastern European treat from Golden 
Girl Bea Arthur drew high ratings. 


Prep time: 1 hour plus chilling 


Y2 teaspoon vanilla extract 
Y2 teaspoon almond extract 
2s cups all-purpose flour 





Baking time: 25 to 30 minutes per batch © 
1 package active dry yeast 1 teaspoon vanilla extract 
Ys cup plus 2 tablespoons 1 cup butter or margarine, 
sugar softened 
Ye cup warm water (105°F.— 3 tablespoons cinnamon 
T1S2E-) 1 cup strawberry or apricot 
3 cups all-purpose flour jam 
Y2 teaspoon salt 1 cup finely chopped 
3 large egg yolks walnuts 
Y2 cup heavy or whipping 1s cups golden raisins 


cream 





Christmas cookies 


Dissolve yeast and 2 tablespoons sugar in water in bowl. Combine 
flour and salt in mixer bowl. With mixer at low speed beat in yeast 
mixture, egg yolks, cream and vanilla. Blend in butter 2 tablespoons 
at a time. Wrap dough and refrigerate several hours or overnight. 
Preheat oven to 350°F. Line 2 cookie sheets with foil. Grease foil. 
Combine remaining % cup sugar and the cinnamon in small bowl. 
Sprinkle heaping tablespoon on work surface. Divide dough into 10 
pieces; shape into balls. Refrigerate until ready to use. Roll 1 ball 
into 8-inch circle, turning to coat well with cinnamon-sugar. Cut into 8 
wedges. Place 2 teaspoon jam, a pinch of walnuts and a few raisins 
on the outer edge of each wedge. Roll up each wedge from outer 
edge; transfer to cookie sheet, curving to form a crescent. Repeat 
with remaining dough. Bake 25 to 30 minutes, until browned and 
puffed. Cool on wire racks. Makes 80 cookies, 80 calories each. 


SUGAR COOKIES 


Everyone needs a good basic sugar cookie in her files. 
That’s the reason ours is so popular. 

Prep time: 1 hour plus chilling ~ 
Baking time: 8 to 9 minutes per batch 





2% cups all-purpose flour 1% teaspoons grated lemon 


Ys teaspoon salt peel 

1 cup butter, softened Y2 teaspoon vanilla extract 
1 cup sugar Decorative Icing (page 
1 large egg 156), optional 


Combine flour and salt in bowl. Beat butter and sugar in mixer bowl 
until light and fluffy. Beat in egg, lemon peel and vanilla. Beat in dry 
ingredients until combined. Cover and refrigerate overnight. 

Preheat oven to 350°F. Grease 4 cookie sheets. Divide dough into 
quarters. Roll 1 quarter between 2 sheets of wax paper ' inch thick. 
Keep remaining dough refrigerated. With floured 2-inch cookie cut- 
ter, cut into desired shapes. Bake 8 to 9 minutes, until edges are 
golden. Cool on wire racks. Repeat with remaining dough. Decorate 
as desired with Decorative Icing. Makes 7 dozen, 45 calories each. 
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FILBERTINES 


Hazelnut lovers of the world, this is your cookie. 
Prep time: 15 minutes plus chilling 


Baking time: 15 minutes per batch O 
Y2 cup butter or margarine, Ye teaspoon ground 
softened cardamom 
Yo cup sugar Y2 cup hazelnuts, toasted 
1 large egg and chopped fine 


1% cups all-purpose flour 30 whole hazelnuts, toasted, 
2 teaspoon baking soda skinned 

Beat butter and sugar in large mixer bow! with mixer at medium 
speed until light and fluffy, scraping bowl occasionally. Add egg and 
beat until well blended. Beat in flour, baking soda and cardamom. 
Cover and refrigerate 1 hour. 

Preheat oven to 350°F. Grease 2 cookie sheets. Shape dough into 
1-inch balls and roll in chopped nuts. Place 2 inches apart on cookie 
sheet; place a whole nut on each. Bake 15 minutes or until lightly 
browned and firm. Cool on wire racks. Makes 28, 100 calories each. 


BARBARA BUSH’S GINGER COOKIES 


From our celebrity-recipe archives, these crispy, thin 
wafers are a winner with our readers. 

Prep time: | hour plus chilling ~~ 
Baking time: 6 to 8 minutes per batch 


= 





Ya cup firmly packed brown 
sugar 
Y2 cup shortening 


Ya teaspoon salt 

1 teaspoon cinnamon 

Ys teaspoon ginger 

Y2 cup unsulfured molasses Milk 

12 teaspoons Decorative Icing (page 
156), optional 


vinegar 

1 large egg, beaten 
2%. cups all-purpose flour 
Heat sugar, shortening, molasses and vinegar to boiling in 3-quart 
saucepan. Cool. Stir in egg. Combine flour, salt, cinnamon and ginger 
in bowl; gradually add to molasses mixture and stir well. Wrap and 
reirigerate at least 2 hours or up to 3 days. 


Preheat oven to 375°F. Grease 2 cookie sheets. Cut dough into 
thirds. Roll one third dough Y% inch thick between 2 sheets of wax 
paper. Keep remaining dough refrigerated. Cut dough with 2-inch 
cookie cutter. Transfer to prepared cookie sheets. Brush each cookie 
with milk. Bake 6 to 8 minutes. Cool on wire rack. Repeat with 
remaining dough, rerolling scraps. Decorate as desired with Decora- 
tive Icing. Makes about 5 dozen, 65 calories each. 


LEMON TASSIES 


We first featured these mini lemon pies, from the Win- 
ston-Salem community cookbook, “Heritage of Hospi- 
tality,” in December 1985. 

Prep time: 25 minutes O 
Baking time: 40 to 45 minutes 





3 tablespoons butter, 
melted 
2 large eggs 


V2 cup butter, softened 
1 package (3 oz.) cream 
cheese, softened 
1% cups all-purpose flour 3 cup sugar 
3 tablespoons fresh lemon Whipped cream, for 
juice garnish 
Beat butter and cream cheese in mixer bowl until light and fluffy. Add 
flour and beat until crumbly. Shape dough into ball. 

Preheat oven to 350°F. Spray 13-inch miniature muffin-pan cups 
with vegetable cooking spray. Pinch off pastry 1 tablespoon at a time 
and press into prepared muffin cups. Mix lemon juice, melted butter, 
eggs and sugar in bowl. Divide filling evenly among muffin cups. 
Bake 40 to 45 minutes. Remove from pan while slightly warm. Cool 
on wire racks. Top with cream. Makes 20, 135 calories each. 


CINNAMON SLEDGES 


One of our most requested recipes ever, these cinnamon- 
packed, crisp cookie bars are easy to prepare. 

Prep time: 20 minutes O 
Baking time: 40 to 45 minutes 





1 cup butter or margarine, 1 large egg, separated 


softened 2 cups all-purpose flour 
V2 cup firmly packed brown 1 tablespoon cinnamon 
sugar Ye teaspoon salt 


Y2 cup granulated sugar 12 cups chopped pecans 
Preheat oven to 300°F. Beat butter, sugars and egg yolk in large 
mixer bowl at medium speed until light and fluffy. Combine flour, 
cinnamon and salt in another bowl. Add to beaten mixture and 
continue beating just until blended. (Dough will be stiff.) 

Spread dough evenly in ungreased 15¥2x10¥-inch jelly-roll pan. 
Beat egg white with fork just until foamy. Spread evenly on top of 
dough. Sprinkle with nuts and press in lightly. Bake 40 to 45 minutes. 
While still hot, cut into 3-inch squares, then cut diagonally into 
triangles. Cool in pan. Makes 30, 150 calories each. 


CHOCOLATE MINTS 


If green chocolate mints aren’t available, you can use 
any kind of solid chocolate mint. 

Prep time: 40 minutes plus chilling 

Baking time: 12 to 13 minutes per batch O 





2 large eggs 
22 cups all-purpose flour 
1Y teaspoons baking soda 
Y2 teaspoon salt 


¥s cup butter or margarine 
1% cups firmly packed dark 
brown sugar 
2 tablespoons water 
1 package (12 oz.) Green chocolate mint 
semisweet chocolate chips wafers (about 1 |b.) 

Heat butter, sugar and water in large, heavy saucepan over low heat 
until butter is melted. Add chocolate chips and cook, _ (continued) 
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(continued) stirring, until partially melted. Remove from heat and 
continue stirring until chocolate is completely melted. Pour into large 
mixer bowl and let stand about 10 minutes to cool slightly. With 
mixer at medium speed, beat in eggs one at a time. Reduce speed to 
low and add dry ingredients, beating just until blended. Refrigerate 
about | hour. 

Preheat oven to 350°F. Line 2 cookie sheets with foil. Roll 
teaspoonfuls of dough into balls; place about 2 inches apart on 
cookie sheets. 

Bake 12 to 13 minutes. Remove from oven and immediately place 
mint on each hot cookie. Let soften, then swirl mint over cookies to 
frost. Decorate with shaved mint wafers. Transfer to wire racks to 
cool completely. Makes 80, 100 calories each. 


WHITE CHRISTMAS COOKIES 


This all-time favorite was given to us by the New York 
Restaurant School in New York City. 

Prep time: 15 minutes O 
Baking time: 8 to 10 minutes per batch 





22 cups all-purpose flour, Ys cup granulated sugar 
sifted 3 large eggs 
1 teaspoon baking soda 1 teaspoon vanilla extract 
1 teaspoon salt 12 ounces white chocolate, 
1 cup unsalted butter, coarsely chopped 


a 


softened Ys cup coarsely chopped 
Ys cup firmly packed brown salted macadamia nuts 
sugar 1Y% cups golden raisins 
Preheat oven to 350°F. Lightly grease 2 cookie sheets. 

Combine flour, baking soda and salt in medium bowl. Beat butter 
and sugars in large mixer bowl with mixer at medium speed until 
light and fluffy. Add eggs one at a time, beating well after each 
addition. Beat in vanilla. Beat in dry ingredients. Stir in chocolate, 
nuts and raisins. Drop by rounded teaspoonfuls onto prepared cookie 
sheets. Bake 8 to 10 minutes, until pale golden. Cool on wire racks. 
Makes 6 dozen, 90 calories each. 


HUNGARIAN POPPY-SEED NUT SLICES 


This recipe, from community cookbook “Winter- 
thur’s Culinary Collection,” appeared in the Journal in 
December 1985. 
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Prep time: 30 minutes plus chilling 
Baking time: 20 minutes per batch O 


1 cup butter, softened 

cup plus 2 tablespoons 
sugar 

large egg 


1% cups finely chopped 
almonds 

Yo cup poppy seeds 

2 cups all-purpose flour 

1 teaspoon vanilla extract Ys teaspoon salt 
Y2 teaspoon cinnamon Colored sugar 
Beat butter and sugar in mixer bowl until light and fluffy. Add egg, 
vanilla and cinnamon and beat 2 to 3 minutes. Add nuts and poppy 
seeds; beat 1 minute more. Gradually stir in flour and salt. Refriger- 
ate until dough is firm, about 2 hours. 

Shape into 2 rolls about 2 inches in diameter. Roll in 2 tablespoons 
sugar. Wrap in wax paper and refrigerate 3 hours. 

Preheat oven to 325°F. Roll logs in colored sugar if desired. Slice 
dough Y% inch thick. Place on ungreased cookie sheets. Bake 20 
minutes or until edges begin to brown. Cool on wire racks. Makes 6 
dozen, 70 calories each. 


— 
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PECAN DIAMONDS 
These elegant bar cookies are from the Culinary Insti- 
tute of America, Hyde Park, New York. 


Prep time: 40 minutes plus chilling 
Baking time: 45 minutes o 





1% cups all-purpose flour 
Y2 teaspoon baking powder 
Ys teaspoon salt 
5 tablespoons granulated 


5 tablespoons butter 

3 tablespoons vegetable 
shortening 

1 large egg 


sugar Ys teaspoon vanilla extract 
Filling 4 cups chopped pecans 
1 cup butter Ys cup heavy or 


V2 cup honey 
Ys cup granulated sugar 
1Y% cups firmly packed 
brown sugar 
Combine flour, baking powder and salt in medium bowl. Beat 
granulated sugar, butter and shortening until light and fluffy. Add egg 
and vanilla; beat until well combined. Add dry ingredients, stirring, 
until dough forms a ball. With floured hands press dough evenly into 
15%x10%2-inch jelly-roll pan. Freeze 30 minutes. 
Preheat oven to 375°F. Prick dough with fork. Bake 10 minutes. Do 
not brown. Cool. Reduce oven temperature to 350°F. 
Filling: Meanwhile, heat butter, honey and sugars to boiling in large 
saucepan over medium heat (do not stir). Remove from heat; stir in 
nuts and cream. Spread evenly over crust. 
Bake 35 minutes. Cool in pan on wire rack. Cut crosswise into 11- 
inch strips, then cut strips diagonally at 2-inch intervals to form 
diamonds. Makes 4 dozen, 175 calories each. 


whipping cream 


PEPPARKAKOR (SWEDISH SPICE COOKIES) 


Another community cookbook favorite, from “The Eth- 
nic Epicure” (Wauwatosa, Wisconsin). 

Prep time: 30 minutes plus chilling 

Baking time: 8 to 10 minutes per batch o 





ot 


cup butter 3s cups sifted all-purpose 
Sugar flour 


1 large egg 2 teaspoons baking soda 

2 teaspoons grated orange 2 teaspoons cinnamon 
peel Y2 teaspoon cloves 

2 tablespoons dark corn Decorative Icing (page 
syrup 156), optional 


—! 


tablespoon water (continued) 
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Lots of it. 
See, Oatmeal Goodness® adds extra 
oat bran to the oatmeal that's already 
in there. More oat bran than six bowls 
of oatmeal in every delicious loaf. 

And what does that oat bran give 
you? Clinical research says oat bran 
may help reduce cholesterol, when it's 
part of a low-fat, low-cholesterol diet. 

That's why we put extra oat bran 
in Oatmeal Goodness. And that's why 
we Call Oatmeal Goodness the extra 
oat bran oatmeal bread. 


Oat Bran May asa 
Reduce Choles'2 


» 389 Continental Baking Company. 
‘a 
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(continued) Beat butter and 1/2 cups sugar in mixer bowl. Add egg 
and beat until light and fluffy. Stir in orange peel, corn syrup and 
water; blend well. Sift flour, baking soda and spices into medium 
bowl, then stir into beaten mixture. Wrap and refrigerate 4 hours or 
overnight. 

Preheat oven to 375°F. Roll dough ' inch thick on lightly floured 
surface. Sprinkle lightly with additional sugar and press lightly with 
rolling pin. Cut with cookie cutters into desired shapes. Place on 
ungreased cookie sheets. Bake 8 to 10 minutes. Transfer to wire 
racks to cool completely. Decorate as desired with Decorative Icing. 
Makes 3 dozen, 140 calories each. 


RAVIOLI DOLCI 


Jam is encased in dough in this sweet ravioli from the 
International Culinary Arts Institute in Baltimore. 

Prep time: 1 hour plus chilling ®& 
Baking time: 15 minutes per batch 





1Y% cups all-purpose flour 2 

1 cup potato flour (potato ] 

starch) 
Ye teaspoon salt 
Y2 cup unsalted butter 
Y2 cup sugar raspberry jam 

1 large egg confectioners’ sugar 
Combine flours and salt in bowl. Beat butter and sugar in mixer bowl 
until creamy. Add egg, brandy, lemon peel and vanilla; beat until 
light and fluffy. Gradually beat in dry ingredients until combined. 
Wrap and refrigerate overnight. 

Preheat oven to 350°F. Grease 2 cookie sheets. 

Divide dough in quarters. Roll one quarter between 2 sheets of 
wax paper into Ye-inch-thick square. Keep remaining dough refriger- 
ated. Cut rolled dough into 2-inch squares and place on prepared 
cookie sheets. Spoon level % teaspoon jam onto center of each 
cookie. Refrigerate 15 minutes. 

Meanwhile, roll out another dough quarter and cut into squares. 
Brush edges of jam-covered squares with water. Top each with 
another square; press edges with fork to seal. Repeat with remaining 
dough. Bake 15 minutes or until cookies begin to brown. Cool on wire 
racks. Sprinkle with confectioners’ sugar before serving. Makes 3% 

55 calories each. 


tablespoons brandy 

teaspoon grated lemon 
peel 

teaspoon vanilla extract 

Apricot or seedless 
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CHRISTMAS STARS 


ES SR SA SS 
If you like your cookies crisp, fill right before serving. 


Prep time: 1 hour plus chilling 
Baking time: 16 to 18 minutes per batch ~ 


1 cup butter, softened 
% cup sugar 
1 large egg 


1 teaspoon grated lemon 
peel 
Y2 teaspoon salt 

1 teaspoon vanilla extract Ya cup red currant jelly 
2 cups all-purpose flour 2 tablespoons sugar 
Beat butter and sugar in large mixer bowl with mixer at medium 
speed until light and fluffy. Beat in egg and vanilla and continue 
beating until well blended. Add flour, lemon peel and salt; beat until 
just combined. Wrap and refrigerate 1 hour. 

Preheat oven to 350°F. Grease 2 cookie sheets. Divide dough in 
half. Roll one half ¥% inch thick between 2 sheets of floured wax 
paper. With 3-inch star-shaped cutter, cut out dough and place on 
cookie sheets. With 1-inch round cutter, cut out hole in centers. Bake 
10 minutes. Cool on wire racks. Repeat, rolling and cutting remaining 
dough, but do not cut holes. Place on cookie sheets and bake 6 to 8 
minutes. 

Heat jelly and sugar to boiling in small saucepan over medium 
heat. Cool slightly. Place about % teaspoon on each star without 
hole. Top with star with hole. Makes 2% dozen, 130 calories each. 


CASHEW NUT COOKIES 


If you can’t find dry-roasted nuts, use salted nuts. You 
can substitute almonds for the cashews. 

Prep time: 10 minutes 

Baking time: 8 to 10 minutes per batch O 





Ys teaspoon baking soda 
V4 teaspoon salt 
1 cup roasted cashews, 
chopped 
Decorative Icing (page 
156), optional 


Y2 cup butter or margarine 

1 cup firmly packed brown 

sugar 
Ya cup sour cream 

1 large egg, beaten 

1 teaspoon vanilla extract 
1% cups all-purpose flour 
Preheat oven to 375°F. Grease 2 cookie sheets. 

Beat butter and brown sugar in mixer bowl at medium speed until 
light and fluffy. Add sour cream, egg and vanilla and beat until well 
mixed. Stir flour, baking soda and salt together; add to beaten 
mixture and beat until well combined. Fold in chopped cashews. Drop 
dough by teaspoonfuls 2 inches apart onto prepared cookie sheets. 
Bake 8 to 10 minutes, until lightly browned. Cool on wire racks. 
When cool, drizzle with icing. Makes 4 dozen, 85 calories each. 


HAZELNUT CHOCOLATE CRESCENTS 


Cookbook author Michele Urvater gave us this recipe 
eight years ago. 

Prep time: 30 minutes plus chilling 

Baking time: 15 to 20 minutes O 


_ 3 squares (3 oz.) semisweet 
chocolate, melted and 
cooled 

2 squares (2 oz.) semisweet 
cup plus 2 tablespoons chocolate, melted, for 
butter, softened decoration 

Grind nuts and 2 tablespoons sugar in food processor until fine; add 

flour and salt and set aside. 

Beat butter and 6 tablespoons sugar in large mixer bowl with 
mixer at medium speed until light and fluffy. Add 3 squares melted 
chocolate. Beat nut mixture into butter mixture. (continued) 


1 cup toasted hazelnuts 

8 tablespoons sugar, divided 
2 cups all-purpose flour 
teaspoon salt 


SX 
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may we recommend 
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New Hollywood” Canola Oil 


van actually help reduce 
vour existing cholesterol. 


Introducing a great breale- 
hrough in cooking oil. Canola Oil 
rom Hollywood. It is the lowest in 
aturated fat. Lower than Wesson: 
-Ower than Crisco. Lower than 
Aazola. But that's just the begin- 
jing of the Holl yw 0d Canola 
il story. 

Hollywood Canola Oil can do 
omething better than these other 


brands. It can actually reduce harm- 


Eat to your heart's content. ; 
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and french fries. 


ful LDL cholesterol that's already in 
your be ody. That's because I lolly wo rd 
Canola Oil is high in monounsatu- 
rates. And, when substituted for 
saturated fat in your diet, I lolly wood 
Canola Oil helps rid your body of 
existing bad cholesterol. 

But, health is one thing, taste 


is another. 


Hollywood, 


M 






I Lollywood Canola Oil can 
make all your favorite recipes 
delicious. It's clear, crisp and clean. 
Perfect for frying, baleing or salads. 

So if you want an all- fs 


vegetable cooling oil that 24 


can truly benefit your eee 
family's health and Z 


com plement your 


cooking, then its time “ 

to change your oil. EE 
New Hol lywood 

Canola Oil. You've sot 


nothing to lose, but 





cholester« yl. 
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i t’s about time See So all you do 

for new Del They microwave in 3 minutes flat. is open the box, 

Monte Vegetable Classics? puncture the plastic lid and pop 
They're delicious vegetable _it into the microwave. In just 




















and sauce combinations. They're three 
microwave-ready. They heat in minutes 
Just 3 minutes and they you have 
store on your dishes 
cupboard shelf. like 
There's ae Vegetables 
nothing No pece yeti aed Dyjon or 
sm to Potatoes au Gratin. 
we add If your 7 life is as busy as we 
oe }ormix. think, /you'lsay “It’s about 
/ time!”/ for Del Monte Vegetable 
.\ Classics too. 
> 2 And you'll find all 
Se Poh TONS 
canned food aisle. 








Our chefs create 
each dish in advance. 
Then it’s sealed in a heat and 
serve tray with our unique 
plastic lid and cooked to per- 
fection in a process just 

_ like putting up home 
_ presetves. 


Puncture the unique plastic lid. 


getable 





© 1989 Del Monte Corporation owner of Ver 


Classics trademark. 


Classic Del Monte quality ready in a snap. 


Available in selected areas. 
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The Hi Pro Glow. 

It’s more than just a shiny coat. 
it’s the strong teeth and bones 
that come from your dog getting 
the complete nutrition in 
high-protein Purina’ Hi Pro. 


it really can help make a difference. 
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MAQUNTAIN CHRISTMAS 


C of grizzled gold prospectors 
have long passed, but the holiday sea- 
son in the Rocky Mountains still bears 
a certain rugged charm. Nestled at the 
base of 14,110-foot Pikes Peak in 
South Central Colorado, Colorado 
Springs awaits with crisp air and spec- 
tacular scenery. Mining and ranching 
have given way to the computer indus- 
try and a military center, but the 
city of three hundred seventy-five 
thousand remains an oasis for skiers, 
sightseers and anyone who yearns for 
the frontier spirit at its most civilized. 

By late November, the venerable 
Broadmoor Hotel—a favorite of presi- 
dents and other appreciative guests 
since 1919—has invited everyone to its 
annual holiday spectacle. In a time- 
honored tradition, children join Santa 
in a parade around the resort’s lake. 
And at the Air Force Academy, Colora- 
do’s main tourist draw, the Academy 
Chapel hosts the annual Festival of 
Lessons and Carols. Christmas music 
echoes throughout the stunning alumi- 
num-and-steel building. 


-unfolds at nearby 


A more leisurely holiday experience 
Cripple Creek, 
where merchants adorn their stores 
with lights and dot the trees with 
bows. Once a rich mining area, it al- 
most became a ghost town until it was 
rediscovered by the tourism industry 
some thirty years ago. Today, visitors 
are lured by its authentic Victorian 
flavor—including specialty shops, res- 
taurants and the landmark Imperial 
Hotel. Lovingly restored by its owners, 
the latter is resplendent with an- 
tiques, period furnishings and paint- 
ings. For information, call the Colora- 
do Springs Visitors Bureau at 800-888- 
4748. 

In the 1860s, when a silver strike hit 
Georgetown—tucked in a_ valley 
ringed by seven mountains just an 
hour west of Denver—it became 
Colorado’s third-largest city and, brief- 
ly, the world’s biggest silver producer. 
These days, Georgetown’s Christmas 
Market has replaced silver as its claim 
to fame. 

A smorgasbord of crafts that attracts 
thousands, the Market fills little 
Strousse Park, where browsers can 
wander among art glass, clothing ac- 


cessories and gingerbread houses. This" 


thirty-year tradition comes complete 
with the pageantry of the Swedish 
Santa Lucia ceremony, during which 


white-robed children parade throug] 
the streets. Visitors are also treated 
sleigh rides that glide past ornate V 
torian churches and homes. Call thi 
Georgetown Historical Society at 308 
674-2625 for information. 

A cozy mix of small-town charm 
big-city panache can be found in t 
village of Vail—home to Americ 
largest ski mountain with thirty-sey 
hundred acres of skiable _terrai 
Christmas in Vail may be as simple @ 
watching the town clock tower light 
each night or as elaborate as stayi 
in a world-class resort with nonst 
gourmet meals. Indeed, the area m 
be doing something right to attract fe 
mer first couple Gerald and Betty F 
as semipermanent residents. 

This year, the well-heeled may dri 
up a winding mountain road in E 
wards, just west of Beaver Creek, 
the newest and most heralded of t 
area’s resorts, the tiny Lodge at Col 
dillera. Situated atop a mountain ove 
looking the New York Range, Cordil] 
ra’s twenty-eight rooms offer unpar. 
leled views of the Rockies in a setti 
fit for royalty. The resort will celebra 
the holidays with sleigh rides and 
retelling of Dickens’s A Christm 
Carol. For information on the Vz; 
Valley area, call 303-476-5601. 

—SALLY FRIEDMA 





TRAVEL 


\MILY RESORTS THAT STRETCH 
VACATION DOLLARS 
daybreak the Colorado sky 
shed, coloring the mountaintops 
1 everything else a soft pink, even 
_ deer grazing in the meadow be- 
id our cabin. We rose early each 
rning to catch this sunrise show 
m our porch, savoring cool pine- 
ed air, the distant rush of Glacier 
2ek and the happy accident of hav- 
- found one of the best vacation 
iis around. 
Jur find was the YMCA of the Rock- 
Estes Park Center, a 1,400-acre re- 
t ringed by mountains near Estes 
rk. The grounds hold handsome 
ges, 220 cozy cabins set among pon- 
osa pines, a large indoor heated 
1, tennis and volleyball courts, and 
bles. A pleasant dining room serves 
ee meals daily with homemade 
ads and soups; a cafeteria offers a 
hter menu and snack foods. 
tates range from $35 per night 
33 per week) for a two-bedroom 
isekeeping cabin that sleeps four 
ensils and linens provided) to $155 


per night for a four-bedroom that 
sleeps eight ($898 per week). 

Low rates and abundant family- 
style amenities are hallmarks of the 
YMCA of the Rockies at Estes Park. 
This resort is open to anyone, YMCA 
member or not. A $5 fee is charged to 
nonmember families at registration. 
Families can also pay $50 in advance 
for a family package, as we did, to 
get member-priority mailing of reser- 
vation materials. Even so, the rates 
for lodging, food and activities are 
quite a steal. 

The Estes Park Center is also 
charming—the lodge, originally called 
the Wind River Lodge, was built in 
1902, and the area has served as a 
YMCA summer retreat since 1907. 
The west wing of the old lodge is pre- 
served as a museum now, and it’s full 
of pictures and memorabilia, depicting 


lodge rooms as they were at the turn of 


the century. 

Just like at other Western family 
resorts, each of us was blessedly free to 
do whatever he or she wished. Our 
daughter hung out at the stables and 
went on daily trail rides; our son loved 
the activities for teens (this summer, 
the Teen Adventurer program will of- 
fer backpack, mountain-bike, and 


raft trips); my husband and I spent 
our days exploring Rocky Mountain 


National Park. 

The resort is open year-round, and 
skiers can take advantage of the cen- 
ter’s groomed cross-country ski trails 
and the nearby Ski Estes Park ski 
area for downhillers. For more infor- 
mation on Estes Park Center, call 303- 
586-3341. 

Colorado’s YMCA of the Rockies 
also runs another resort, Snow Moun- 
tain Ranch, within fourteen miles of 
the Winter Park and Mary Jane ski 
areas. Like Estes Park Center, Snow 
Mountain Ranch offers both winter 
and summer activities for families. 
Winter diversions include ice-skating, 
sleigh rides, an indoor pool and Ja- 
cuzzi, and sixty-five kilometers of 
cross-country trails (with a lighted 
three-kilometer loop for night skiing). 

The 4500-acre ranch houses guests 
in lodges, cabins and campsites. Dur- 
ing winter, rooms with full and half 
baths range from $23 to $44 per night; 
shared-bath economy rooms are less. 
For more information about winter 
and summer lodging at Snow Moun- 
tain Ranch, call 303-887-2152. 

One more bit of good news for fam- 
ilies on a budget: The YMCA operates 
many resorts like Snow Mountain 
Ranch and Estes Park Center all over 
the U.S. For information, call your 
local YMCA. —ALICE M. VOLLMAR 
































JE GOT HER EYES 
FROM HER FATHER, 
22 © HER POISE ~~ 
FROM HER MOTHER, 
~ AND HER SHINY COAT 
- FROM A TROUT. 


She got her trout from new Purina Select? The only 





Flt cat food that begins with real trout and salmon 
Py - main tact Or real chicken and lamb. 
All the quality proteins in Select help give her Rect 
muscles and a healthy coat. Brewer’s rice and golden 
corn fuel her with energy. Everything in Purina Select 
brand cat food is balanced for nearly perfect digesti- 
bility, to give her more nutrition from every morsel. And | 
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~ New Purina Select® 


: a0 Pa See a better cat from the inside out. 
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Cook Book 





Now, rewritten for the 1990. 


wll like what we’ve done to the cholesterol counts. There are more chicken and 
tter Homes and Gardens New Cook Book. _ fish recipes and leaner cuts of meat are used. 
t only have we cut down on the salt, fat and We've also flagged the book’ fast and easy 


yar in this new edition, but we’ve made it recipes, added one-bowl baking recipes and 
ler to use, too. given you microwave and grilling variations. 
0 All-in-all, this is our best New Cook Book 
90s style ever. This all-new edition went on 
We reduced everything from calories to the sale August 1989 wherever books BP 





mber of servings per recipe in this com- are sold. Pick up a copy for your- |[xaeeeaes 
tely updated edition. And, recipes include self or as a gift for someone you love. 








(continued) Refrigerate 2 hours. 

Preheat oven to 350°F. Grease 2 cookie sheets. Shape teaspoonfuls 
of dough into crescents. Place on cookie sheets. Bake 15 to 20 
minutes. Cool on wire rack. Drizzle with 2 squares melted semisweet 
chocolate. Store in airtight container, preferably in refrigerator. 
Makes 4 dozen, 85 calories each. 


TEA CAKES 


These cookies are a universal favorite, also known as 
Mexican wedding cakes and Russian tea cakes. 

Prep time: 15 minutes plus chilling 

Baking time: 10 to 12 minutes per batch O 





1 cup butter or margarine, 1 teaspoon vanilla extract 
softened 2s cups sifted all-purpose 
1% cups confectioners’ sugar, flour 
divided Ys cup pecans, chopped fine 

1 tablespoon water 
Preheat oven to 400°F. Beat butter and 2 cup confectioners’ sugar in 
large mixer bowl until light and fluffy. Add water and vanilla. 
Gradually add flour and nuts, beating until well mixed. Refrigerate 
until firm, about 30 minutes. 

Roll dough into 1-inch balls. Place 1 inch apart on ungreased 
cookie sheets. Bake 10 minutes or until lightly brown on bottom. Cool 
on wire racks about 10 minutes, then roll in remaining 1 cup 
confectioners’ sugar. When completely cool, roll again in sugar. 
Makes 4 dozen, 80 calories each. 


AUNTIE MARY’S COOKIES 


Served each Christmas in the home of our associate 
food editor Susan Sarao, thanks to her Aunt Mary. 


Prep time: 15 minutes plus chilling 








Baking time: 20 minutes per batch od 
Ye cup butter or margarine, 1 large egg 
softened 1 teaspoon vanilla extract 


1 package (3 oz.) cream 
cheese, softened 


2 cups all-purpose flour 
Y2 teaspoon baking powder 
Y cup granulated sugar Ys teaspoon salt 
Ya cup firmly packed brown 

sugar 


Filling ¥3 cup (4 oz.) semisweet 
chocolate chips 


Y2 cup chopped walnuts 


43 cup sweetened 
condensed milk 


confectioners’ sugar 

Beat butter, cream cheese and sugars in large mixer bowl until light 
and fluffy. Add egg and vanilla and beat until well blended. Stir in 
flour, baking powder and salt. 


Divide dough in quarters. Wrap separately and refrigerate 2 hours 
or overnight. ; 

Filling: Combine condensed milk and chocolate in medium saucepan 
and cook over medium heat until chocolate is melted. Remove from 
heat and stir in walnuts. Cool to room temperature. 

Preheat oven to 350°F. Grease 2 cookie sheets. Roll each dough 
quarter on well floured surface into 10x6-inch rectangle. Spread one 
quarter of the filling lengthwise down center of each rectongle. Fold 
lengthwise in thirds over filling. With metal spatula, transfer rolls 
seam side down to cookie sheets. 

Bake 20 minutes or until lightly browned. Cool on wire racks. 
Sprinkle each roll with confectioners’ sugar and cut into 12 triangles. 
Makes 4 dozen, 95 calories each. 


KOLACHKIS (CZECH WALNUT PASTRIES) 


A prizewinner in an LHJ heritage recipe contest, this is 
a family recipe of reader Marcia Brown. 

Prep time: 1 hour 10 minutes plus chilling 7 
Baking time: 25 to 30 minutes per batch 


1 package (8 oz.) cream 
cheese 
1 cup butter or margarine 


1 teaspoon vanilla extract 
2 cups all-purpose flour 


Filling V4 cup milk 
1 pound walnuts, Y2 teaspoon vanilla 
ground fine extract 


6 tablespoons butter or 
margarine, melted 


6 tablespoons sugar 


Decorative Icing (page 156) 

or confectioners’ sugar 
Combine cream cheese, butter or margarine and vanilla in large bowl. 
With pastry blender, cut in flour 1 cup at a time until dough is 
thoroughly mixed. Shape into ball. Wrap and refrigerate overnight. 
Filling: Combine all ingredients in large bowl. 

Preheat oven to 350°F. Divide dough in half; keep one half 
refrigerated. Sprinkle work surface with confectioners’ sugar. Roll 1 
dough half into 12x10-inch rectangle, adding confectioners’ sugar as 
needed. Spread half the filling (1 cups) evenly over dough. Cut into 
2-inch squares and roll up jelly-roll fashion. Place seam side down 1 
inch apart on ungreased cookie sheets. 

Bake 25 to 30 minutes, until lightly browned on bottom. Repeat 
with remaining dough and filling. Transfer to wire racks to cool. 
Decorate with icing or sprinkle with confectioners’ sugar. Makes 5 
dozen, 130 calories each. 


CORNFLAKE KISSES 


This meringue recipe was first published in LHZJ in the 
thirties. It’s been requested ever since. 

Prep time: 10 minutes O 
Baking time: 20 to 30 minutes 





Ys teaspoon salt 
1 cup cornflakes 
Ye cup chopped walnuts 


1 large egg white, at room 
temperature 

Y2 cup sugar 

Y2 teaspoon vanilla extract 
Preheat oven to 375°F. Grease 2 cookie sheets. Beat egg white in 
small mixer bowl with mixer at medium speed until frothy. Add sugar 
2 tablespoons at a time, beating after each addition. Beat in vanilla 
and salt. Increase speed to high and continue beating until peaks are 
stiff but not dry. Fold in cornflakes and nuts. Drop by heaping 
teaspoonfuls onto cookie sheets. 

Bake 20 to 30 minutes, until dry to the touch. Cool 10 minutes on 

cookie sheets, then carefully transfer to wire racks to cool completely. 
Makes 2 dozen, 35 calories each. a 
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‘You Want Soft, Chewy Chocolate Chip Cookies 
So Badly You Can Almost Taste It, 
Bite Out This Recipe and Start Baking. 


—_ 


a 

























eet 
The Ultimate ak 
Chocolate Chip 


Cookies 7 


3 cup Butter Flavor 13, cups all- de 


Crisco purpose flour 
._  Dé4scupsfirmlypacked 1 tsp. salt 
4@ brown sugar 44 tsp. baking soda 
\\ 2 tsps. milk 1 cup semi-sweet ny 
s =. 1 tbsp. vanilla chocolate chips 
os > legs 1 cup pecan pieces 


4 Heat oven to 375°F. Cream Butter Flavor.Crisco, brown 
sugar, milk and vanilla in large bowl. Blend until creamy. 
‘i Blend in egg. Combine flour, salt and baking soda. 
i 3g Add to creamed mixture, gradually. Stir in chocolate 
A chips and nuts. Drop rounded tablespoonfuls (about 
2 measuring tablespoons) of dough 3 inches apart on 
ungreased baking sheet. Bake at 375°F. 8 to 10 
minutes for chewy cookies, 11 to 13 
minutes for crisp cookies. Cool on 
baking sheet 2 minutes. Remove 
to cooling rack. Makes 3 
dozen 3-inch 
cookies. 


| 





Tastes Great. 


— CHARLIE BROWN’S PARTY MIX — 


CG 4 Cup (1/2 stick) margarine or butter 

“Cc: 11/4 teaspoons seasoned salt 

~—/ 4/2 teaspoons Worcestershire sauce 

8 cups of your favorite Chex” brand 
cereals (Corn, Rice and/or Wheat) 

1 cup peanuts, of course! 

1 cup pretzel sticks 


Microwave Directions:* In large microwave-safe bowl melt margarine on HIGH 1 minute. Stir in 
seasoned salt and Worcestershire sauce. Gradually add cereals, nuts and pretzels, stirring until all 
pieces are evenly coated. Microwave on HIGH 5 to 6 minutes, stirring every 2 minutes. Spread on 
absorbent paper to cool. Store in airtight container. 


LUCY’S PARTY MIX 


1/4 cup (7/2 stick) margarine or butter 
1/3 Cup brown sugar 
2 teaspoons maple extract 
8 cups of your favorite Chex” brand 
cereals (Corn, Rice and/or Wheat) 
1 cup honey roasted cashews and peanuts 
(optional) 


Microwave Directions:* In large microwave-safe bow! melt margarine on HIGH 30 to 45 seconds 
Stir in brown sugar and maple extract. Gradually 2dd cereals and nuts if desired, stirring until all 
pieces are evenly coated. Microwave on HIGH 4 to 5 minutes, stirring every 11% minutes. Spread on 
waxed paper to cool. Store in airtigh? container. 
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Chex Party Mix 


INSIDE THE JOURNAL KITCHEN! 


Nou a asked 
a it 






top. Makes 8 servings. 


recipe index 


Here is a listing of recipes appearing in this issue, including those from the Journal 
kitchen and advertisements. Advertisers’ recipes appear in boldface. Recipes marked wih 


an asterisk include microwave instructions. 


APPETIZERS 


Chili Cheese Dip p. 157 
Fish Quenelles with Tomato Sauce p. 166 
ee Gras Grapes p. 173 

Garden Vegetable Dip p. 173 
Nachos Grande p. 157 
Pissaladiere p. 166 
Red Pepper Coulis p. 171 
Red Snapper with Saffron Vegetables p. 173 
Roulade of Smoked Salmon p. 173 
Sweet and Sour Meatballs p. 172 
Tartlets of Wild Mushrooms p. 172 


Basic Holiday Dough p. 180 

Challah p. 182 

Hoska p. 184 

Hungarian Poppy Seed and Walnut Rolls p. 182 
Julekake p. 180 

Pannettone p. 180 

Pecan-Almond Cinnamon Rolls p. 180 

Pulla p. 184 


COOKIES 


Auntie Mary‘s p. 194 

Barbara Bush’s Ginger Cookies p. 188 
C&H Holiday Cookies p. 103 

Cashew Nut Cookies p. 192 

Chocolate Mints p. 188 

Christmas Stars p. 192 

Cinnamon Sledges p. 188 

Cornflake Kisses p. 194 

Cut Cookies p. 175 

Filbertines p. 188 

dozelnut Chocolate Crescents p. 192 
Hungarian Poppy-Seed Nut Slices p. 190 
Kolachkis (Czech Walnut Pastries) p. 194 
Lemon Tassies p. 188 

Pecan Diomonds p. 190 

Pepparkokor (Swedish Spice Cookies) p. 190 


196 


“Your call made our day,” writes owner Lee 
M. McNew, offering this recipe for a dress-up chid 
dish you can bring to the table in less than thirty minutes. 

Preheat oven to 375°F. Mix Y% cup all-purpose flour, /2 teaspoon sal 

and % teaspoon freshly ground pepper in bowl. Add 4 boneless, skinless 
chicken breasts, split and toss to coat. 
Heat 2 tablespoons butter in large skillet over medium-high heat. Add hal 
the chicken and sauté until golden brown, about 2 minutes per side. Transte 
to baking sheet. Repeat with remaining chicken. Bake 10 minutes. 
Meanwhile, add 1 tablespoon finely chopped shallots to drippings in skillet 
and cook over medium-high heat until translucent. Pour in % cup creme di 
cassis; boil until almost evaporated. Add 1 cup chicken broth and 4 ¢ 
currants; continue boiling until sauce is reduced to 2 cup. Remove from heo 
and whisk in remaining 4 tablespoons butter, | tablespoon at a time. Saue 
should be slightly thickened. Transfer chicken to platter and spoon sauce ovet 
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Café society 


Ravioli Dolci p. 192 

Rugelach p. 187 

Spritz Cookies p. 187 

Sugar Cookies p. 187 

Tea Cokes p. 194 

The Ultimate Chocolate Chip Cookies p. 195 
White Christmas Cookies p. 190 


DESERTS 


Bridie McSherry’s Christmas Pudding p. 176 
Biche De Noel p. 169 

Chocolate Amaretto Truffles p. 171 
Croquembouche p. 177 

Holiday Cranberry Tart p. 181 

Holiday Ribbon Pie p. 189 

Pink Grapefruit Sherbet p. 169 

Warm Fruit Compote p. 176 


Festive Lasagna p. 167 

Fruited Pork Loin of Pork with Cumberland 
Sauce p. 174 

Imperial Chicken Barley Salad p. 169 

Roast Prime Ribs of Beef with Horseradish 
Sauce p. 166 


MISCELLANEOUS 


Cookie Houses pp. 156-158 

Charlie Brown's Party Mix p. 196 
Cheesy Corbread Dressing p. 126 
Dole’s party Mix p. 184 

Lucy’s Party Mix p. 196 
“Microwave Cheese Sauce p. 160 


SIDE DISHES 


Caromelized Onion Quarters p. 168 

Chicory with Bacon and Garlic Dressing p. 168 
“Creamy au Gratin Potatoes p. 170 

Garlic Mashed Potatoes p. 168 

Vegetable Salad with Chestnuts p. 174 

Wild Rice Salad p. 174 
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Now 100% nutritious Happy Cat® 
brand cat food from Purina is the only 

one 1n the new resealable snap-top canister. 

‘To help it stay moist, meaty, delicious and fresh, 
down to the last morsel. And that keeps your 


happy cat even happier. 
a Helping pets live 
longer, healthier lives™ 





© 1989 Ralston Purina Co 


Fresh news! 





TiS ee 


50¢ 50 


| SVE 506 catcois oz cone | 


| 3 Ib. or one 6 Ib. package of Happy Cat® | 
brand cat food. 


HT 334 


CONSUMER: Coupon must be accompanied by the 
| required purchase. It may nol be copied or trans 


oO 
Oo 


ferred. No other coupon may be used with this cou j 
pon to purchase the same package(s) 
RETAILER: To obtain face value + 8¢, send to Ralston 
Purina Company (RPCo.), PO. Box 1001, Mascoutah 
IL 62224. Coupon must be redeemed in accordance 
with RPCo’s coupon redemption terms, a copy of 
which has been provided io retailer and 1s available 
upon request by writing to RPCo.. PO. Box 1000. 
Mascoutah, IL 62224. The consumer 


must pay sales tax Good only in USA 
APO's, FPO's. Void where prohibited: 
taxed/restricted. Cash Value: 1/206. 
1889, Ralston Purina Geen 5 1 0 8 0 0 6 6 0 0 0 1 
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@ MY TURN 


continued from page 140 


driveway. We hadn’t seen each other 
in a couple of years, but she had a 
serious personal problem and wanted 
my advice. We talked for hours, and 
when she finally left the house that 
night, Ronnie and I stood in the drive- 
way and watched her pull away. Natu- 
rally, | was in tears. 

It was shortly after that incident 
that Patti moved back home. This 
time, everything was different be- 
tween us. We went shopping together, 
we talked for hours—it was wonderful. 
Suddenly I had a daughter! Unfortu- 
nately, it didn’t last. 


“Yes, [ made mistakes with Patt. Yet, now that our 
public years are over, I’m hoping there is stall 
tame for us to reach some kind of understanding. 


years are over, I’m hoping Patti and I 
will be able to reach some kind of un- 
derstanding. A reconciliation would be 
a dream come true. 


What we’re like as 
husband and wife 
Ronnie doesn’t wait until he’s going 
away on a trip to be affectionate; some- 
times he kisses me when he’s only 
leaving the room. He says “I love you” 
frequently, and so do I. A reporter once 
told me that he was embarrassed to 
look at us, especially when I was meet- 
ing Ronnie’s plane after a trip, because 
instead of a peck on the cheek, we 
would really kiss. 

We don’t often fight, but we’ve cer- 


A reconciliation would be a dream come true 


I had hoped that Patti’s wedding, in 
the summer of 1984, to Paul Grilley, 
her yoga teacher, would signal a new, 
happier stage in our relationship, but 
that was not to be. In January 1985, 
she came to Ronnie’s inauguration, 
but just for the day. Paul didn’t come 
at all, which hurt me. He said he had 
to work, but it seemed to me that if 
you explained that you were taking a 
couple of days off because your father- 
in-law was being sworn in as President 
of the United States, most people 
would understand. 

The following year we heard that 
Patti was writing a book. She sent usa 
copy when it was published in 1986, 
and I read it with sorrow and anger. 

A few weeks after sending us her 
book, Patti called her brother Ron to 
say that she couldn’t understand why 
she hadn’t heard from us. Ron was 
incredulous. “What did you expect?” 
he said. “You’ve trashed us all in a 
terrible book. You made Mom and Dad 
into cartoon characters! Did you expect 
them to call you and tell you it’s 
great?” 

Patti hung up on him, and they 
haven’t spoken since. 

Yes, I made mistakes with Patti and 
with all the children. But one of the 
things I learned from my antidrug 
work is that parents are not always 
responsible for their children’s prob- 
lems. Some children are just born a 
certain way, and there’s very little you 
can do about it. 

Yet I remain optimistic. There is 
still time for us to improve our rela- 
tionship, and now that our public 


200 


tainly had disagreements—especially 
about raising children and also money. 

Fortunately, our fights don’t last 
very long. Years ago, when we were on 
vacation with my parents, Mother de- 
scribed a pair of newlyweds she had 
overheard at the pool. The bride was 
crying, and her husband swam over to 
see what the problem was. “You were 
cool to me in the pool,” she said. 

Somehow that line stuck. Whenever 
something isn’t quite right between 
Ronnie and me, one of us will say, 
“You were cool in the pool.” 

Ronnie takes care of me. If ’'m going 
away for a couple of days, he’ll count 
out the right number of vitamin pills. 
And after all these years, he still 
leaves notes on my desk saying “I love 
you.” On Valentine’s Day, my birthday 
or our anniversary, I'll find half a doz- 
en cards from Ronnie waiting for me at 
breakfast. Often he writes at the bot- 
tom, “I.T.W.W.W.,” which stands for 
“in the whole wide world.” As in “I 
love you more than anything 
LT.W.W.W.” 


About my clothes 
My first inaugural gown was a beauti- 
ful white one-shouldered beaded dress 
made by Galanos that somehow the 
newspapers valued at $25,000. (That 
estimate seems pretty high.) In fact, 
Jimmy Galanos donated the dress, 
which was later given to the Smithso- 
nian’s collection of inaugural gowns. 
Because as First Lady I needed more 
clothes than I did in California—far 
more than I could afford to buy—I bor- 
rowed outfits for specific occasions 
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from some of my favorite desigr 
and old friends. Borrowing desigiff 
clothes is such a widespread and |} 
cepted practice in the American fal) 
ion industry that it never occurredi! 
me that I'd be criticized for it. 
And I wonder: What would 

happened if I had stopped borro 
dresses and had started wearing olf 
the clothes that I could afford to bit 
Before long, instead of calling me 
travagant, I’m sure the press wolf} 
have started referring to me as doy 
and frumpy. lo 


On my weight an 
No, I am not anorexic, and I neji! 
have been. The truth is far less dim 
matic: Despite the fh 
that I always eat thifa 
meals a day and dq! 
skip desserts, I wolpiis 
constantly. Plus /ff 
not a big eater, anqfm 
doesn’t take muchifth 
fill me up. na 
It may be hard to |i 
lieve, but I used to 
chubby. By the end 
my freshman year at college, I Hh 
puffed up to 143 pounds. In addition 
starchy food, we were given a trayfil 
peanut-butter-and-jelly sandwichesifit 
bedtime—and I used to eat aboger 
three. When I came home in June, if 
father said to me, “Nancy, you seem 
have put on some weight.” | th 
Well, that’s all it took, because ag 
criticism from my father just morti elk 
me. I started watching what I ate, ag 
three years later, when I graduatec 
was down to 125, which is still a lot \f0 
me. My problem now is not takife 
weight off but keeping it on. Currelfi 
ly, 1am 106 pounds. 3 


n 
My mother and father | 
My mother, Edith Luckett Davis, hfe 
a profound influence on the aid 


=> 


woman I turned out to be, as did 
second husband, Dr. Loyal Davis, wh 
I’ve always considered my true fath 

Mother’s career on the stage beg 
in 1900, when she was three. She gaff 
up her career when she married 1 
birth father, but she was soon divorce} 
and went back on the stage. I spent 1 
first two years as a backstage bahf 
until Mother brought me to Marylalf 
to live with her sister’s family. Th 
had a warm, stable and happy hous} 
hold and quickly accepted me as p 
of the family. 

I’ve always been annoyed at t | 
armchair psychologists who claim t 
I was “abandoned” by my mother. | 
nearly killed her to do it, but she hif 
to make a living, and she wanted 
to enjoy a more normal childhood. 

Even so, it was a painful period 


It 
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Hjoth of us. I missed her—terribly. No 
atter how kindly you are treated— 
md I was treated with great love— 
our mother is your mother, and no- 
jody else can ever fill that role in 
our life. 

Maybe our six-year separation is one 
eason I appreciated her so much and 
hy we never went through a period of 
strangement. 

When my mother would visit me, it 
fvas as if Auntie Mame herself had 
Home to town. On one of these visits 
flother told me she had fallen in love. 
lr. Loyal Davis was tall, handsome 
nd very kind, and he wanted to marry 
jer. She would stop being an actress, 
nd we could both move to Chicago, 
ivhere we would live together as one 
| lappy family. 

| The transition wasn’t easy. Dr. Da- 
is seemed formal and distant, and at 
rst I resented having to share my 
nother with him. I was jealous of their 
Blose relationship. I remember one 
articularly embarrassing moment, 
yhen the two newlyweds were sitting 
ogether on a couch, and I squeezed in 
nd forced myself between them. 

| My parents had a wonderful mar- 
nage, despite—or perhaps because 
—their obvious differences. My fa- 
her was a Republican; she was a Dem- 
crat. He was often severe; she was 
lways laughing. 

| Whenever Mother’s old friends from 
he theater passed through town, they 
ould stay with us. Spencer Tracy 
ayed with us so often that he practi- 
ally became a member of the family. 

I remember a story she loved to tell. 
ince, when they were in a play togeth- 
ir, Mother had bought a new girdle. A 
2w minutes before the show began, 
he was in her dressing room and the 
.ew girdle got stuck halfway up. She 
alled over to the next dressing room, 

fed Spence, after rushing in, started 


” 


budge.” 

Mother got angry and started yell- 
jng, and finally, just before the curtain 
yent up, Spence gave a yank and 
)verything fell into place. 

/ My mother loosened up my father, 
mtroduced him to her friends and ex- 
yosed him to the arts. He, in turn, 
brovided her with a security she had 
never known. 


lark Gable 


ne evening Mother called me in New 
York, where I was trying to earn a 
living as a stage actress. I had partici- 
peed 3 in summer stock during my va- 
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cation from Smith College and had 
come to New York to make my mark. 
My mother said, “Nancy, if you hear 
from a man who tells you he’s Clark 
Gable, be sure not to say, ‘Sure, and 
I'm Greta Garbo.’ It could very well be 
Clark Gable.” 

I wasn’t holding my breath. After 
the release of Gone With the Wind, he 
was the most popular actor in Holly- 
wood, which made him just about the 
most glamorous and desirable man in 
the entire world. But he did call and 
invite me to dinner! 

He was in New York for a week, and 
we went out every day and night—to 
baseball games during the afternoon 
and a play or whatever at night. 

When you spend that much time 
with Clark Gable, people notice. There 
was enough in the gossip columns to 
prompt a call from Mother, who asked, 
“Nancy, what exactly is going on?” 

I reported that there wasn’t much to 
tell. But perhaps I had missed some of 
the signals he was sending out. He 
lived in Encino, and he referred to his 
house as a ranch. One night, he asked 
me, “How would you feel about living 
on a ranch?” 

I mumbled something foolish like 
“Gee, I don’t know, I never have.” I 
have often looked back at that moment 
and wondered: Was Clark Gable 
sounding me out about a possible fu- 
ture together? 


x 
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Love at first sight 

Eventually I was given a screen test 
and was signed on by MGM. I was 
beside myself with excitement. I loved 
the work, although it was a lot less 
glamorous than most people think. 

One evening in the fall of 1949, I 
was reading one of the Hollywood pa- 
pers, when I noticed my name—my 
name—in a list of Communist sympa- 
thizers in Hollywood. When I went to 
Mervyn LeRoy, who was directing me 
in a film, he suggested a call to Ronald 
Reagan, president of the Screen Actors 
Guild. I had seen some of his pictures, 
and he seemed nice and good-looking— 
someone I thought Id like to meet. 

I said to Mervyn, “I think that would 
be a very good idea.” 

“Come to think of it,” he said, “you 
two might really hit it off. Pll have 
Ron call you.” 

The next morning, Mervyn told me 
that he had spoken to Ronald Reagan, 
who had told him there were at least 
three other Nancy Davises in Holly- 
wood. “If there’s ever a problem,” Mer- 
vyn said, “the Guild will defend you.” 

That was reassuring, but it wasn’t 
exactly what I wanted to hear. So I put 
on a very unhappy face. “I’m really 
worried,” I said. “I’d feel a lot better if 
Mr. Reagan explained it to me.” 

Late that afternoon, the phone rang. 
“This is Ronald Reagan. I’ve looked 
into your problem, andI (continued) 
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ave some answers for you. Are. you 
)-ee for dinner tonight?” 

Well,” I stammered, “I think I could 
i lanage it.” 

One of the things I liked about Ron- 
jie right away, besides his good looks, 
‘vas that he didn’t talk only about him- 
»elf or his career. When he did talk 
) bout himself, he was personal with- 
}ut being too personal. The whole 
vorld knew that he had recently been 
ivorced from Jane Wyman, but he 
widn’t go into details, and I wouldn’t 
ave liked him if he had. To this day 
vonnie has never talked about his di- 
sorce to anyone except me. 

), I don’t know if it was exactly love at 
‘rstssight, but it was pretty close. We 
‘ad dinner together the next night. 
ind the night after that. And the one 
fter that. I wish I could report that we 
paw each other exclusively and that we 

ouldn’t wait to get married. But Ron- 
jie had been burned in his first mar- 





babe 
















» For Christmas of 1951, Ronnie 
/rought over a small tree for my apart- 
nent, and on Christmas Eve I finally 
jot up the courage to ask what was, for 
e, a very bold question: “Do you want 
ne to wait for you?” 

_ And he said, “Yes, I do.” 

Marriage was just inevitable. 

» We were married very simply, on 
March 4, 1952, at the Little Brown 
whurch in the Valley. We had our first 
hild, Patti, who was born—go ahead 
nd count—a bit precipitously but 
Sery joyfully, on October 22, 1952. It 
lvasn’t an easy first year, but I have 
sever doubted for one single instant 
hat Ronnie and I belonged together. 


The First Lady’s influence 
))id I ever give Ronnie advice? You bet 
)) did. I’m the one who knows him best, 
| nd I was the only person in the White 
tlouse who had absolutely no agenda 
'f her own—except helping him. 

) And so I make no apologies for tell- 
ag him what I thought. Just because 
ou’re married doesn’t mean you have 
Lo right to express your opinions. For 
‘ight years I was sleeping with the 
President, and if that doesn’t give you 
ipecial access, I don’t know what does. 
| So yes, I gave Ronnie my best ad- 
jice, but that doesn’t mean he always 
ook it. Ronald Reagan has a mind 
if his own. 


.ife at the White House 


Vhatever you wanted, there it was. If 
ve needed a plumber, he’d be there in 
‘ve minutes. If I needed a package 
vrapped, somebody took care of it. 
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There was even a wonderful man 
named Johnny Muffler who would 
come around and wind all the clocks 
and set them. 

Every evening, five minutes after 
Ronnie came home and hung up his 
suit, it would disappear from the closet 
to be pressed, cleaned or brushed. No 
wonder Ron used to call the White 
House an eight-star hotel. 

Most mornings, at seven-thirty, I 
would push a button by the side of the 
bed, which rang a buzzer in the sec- 
ond-floor kitchen, and a minute later a 
White House butler would come into 
our room, pull open the curtains and 
bring us the morning papers, which we 
read in bed. Ronnie would start with 
the Washington Post, and as for that 
persistent rumor that he turned first 
to the comics—it’s true. Might as well 
begin the day on a light note. Then, 
another butler would come in with the 
breakfast tray and lay it on the bed. 

About a month after we came to the 
White House, I was surprised when 
the usher’s office sent up a bill for our 
food. Nobody had told us that the 
President and his wife are charged for 
every meal. Fortunately, state dinners 
were paid for by the State Department. 

On a typical day, Ronnie came back 
to the residence in the late afternoon 
and went right into his study. At 
around six, he’d do his exercises, fol- 
lowed by a shower in the President’s 
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bathroom, where Lyndon Johnson had 
installed a telephone, a very elaborate 
shower, bright lights and enough elec- 
trical power to run a small country. 

If we weren’t having company, we 
usually ate meat loaf, lamb chops or 
macaroni and cheese in Ronnie’s 
study, sitting at tray tables as we 
watched the evening news, all three 
networks, one after another, on the 
White House taping system. Most 
nights we were in bed by ten. When I 
pushed the button twice, it was a sig- 
nal to the usher’s office that we were 
turning in for the night. 

When we could grab such an eve- 
ning alone, we did so gladly. To be on 
our own and relaxed was a luxury we 
looked forward to. Besides, we like be- 
ing alone. 


A most difficult year 

It was in October 1987, after my annu- 
al mammogram, that the White House 
physician told me I had a tumor 
in my left breast, which was probab- 
ly malignant. 

He explained that there were two 
ways to excise the tumor. I could have 
a lumpectomy, which involved remov- 
ing the tumor itself and a small 
amount of tissue. Or I could have a 
mastectomy, which meant removing 
the entire breast. 

I chose the mastectomy. A lumpec- 
tomy seemed too (continued) 
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BY TURN 
continued 
nclus I knew, given my na- 
2 worried to death. At 
ny operation there were 
some people who thought I'd taken too 
drastic a step in choosing the mastec- 
tomy. The director of the Breast Can- 
cer Advisory Center was quoted in The 
New York Times as saying that my 
decision had “set us back ten years.” 

I resent these statements. This is a 
very personal decision, one each wom- 
an must make for herself. This was my 
choice, and I don’t believe I should 
have been criticized for it. For some 
women it would have been wrong, but 
for me it was right. Perhaps if I had 
been twenty years old and unmarried, 
I would have made a different decision. 
But I’ve already had my children, and 
I have a wonderful, understanding 
husband. For me a mastectomy 
seemed the sensible thing to do and 
the best way to get it all over with. 

After I had the surgery, so many 
calls came in. Betty Ford, Happy 
Rockefeller, Margaret Thatcher. Then, 
suddenly, Patti was on the phone. I 
hadn’t talked to her in two years. She 
asked me how I was feeling, then right 
away, she urged me to have recon- 
structive surgery. That seemed abrupt. 


I was barely out of one operation and 
certainly wasn’t ready to go through 
another. I was glad she called, but af- 
terward I couldn’t help wondering if 
she talked about reconstructive sur- 
gery because she couldn’t think of any- 
thing else to say. I longed to hear 
something more comforting. 

A few days after I was home from 
the hospital, Ronnie came into the bed- 
room and sat down on the edge of the 
bed. His face was just stricken. 

Finally he told me. Mother had died 
of a stroke. 

I started to shout: “No, no,” crying at 
the same time. 

Mother had asked to be cremated, 
but I wanted to see her one last time. 
Oh, my darling little mother! No long- 
er there to go and see. 

The next morning we flew to Phoe- 
nix and went right to the mortuary. 
She was in her red robe, gold beads 
and her little red mittens. Whether it 
was summer or winter, in her last 
years she wore those mittens. I took 
them off. I just wanted to have them. 

“JT don’t know if you should do that,” 
Ronnie said. 

And for one of the few times in our 
life together, I got mad at my husband 
and shouted, “Do you want me to leave 
them there to be burned?” 

Then I really went to pieces. It 


seemed as if she should open her eyes ; 


and talk to me. I kept telling her ] 


loved her and thanked her for all shell 


had done for me. 


The priest at Mother’s funeral madelf} 


us all laugh by telling us how he had 


introduced Mother to the bishop off 


Phoenix. He said that Mother was ve 
formal and gave a little curtsy to the 


bishop. Then she turned back to him | 
and said, “Well, aren’t you and I going}. 


to kiss? We always do that when the 
bishop isn’t here!” 


Ronnie gave the eulogy, and the ser 


vice lasted forty-five minutes, whic 


was just the right length for Mother. ] 


think she would have liked the whole 
thing. I hope so. 

My relationship with 

Don Regan 


Don Regan liked the word chief, but helh 


never really understood that his title} 


included the words of staff. He sa 
himself as a kind of deputy president. 
And so, for example, he was the firs 
chief of staff ever to have regular Se- 
cret Service protection. And he evi- 
dently admired the patio outside Ron- 
nie’s office, because when he had hi 


office renovated and enlarged, a beau-\} 


tiful flagstone patio was put in—nof 
ticeably larger than the President’s|} 
He told me he paid for it himself, but If 


Hell love ita Le 








| 





| 


| 


| 


lsrything from 
on mounts onto 


7 
/ arned later that the patio was paid 
jr primarily by government funds. 
» After the Reykjavik summit, in Oc- 
ber 1986, Don Regan insulted Ron- 
».e and the whole administration. 
Some of us,” he told The New York 
imes, “are like a shovel brigade that 
)llows a parade down Main Street.” 
I was furious when I read that. If 
1at’s how Don saw his job, what kind 
) loyalty could Ronnie expect from 
+m on any other issue? 
‘I wasn’t the only one who felt this 
ay. By this time I had been ap- 
‘oached by a stream of high govern- 
ent officials and congressional lead- 
‘s, all of whom were concerned about 
onald Regan. They told me he had 
yor relations with both Congress and 
ie media. That he was restricting 
ieir*access to the President. That he 
as explosive and difficult to deal 
ith. That he was intimidating his 
ibordinates in the office. 
‘I gave the same answer to every- 
ody: “What are you telling me for? 


‘ou ought to be telling my husband!” - 


' Maybe some were embarrassed. But 
?s also difficult to talk to the Presi- 
ent if you can’t get to the President. 
Did I talk to Ronnie about Don Re- 
an? Absolutely. Did I pass on what I 
las hearing from White House offi- 
als and congressional leaders? Of 


oks like this 
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course. But for a long time he just 
didn’t take these reports seriously. I 
came to realize that there were two 
Don Regans: the one people were tell- 
ing me about and the one Ronnie saw 
every day. 

Then, in November 1986, the Don 
Regan problem was subsumed into a 
much bigger problem—lIran-contra. 
When Ronnie learned that money had 
been diverted to the contras, he was 
incredulous. To some extent I blamed 
Don Regan for what had happened. He 
was the chief of staff, and if he didn’t 
know about it, he should have. 

I must have dropped ten pounds over 
the next few months. Every day when 
we turned on the television, we didn’t 
know what we were going to hear. It 
was crazy—I was relying on the media 
for information about what was going 
on in our own house. 

But in spite of what’s been said or 
written, I did not mastermind a plot to 
get rid of Don Regan. I wasn’t in ca- 
hoots with anybody to bring about his 
downfall. I didn’t have to be. By now, 
half of Washington wanted him out. 

Early in 1987 Ronnie went into the 
hospital for a prostate operation. Af- 
ter, Don and I fought over Ronnie’s 
recuperation period. Don was deter- 
mined to schedule a press conference 
on Iran-contra. Ronnie was leaning 


Don't you wish everything was made like 


against it because there was still too 
much we just didn’t know. I was op- 
posed to it on medical grounds, and so 
were the doctors. Nevertheless, Don 
Regan announced that Ronnie would 
hold a press conference. I was furious, 
and we had a heated argument on the 
phone. When it was clear I wasn’t go- 
ing to change his mind, I said, “Okay, 
have your damn press conference!” 

“You bet I will!” he said. Whereupon 
Don Regan hung up on me. 

He had hung up on me once before, 
after a similar argument following 
Ronnie’s cancer surgery, but I hadn’t 
mentioned it to Ronnie. It’s quite a 
feeling. You’re standing there holding 
a dead phone in your hand, and there’s 
absolutely nothing you can do. It’s in- 
furiating. You want to shake the 
phone and say, “Talk to me!” 

This time I told Ronnie. And finally, 
he started to listen. On February 24 
he told me Don was leaving. 


The First Lady of Russia 
The first time I met Raisa Gorbachev 
was in Geneva. I was surprised by her 
appearance. She was shorter than I ex- 
pected, and her hair was more reddish 
than it appeared on TV. (It became 
less red over the years.) 

I didn’t know what I would talk 
about with her, but I soon (continued) 
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@ MY TURN 


continued 


discovered that I needn’t have worried. 
My impression of Raisa Gorbachev is 
that she never stopped talking. 

Or lecturing, to be more accurate. 
More often than not, it was on Marx- 
ism and Leninism. Once or twice, she 
even lectured me on the failings of the 
American political system. I wasn’t 
prepared for this, and I didn’t like it. 

Our first tea in Geneva lasted over 
an hour. I offered Raisa coffee or decaf- 
feinated almond tea, my favorite. She 
chose the tea and seemed to enjoy it. 

The following day she invited me for 
tea. “Welcome,” she said. “I wanted 
you to see what a typical Russian tea 
looks like.” On a long table was a love- 
ly antique samovar, and next to it was 
a mouth-watering array of delicacies: 
blinis with caviar, cabbage rolls, blue- 
berry pie, cookies, chocolates, honey 
and jam. I couldn’t possibly try every- 
thing; I finally had to give up. It was a 
beautiful spread, but if that was an 
ordinary Russian housewife’s tea, then 
I’m Catherine the Great. 

Two months after my breast cancer 
surgery, the Gorbachevs arrived for 


the Washington summit. Raisa and I 
saw each other several times, but she 
never once asked me how I was feel- 


ing, nor did she offer me condolences 
on the death of my mother. The Sovi- 
ets know everything, so I can’t believe 
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she didn’t know what I had just gone 
through. Maybe I was overly sensitive, 
but I don’t think so. 

It doesn’t take much to make me 
nervous, so I was especially tense be- 
fore my trip to Moscow for the summit 
there in 1988. Although Ronnie and 
Gorbachev had built up a good and 
constructive relationship, I was terri- 
fied that I might say or do the wrong 
thing and find myself accidentally 
starting World War III. 

It didn’t take long before the old ten- 
sions broke through. I had asked to see 
some of the famous icons at Tretyakov 
Gallery, which has the finest collection 
of Russian art in the world. Raisa and 
I were supposed to meet there and tour 
it together, but she arrived early. “Our 
guests are late,” she told the press, “so 
Y’ll tell you about the gallery.” 

She then moved them upstairs and 
proceeded to hold a little press confer- 
ence. I arrived at the gallery right on 
schedule to find that plans had been 
changed. I went upstairs, and when 
Raisa saw me, she turned away from 
the press and started to escort me into 
the gallery. Just then, Bill Greenwood 
of ABC News called out, “Mrs. Reagan, 
Mrs. Gorbachev has been talking with 
us, and we all think you should have 
equal time. She said there was no reli- 
gious significance to the icons.” 

“I don’t know how you can neglect 
the religious implications,” I replied. 
“They're there for everybody to see.” 
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It seems so minor in retrospect, bujf 
the press was waiting for us to disi® 
agree about something, and this evish 
dently did the trick. Our little exih 
change was covered in great detail. 

Fortunately, there’s a happy post 
script to my difficult relationship with® 
Raisa. In December 1988 Gorbachey 
flew to New York to address the Unitif 
ed Nations. While he and Ronnie me) 
for lunch, Raisa and I were among thé 
guests at a women’s luncheon at theft 
home of the wife of the secretary gen 
eral of the UN. ; 

Raisa talked but this time didn’t leci§ 
ture. The atmosphere was warmel§. 
than usual, and I was touched by whaif 
she told me. “I will miss you and youl 
husband,” she said. “As for the two ojf 
us, it was destiny that put us at the§ 
place we were, next to our husbands} 
to help bring about the relationshiy 
that our two countries now have.” 


Our last day in the | 


White House I 
Then the day finally came—the day 
had both hoped for and dreaded. Weft 
ate breakfast early and went down 
stairs to say good-bye to the honsehil 
staff in the State Dining Room. Ther§ 
out to welcome the Bushes and thé 
Quayles. Suddenly, it was time té 
leave for the inauguration. 

After the ceremony, the Bushes and 
the Quayles walked down the steps} 
with us to see us off in the helicopter 
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“the steps of the helicopter Ronnie 
ned and saluted, which caused a 
‘np in everyone’s throat. When we 
off, the pilots circled the White 
se so we could see it once more. 
ie leaned over and said, “Look, 
ir, there’s our bungalow.” This was 
lly good-bye to Washington, and 
ht wonderful, exciting, frustrating 
1 sometimes frightening years. 
seing First Lady has taught me so 
ich. Amid the exaggerated ups and 
wns of life at the White House, I 
nd out what was really important 
e. I learned how to serve. I grew, 
i I learned how, despite intense 
utiny and criticism, just to go on 
mg myself—to let Nancy be Nancy. 
d for this, and for so many other 
ngs, I'll always be grateful. a 


ney Reagan currently lives in Cali- 

ia, where she has established the 
ncy Reagan Foundation to continue 
campaign against drug and alcohol 
use. William Novak has collaborated 
ithe best-selling books “Iacocca” and 
) O’Neill’s “Man of the House.” He 
»s in Massachusetts. 
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ye 31: Top left—bag, Carey Adina, NY; hose, Leggs Sheer 
ergy; earrings, Hans Appenzeller; cuff, Hans Appenzeller. 
idle right—shoes, Bruno Magli; hose, Hanes; necklace, Yves 
nt Laurent. Bottom left—shoes, Perry Ellis; bag, Jill Stuart; 
je, Hanes; earrings and bracelet, Kenneth Jay Lane. Page 
Top left—pants, J.Crew; necklace, Miriam Haskell; rings, 
ns Appenzeller. Right middle—belt, Accessory Street; shoes, 
id Frizon; hose, L’eggs Sheer Energy; earrings, Kenneth Jay 
ne. Bottom left—belt, Jill Stuart; earrings, Cynthia Rybakoff. 
) TURN-THE MEMOIRS OF NANCY REAGAN 
je 137: Photos, Michael Evans, except second from bottom, 
e Souza. All photos courtesy of the Ronald Reagan Presiden- 
» Library. Page 138: Photos, clockwise from top—Michael 
ans, Mary Anne Fackelman-Miner, Mary Anne Fackelman- 
mer, Pete Souza, Michael Evans, Jack Kightlinger. All photos 
Hrtesy of the Ronald Reagan Presidential Library. Page 139: 
»tos, clockwise from top—Pete Souza, Pete Souza, Mary Anne 
tkelman-Miner, Diana Walker (Time), David Johnson. All 
M>tos courtesy of the Ronald Reagan Presidential Library, ex- 
t where noted. Page 140: Photos, from top—Dick Halstead, 
e¢ Souza, Mary Anne Fackelman-Miner. All photos, except 
. courtesy of the Ronald Reagan Presidential Library 
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sjyes 142-143: Left—earrings, Deanna Hamro at Fred Hay- 
; bracelets, Mercedes Robirosa at Fred Hayman. Right— 


® elry, Helen Woodhall. Pages 144-145: Left—earrings, De- 


aa Hamro at Fred Hayman. Right—earrings and cuff, World 
‘d Council; shoes, Stuart Weitzman for Fred Hayman; hose, 
1d Hayman. Pages 146-147: Right—shoes, Hayman; hose, 
ona Karan 


| -RISTMAS EAST/CHRISTMAS WEST y 
W3es 148-149: Eaglebrook Bed and Breakfast, Grafton, VT, 


»rjorie and Elisha Prouty proprietors; quilts, Joan Townsend, 

Suzanna, 16 South Broadway, Lebannon, OH 45306, 513- 
#-8246; dining-room baked goods, Tim and Judy John, the 
untry Store and Deli, 106 Western Avenue, Brattleboro, VT 
01; antique duck decoys, Peter Pill, Grafton Gathering Place 
tiques, Grafton, VT. Top right—Old Tavern at Grafton, Main 
Heet, Grafton, VT 05146, 802-843-2231; poinsettia, cyclema 


§)) wreaths donated by Grafton Village Nursery. Pages 150- 


1: Styled by Linda Humphrey, author, with Fred Albert, of 
Herican Design: The Northwest. Photos by Michael Jensen 
)ntam, Doubleday, Dell Publishing Group, 1989). 
JE HOLLY AND THE IVY 
“jes 152-153: Right—wreath made of berries, holly, ivy and 
») e designed by Paul Bott of Twigs, 381 Bleeker Street, NYC 
‘14; mantel garland made of same materials designed by 
via Greenbaum of Sylvia Floral Design. Bottom—wreath 
} de of moss, twigs, grape vines, holly and hanging ivy designed 
Peter E. Stephens of J. Barry Ferguson Flowers, P.O. Box 
>, Oyster Bay, NY 11771. Far left—hanging-ball mistletoe 
de of boxwood, red berries and hanging ivy designed by Sura 
yyla of Sura Kayla Soho, 484 Broome Street, NYC 10013, 212- 
-8757. Top left—garland on stairs made of holly, red and 
low berries, and ivy designed by Peter E. Stephens of J. Barry 
)guson Flowers. 
CK THE HALLS WiTH COOKIE HOUSES 
ges 154-155: Inset, left center—china, “Winter Game 
s,” Chase Ltd., 19 Danbury Rd., Ridgefield, CT 06877; table- 
th and napkins, Le Jacquard Frangais. Right—gift wrapping, 
Iimark. 
A CHILD’S CHRISTMAS EVE 
jes 162-163: Left inset—platter, Villeroy & Boch, “Petite 
ur” pattern. Right—platter, carving-set plates, tablecloth, 
‘o Giallo Antiques, 966 Madison Ave., NYC 10021 
jes 166-169: Plate with fish quenelles, Vito Giallo An- 
4es; salad bowl, sherbet compotes, Pottery Barn, 231 Tenth 
»., NYC 10011. 
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BROADWAY 
ARTS 


Attention Homeworkers 


MAKE 
BEADED 
EARRINGS! 


NO EXPERIENCE NECESSARY 


Up To $251.20 Per Week 


WE PAY FOR MATERIALS 
SEND SELF ADDRESSED 
STAMPED ENVELOPE 
San Francisco Jewelry Co. 
P.O. Box 10267-JPW 
San Rafael, California 94912 











STATEMENT OF OWNERSHIP, 
MANAGEMENT AND CIRCULATION 
REQUIRED BY THE ACT OF AUGUST 12, 1970: 
SECTION 3685, TITLE 39, UNITED STATES CODE 


1A. Title of Publication: LADIES’ HOME JOURNAL 

1B. Publication number: 00237124 

2. Date of filing: September 14, 1989 

3. Frequency of issue: Monthly 

3A. No. of issues published ae 12 

3B. Annual subscription price: $19.95 

4. Location of known office of publication: 100 Park Avenue, New 
York, NY 10017 

5. Location of headquarters orgenelal business office of the pub- 
lisher: 1716 Locust Street, Des Moines, 1A 50336 

6. Names and addresses of publisher, editor and managing editor: 
Publisher—Robert D. Thomas, 100 Park Avenue, New York, NY 
10017; Editor—Myrna Blyth, 100 Park Avenue, New York, NY 
10017; anaging Editor—Mary Mohler, 100 Park Avenue, New 
York, NY 10017 

7. Owner: Meredith Corporation, 1716 Locust Street, Des Moines, 
1A 50336. The names and addresses of stockholders caring or 
holding 7 percent or more of the total amount of stock: Bank of New 
York, 925 Patterson Plank Road, Secaucus, NJ 07094: Bankers 
Trust Company, Corporate Securities Services, 16 Wall Street— 
Level D, New York, NY 10015; Boston Safe Benaen & Trust Co., c 
o IECA. 2335 New Hyde Park Road, Lake Success, NY 11042: 
Brown Brothers Harriman & Co., 63 Wall Street, 8th_Floor, New 
York, NY, 11042: Cede & Co., Box 20, Bowling Green Station, New 
York, NY 10004; Chase Manhattan Bank, N.A. (The), 80 Pine 
Street—4th Floor, New York, NY 10081: Emseg & Co., c/o Norwest 
Bank-Minneapolis, N.A., P.O. Box 1450, Minneapolis, MN 55480; 
First Wisconsin Trust Co., 777 East Wisconsin Avenue, Milwaukee, 
Wi 01; How & Co., c/o the Northern Trust Co., P.O. Box 
92303. Trust Department, Chicago, IL 60675; Irving Trust, One 
Wall Street, New York, NY 10005; Mellon Bank, N.A., Three Mellon 
Bank Center, Pittsburgh, PA 15259-0003; Manufacturers Hanover 
Trust Co.. 600 5th Avenue—3rd Floor, New York, NY 10015; 
Norwest Bank Minnesota, National Association, 255 2nd Avenue, 
Minneapolis, MN 55479-0056; Northern Trust Co—Trust, c/o IECA 
2335 New Hyde Park Road. Lake Success, NY 11042: Prop & Co., 
c/o Norwest Bank Des Moines. N.A., 666 Walnut Street, Des 
Moines, 1A 50304; Prudential Insurance Company of America, Pru- 
dential Plaza, Newark, NJ 07101; SSB Custodian, c/o IECA, 2335 
New Hyde Park Road, Lake Success, NY 11042; United States Trust 
Company of New York, 770 Biadeay, New York, NY 10003; 
Wachovia Bank & Trust. N.A.. c/o IEAC, 2335 New Hyde Park 
Road, Lake Success, NY 11042. The E.T. Meredith and Bohen 
families and family foundations own directly or beneficially, through 
some of the nominees listed above, approximately 23.6 percent of 
the issued and outstanding stock of the corporation. Each nominee 
holds stock for one or more stockholders 

8. Known bondholders, mortgages and other security holders own- 
ing or holding 1 percent or more of total amount of bonds, mort- 
gages or other securities: None. 


9. evade number of copies of each issue during preceding 12 
months: 
(A) Total number of copies printed 
net press run) 
(B) Paid circulation 
1. Sales through dealers & carriers, 
street vendors and counter sales 
2. Mail subscriptions 0 
5} Total paid circulation .0 
D) Free distribution by mail, carrier or 
other means: samples, complimentary 
and other free copies 171,475 
(E) Total distribution 
{sum of C & D) 5,243,395 
(F) Opies not distributed 
1. Office use, leftover, unaccounted, 
spoiled after printing 11,179 
2. Returns from news agents 717,958 
(G) Total (sum of E, F1 and 2—should equal 
net press run shown in A) 5,972,533 
10. Actual number of copies of single issue 
published nearest to filing date 
(A) Total number of copies printed 
net press run) 
(B) Paid circulation 
1. Sales through dealers & carriers, 
street vendors and counter sales 
2. Mail subscriptions 
6} Total paid circulation 
D) Free distribution by mail, carrier or 


5,972,533 


5,889,800 


1,050,000 
4,041,896 
5,091,896 

86,879 


5.178.775 


other means: samples, complimentary 
and free copies 3 
(E) Total distribution 
sum of C & D) 
(F) ‘opies not distributed 
1. Office use, leftover, unaccounted, 
spoiled after printing 11,025 


2. Returns from news agents 700,000 
(G) Total (sum of E, F1, and 2—should 
ae net press run shown in A) 5,889,800 
| certify that the statements made by me above are correct and 
complete. i 
Robert Thomas, Publisher 


























Playtex® 


Big Discounts 
Every Day! 


Full line of 
Playtex bras and 
girdles, plus other 
selected items. 
First quality only 


Free Catalog 


THE SMART 
SAVER 
P.O. Box 105L 
Wasco, IL 60183 


ONLY i 
$950 
BRIGHTEST COLORS * BORDERLESS 

Five choices only $2.50 each 


x 40 Wallets 
* 32 Wallets & One 5"x7" 
* 8 Wallets & Four 5"x7"s 
* 2Custom 8” x 10"s 

* 20 Jumbo Wallets 


Experience vibrant copies on KODAK paper. Send any instant 
print or photo up to 8 X 10 (returned). Add 95¢ each set for handling 
and postage. For Rush Express Photo Service add $2.00 per order 
ONUS!! 10% OFF IF ORDER EXCEEDS $10.00 


GIANT COLOR « 1 Custom 20” X 28” $7.95 
Enlargements « 2 Custom 16” X 20” $8.95 


For postage and handling. Add $1.95 per giant Enlargement Offer 
Guaranteed. Encl. check or M.O. with ret. address. send to 
RELIANCE COLOR LABS, INC. 
ati Sada (OE Studio 052-12 Box 1000 
Swansea, MA 02777 
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Dial a Contact Lens® 
Replace your lenses at LOW prices 
All makes of contact lenses 
For Free Brochure & Orders 
1-800-238-LENS 


(619) 459-4144 
Fax: (619) 459-5014 
La 


SUBSCRIBER SERVICES 


Change of Address: Please attach mailing label 
from this magazine and write in your new ad- 
dress below. 6-8 weeks advance notice is needed. 


Mailing List Name Removal: We occasionally 
make our mailing list available to organizations 
whose offer we believe might be of interest. 

If you do not wish to receive any mailings from 
companies not affiliated with Meredith Publications, 
Inc., please check the box below and attach 
your mailing label. 


Complaints: For duplicate issues, late delivery 
or any problems, attach mailing label and send 
details to the address below. 


_) Change of Address 

_) Please remove my name from your rental list 
NAME 

ADDRESS. 


Cy aS (Ane: Apa 
Mail to: LHJ P.O. Box 10895 Des Moines, 1A 50336-0895 
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ATTACH MAILING LABEL HERE 


| | 
| | 
Ee ey eisai 





. Thom DeSanto 





Gu? of the mouths of babes 


While our five-year-old granddaughter was 
checking off toys she wanted in a mail-order 
catalog, my husband explained to her that Christ- 
mas wasn’t just for receiving but also for giving. 
‘| know, Grampy,” Andrea said. “I’m giving you 
my list!” |—Mrs. George DiVenuti, Burlington, VT 


After visiting her grandmother one afternoon, our 
four-year-old returned home for dinner. When | 
asked her what they had done besides the usual 
cookie baking, she replied, “Oh, we watched 
Grandma’s favorite soap opera, The Young and the 
Rest of Us.” —Kathy Nanney, Leopold, MO 


As | was attempting to explain to the four-year- 
old boy | sit for how the three wise men gave 
baby Jesus gold, frankincense and myrrh, he 
asked, “What would a baby want with that 
stuff?” —Dorothy DeDee, Kalamazoo, MI ” How COME You'RE NOT IN THE YELLOW PAGES? " 
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PEACE ON EARTH, BUT NO PARKING By Dave Barry 




















eS nce again we find ourselves enmeshed in the holiday season, that very special time of 
year when we join with our loved ones in sharing centuries-old traditions such as 
trying to find a parking space at the mall. We traditionally do this in my family by 
driving around the parking lot until we see a shopper emerge from the mall, then we 
follow her, in very much the same spirit as the three wise men, who two thousand years 
ago followed a star, week after week, until it led them to a parking place. 

We try to keep our bumper about four inches from the shopper’s calves, to let the other circling 
cars know that she belongs to us. We follow her closely, hunched over the steering wheel, whistling 
“It’s Beginning to Look a Lot Like Christmas’’ through our teeth, until we arrive at her car, which 
is usually parked several time zones away. Sometimes our shopper tries to indicate that she was 
merely planning to drop off some packages and go back to shopping, but when she hears our engine 


rev in a festive fashion and sees the holiday gleam in our eyes, she realizes she’d never make it. 


From DAVE BARRYS’ GREATEST HITS. Copyright © 1988 by Dave Barry. Reprinted by permission of Crown Publishers, Inc. Individual columns in DAVE 
BARRY'S GREATEST HITS appeared in the Miami Herald and are used by permission of the Miami Herald. 








Easy as pie When the winter-weary pizza man can’t get through, 
we deliver! Try our tasty toppings for easy make-at-home pizza. 
The all-grown-up book Baby boomers are hitting their 
stride, and we've got terrific beauty tips to make the most of 
everybody's style. 
Voices of the decade We'll check in with five women 
whose lives we’re documenting into the twenty-first century. 
My healthy home For one lowa woman,concern for the 
environment begins at home. See how she turned her house into 
a healthful retreat that’s still homey and comfortable. 
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